BLAKE & TODD

KITCHEN + DELIVERY
7 West 47 Street 52 East 53 Street
(212) 869-1929 (212) 355-1800

2024 EATERY MENU



REAKFAST

-BAKERY & CUPS-

Assorted Muffins 3.25 Assorted Cereals 2.50
Croissant/Danish 3.25 HousemadeGranola  1.95
Walnut Raisin Bread 1.00 Cottage Cheese Cup  4.25
Brioche Roll 1.75 .

Assorted Bagels 1.95 Mixed Berry Cup 7.25
»cream cheese 3.25 Cantaloupe Cup 3.75
»lox cream cheese 4.65 Honeydew Cup 3.75
»scallion cream cheese 3.75

svegetable cream cheese 3.65 Watermelon Cup 4.75
»buttered 2.75 Pineapp'e Cup 4.75
»preserves 2.65 .

snutella 370 Fresh Fruit Cup 4.50rG/5.95L.G6
»peanut butter 3.70 Yogurt Parfait 4.95rG/6.95LG

-TEMPERATE BREAKFAST SANDWICHES-

Ham & Swiss Sandwich 4.25
»on buttered mini bagel

Hard Boiled Egg Sandwich 4.25
»on buttered mini bagel w/plum tomato + scallion

Nova Mini Breakfast Sandwich 4.75

»nova scotia salmon on mini bagel w/cream cheese, tomato + red onion

Nova Bagel Sandwich 14.95
»nova scotia salmon on hand rolled bagel w/cream cheese, tomato
+ bermuda onion

Peanut Butter & Banana Toast 4.95
»Creamy peanut butter, sliced banana on whole grain w/honey + cocoa

Avocado Toast 6.50
»smashed avocado on choice bread, w/arugula, feta + sunflower seeds
+2.00 add hard boiled egg

-BARISTA-
Hot Coffee & Tea 2.40RrG/2.95LG
Iced Coffee & Tea 3.25rG/3.75LG6

»select blend of reqular + decaffeinated coffee

»herbal teas: green, black, english breakfast, earl grey, hibiscus,
chamomile, lemon zinger, apple, ginger, peppermint, red zinger

»served with milk, sweeteners, lemon wedges, honey

+0.50 add assorted flavored syrup shot

Espresso Based Brews café latte 4.00rc/5.00LG
espresso 3.00rRc/4.00lc  caféaulait 2.75rG/3.251G
cappuccino 4.00rc/5.00Lc  icedespresso  3.25RrG/4.25.G
café mocha 3.50rc/4.00Lc  iced cappuccino 4.50rG/5.50LG

Juice Bar 6.50100z / 9.50160z

cold-pressed nutrient rich fresh fruits + vegetables

»Green Machine spinach, kale, celery, lemon, apple, ginger
»Fatigue Fighter beet, lemon, carrot, ginger, apple
»Paradise Reviver pineapple, lemon, orange, apple

»Mood Changer spinach, apple, kale, lemon, ginger

»Skin Tonic spinach, celery, breakfast, kale, cucumber
»lmmune Booster carrot, apple, spinach, kale, ginger, lemon
»Tension Tamer carrot, apple, celery, lemon, ginger

Fresh Juice 4.75100z / 6.50160z2

»orange, grapefruit or california carrot

-HOT PLATES-

Oatmeal Bar

»w/brown sugar + cinnamon

+0.50ea additional toppings: strawberries, blueberries, walnuts,
sliced almonds, dried apricots, raisins, cranberries, sliced banana

Light & Fluffy Buttermilk Pancake 7.25

»w/maple syrup + butter

Challah French Toast

»dipped in vanilla cinnamon brown sugar batter, w/maple syrup

3.50rG/4.50LG

8.25

Egg Over Avocado Toast 8.50
»fried or hard boiled egg over smashed avocado on choice of toast
topped w/crispy onions

Omelette Builder

»three egg omelette, choice of three fillings w/additional
add-ons, served with home fries + choice of toast

+0.75 egg whites only

+2.00 additional egg

»vegetables: mushrooms, onions, peppers, broccoli, spinach,
eggplant, jalapefos, sun-dried tomato, black/green olives,
additional +1.00ea

»proteins: sausage patty, crispy bacon, turkey bacon, smoked ham,
additional +1.50ea

»domestic cheeses: american, cheddar, parmesan, swiss,
pepper jack, provolone, additional +1.00ea

»imported cheeses: mozzarella, feta, additional +1.50ea

8.95

Egg Sandwich Builder 5.75
»two eggs any style on choice of bread

+ additional add-ons (see omelette builder additions)

Farm Fresh Eggs 8.25

»two eggs any style, home fries, w/choice of toast + preserve

Brick Oven Breakfast Pizza
»mozzarella, egg, choice of: bacon, sausage or ham

15.50

Individual Quiche 5.75

»lorraine, florentine, or broccoli + cheddar

-HOT BREAKFAST WRAPS-

Health Breakfast Wrap

»plain wrap w/scrambled egg whites, vegetables + herbs

Greek Breakfast Wrap

»spinach wrap w/scrambled eggs, feta cheese + mushrooms

Western Breakfast Wrap

»plain wrap w/scrambled eggs, smoked ham, peppers,
onions + cheddar cheese

Blake & Todd Wrap 11.95
»spinach wrap w/scrambled eggs, smoked salmon, scallions + tomatoes

8.95

8.95

8.95

-BREAKFAST SIDES-

Crispy Bacon 3.75 Sausage Patties 3.75
Turkey Bacon 3.75 Turkey Sausage 3.75
Smoked Ham 3.75 Home Fries 3.75
-MORNING BEVERAGES-

inquire additional options + sizes ~ Tropicana Juice 3.25
San Pellegrino 2.75+ Vitamin Water 2.95
Poland Spring 1.95+ Naked Juice 5.25
Smart Water 2.50+ Nantucket Nectars 2.95
Coconut Water 2.95+ Brew DrKombucha 4.95
Martinelli's Apple Juice  2.95+ Nesquick Chocolate Milk  2.45
Celsius 3.95+ RedBull/Sugar Free 3.95



SALADS

-DAILY SOUPS-

Daily Special POR
»inquire for daily wholesome soup + pricing

Chicken Matzo Ball 8.50LG

»our family recipe

Vegetarian Mushroom Barley 7.50rG/8.50LG
»hearty mushrooms, chopped vegetables, tender pearl barley
Creamy Seafood Chowder 9.50rG/10.50LG
»fresh fish, scallops, vegetables, creamy white wine broth

Chicken Consommé 6.50rG/7.50LG
»w/rice or noodles

Soup & Petite Sandwich
»choice of soup + half sandwich

-BRICK OVEN PIZZA-
10" Individual Pies

12.95rG/13.95LG6

Classic Cheese Pizza 11.95

»hand-tossed, thin crust, thick crispy rim, fresh cheese

Margherita 11.95

»hand-pulled mozzarella, italian plum tomato sauce, basil

Four Cheese 13.95

»hand-pulled mozzarella, fresh ricotta, creamy provolone,
parmigiano reggiano

Pepperoni 13.95

»mozzarella, seasoned pepperoni, plum tomato sauce

Italian 13.95

»sweet sausage, pepper, onion, provolone, mozzarella

Mexican 13.95

»fire roasted chicken, pepper jack, spicy tomato salsa

Florentine 13.95

»fire roasted chicken, baby spinach, fresh ricotta, sun-dried tomato

Wild Mushroom 13.95
»shitake, portobello, leek, mozzarella, plum tomato sauce, thyme

Grilled Vegetables 13.95

»fire roasted zucchini, yellow squash, eggplant + peppers,
mozzarella, plum tomato sauce

Primavera 13.95

»fresh garden vegetables, mozzarella, plum tomato sauce

18" Traditional Pies
create-your-own from our assortment of fresh ingredients

Classic New Yorker 24.95
»hand-tossed, thin crust, thick crispy rim, fresh mozzarella,

plum tomato sauce + additional add-ons

Margherita Builder

»hand-pulled mozzarella, italian plum tomato sauce,
basil + additional add-ons

White Pie Builder

»italian style, hand-pulled mozzarella, provolone, ricotta,
parmesan, olive oil + additional add-ons

25.95

27.95

Additional Toppings
Spices: pepper flakes, garlic, oregano, basil, thyme
+4.50ea: mushrooms, onions, peppers, broccoli, jalapefios,
spinach, eggplant, sun-dried tomato, black + green olives
+6.50ea: pepperoni, sweet sausage, bacon, ham, meatball,
grilled chicken, breaded chicken
+5.50ea mozzarella, parmesan, ricotta, pepper jack, provolone

-COMPOSED SALADS-

Mixed Greens 6.75rG/8.75LG
»fresh leaf lettuce blend, w/radicchio, chicory, romaine, cucumber,
tomato, pepper, carrot, black olives + additional add-ons available
Classic Caesar 6.75rG/8.75LG
»housemade caesar dressing, romaine, parmesan, toasted croutons
+3.20 add grilled chicken breast
+7.20 add fire roasted salmon or shrimp

Traditional Greek Salad 11.95
»fresh garden greens topped w/cucumbers, tomatoes,

feta + stuffed grape leaves
Chicken Cobb Salad 15.95
»fire roasted chicken over garden greens, w/avocado,

crisp bacon, tomato + blue cheese
Chef Salad 15.95
»sliced ham, roasted turkey, rare roast beef, boiled eggs,

swiss, tomatoes, cucumbers, olives, over mixed greens
Seared Nicoise Tuna Platter 16.95
»fresh seared tuna over bed of baby greens w/capers,

black olives, tomatoes, potatoes + hard boiled eggs
Traditional Nicoise Tuna Salad 13.50
»traditional tuna salad over bed of baby greens w/capers,

black olives, tomatoes, potatoes + hard boiled eggs
Italian Tuna Nicoise Platter 13.50

»dry tuna salad (without mayo) over bed of baby greens
w/capers, olives + carrots

-TOSSED SALAD BUILDER-
Create-Your-Own Salad

»base: mixed greens, romaine, baby spinach
+1.00 kale, arugula

»dressing: olive oil, vinegar, balsamic, roasted garlic red wine,
sesame ginger, caesar, blue cheese, ranch, creamy italian,
balsamic vinaigrette, cilantro-lime vinaigrette, fat-free
raspberry, low-fat honey dijon, thousand island,
+0.75 per extra dressing

+1.00ea: alfalfa sprouts, beets, broccoli, mushrooms, red
onion, raw peppers, roasted peppers, black/green olives,
carrots, celery, cucumber, cauliflower, corn, edamame,
chickpeas, green/kidney/black beans, peas, jalapefios,
grape/plum/cherry tomatoes, tofu, mandarin orange,
raisins, dried cranberries, sunflower seeds, couscous,
crispy noodles, assorted pastas

+1.25ea: roasted corn, roasted carrots, roasted eggplant,
roasted cauliflower

+2.00ea: hard boiled egg, bacon, avocado, kalamata olives,
roasted brussels sprouts, asparagus, artichokes, hearts
of palm, organic quinoa, walnuts, sun-dried tomatoes, feta,
blue cheese, cheddar, swiss, parmesan, mozzarella (+0.50)

+3.50ea: grilled chicken, breaded chicken, cajun chicken,
roasted turkey, black forest ham, plain tuna, italian tuna

+4.00ea: fire roasted salmon, seared tuna, poached shrimp

+6.00ea: grilled filet mignon



-SANDWICH SIDEBOARD-

1. Strictly Vegetable
»avocado, tomato, cucumber, sprouts, romaine lettuce,
non-fat herb dressing

9.95

2. Grilled Seasonal Vegetable 9.95
»grilled fresh seasonal vegetables, roasted peppers,

balsamic vinegar

3.Housemade Mozzarella 9.95
»fresh housemade mozzarella, vine ripe tomatoes,
fresh basil, cracked black pepper, extra virgin olive oil,

balsamic vinegar, hero bread

4. Prosciutto & Mozzarella 12.95
»prosciutto, fresh mozzarella, roasted peppers,

watercress, red peppers, aioli, baguette

5. Apple Smoked Turkey 14.95

»brie, honey mustard, watercress, sourdough baguette

6. Grilled Chicken Breast
»marinated chicken breast, tomatoes, romaine lettuce,
olive oil, fresh cracked pepper, sourdough bread

12.95

7. Cajun Chicken Breast 13.95
»spicy cajun chicken breast, avocado, tomato,

cilantro ancho-chilimayonnaise, hero bread

8. Black Forest Ham & Brie
»black forest ham, brie, tomato, watercress,
honey mustard, baguette

9. Grilled Filet Mignon
»sliced grilled filet mignon, roasted peppers, arugula,
horseradish dressing, french baguette

13.95

19.50

10. Nova Scotia Salmon 14.95
»smoked nova scotia salmon, cream cheese,

lettuce, tomato, onion, black bread

11. Italian Specialty 12.95
»genoa salami, soppressata, provolone, roasted red

peppers, arugula, balsamic vinegar, focaccia bread

12. Grilled Salmon
»grilled atlantic salmon, cucumbers, tomatoes,
baby greens, yogurt-dill dressing, lavash flatbread

13. Roast Beef
»caramelized shallots, tomatoes, romaine,
horseradish mayonnaise, ciabatta role

14. Fresh Roasted Turkey
»carved freshly roasted turkey, avocado, tomatoes,
sprouts, ancho mayonnaise

15. Homestyle Chicken Salad
»homestyle chicken salad, tomato, romaine lettuce, tuscan roll

16. Tuna Salad
»albacore tuna, celery, mayonnaise, tomato,
romaine lettuce, sliced sourdough

14.95

14.95

14.95

9.95

9.95

17. Italian Tuna 9.95
»capers, carrots, olives, red onion, tomato, watercress, pita bread

18. Portobello Mushroom 9.95
»roasted portobello mushroom, swiss, sun-dried

tomato, arugula, balsamic vinegar, hero bread

STARTERS

-NEW YORK FAVORITE SANDWICHES-

Hot Pastrami Sandwich
»old world flavorful classic on rye or choice of bread

Grilled Cheese Sandwich
»hot pressed choice of bread w/either american,
cheddar, swiss, muenster or provolone cheeses

Classic BLT
»crispy bacon, lettuce, tomato, choice of bread

Curried Chicken Salad Sandwich
»chicken salad, apples, raisins, curried
mayonnaise, choice of bread

Tuna Melt
»hot pressed tuna salad, cheddar, tomato,
choice of bread

8.95

7.95

9.95

10.95

Egg Salad Sandwich
»hard boiled eggs, mustard, mayo, choice of bread

Chicken Parmesan Hero 12.95
»breaded chicken parmesan on toasted hero

Meatball Parmesan Hero 12.95
»classic house meatball recipe on toasted hero

Eggplant Parmesan Hero 10.95

»grilled eggplant parmesan on toasted hero

-SNACKS & STARTERS-
Arugula Salad 9.95
»baby arugula topped w/crispy shallots + grape tomatoes
Mesclun Salad 8.95
»fresh field baby greens w/grape tomatoes
Caprese Salad 8.95
»housemade mozzarella, tomato, basil, topped

w/extra virgin olive oil + cracked pepper
Hummus & Pita 8.95
»chickpeas, garlic, tahini, w/toasted pita points
Guacamole & Chips 9.95
»housemade guacamole, w/tortilla chips
Fried Calamari 14.95
»crispy fried calamari w/spicy tomato sauce
Buffalo Chicken Fingers 10.95
»w/celery sticks + blue cheese dip
Quesadilla 10.95
»choice of chicken or shrimp w/salsa + sour cream
Chicken Satay 9.95

»thai marinated grilled chicken skewers w/peanut sauce

BLAKE & TODD
KITCHEN + DELIVERY

For All Delivery & Catering Services
Please Call 212-869-1929

If You Have A Food Allergy, Please Notify Us
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LUNCH & DESSERT

_~

-LUNCH ENTREES-

Vegetarian Medley
»grilled tofu, w/seasonal fire roasted vegetables + grain salad

10.95

Vegetarian Lasagna 12.95
»traditional pasta in light tomato sauce, layered

w/fire roasted vegetables + fresh ricotta

Lasagna Bolognese 13.95
»traditional pasta in ragu ground beef, pork, veal

blended sauce, layered w/fresh mozzarella + ricotta

Chicken Marsala 16.95
»sauteéed escalopes in wine reduction sauce,

w/mashed potatoes + seasonal vegetables

Herb Roasted Half Chicken
»w/mashed potatoes + seasonal vegetables

16.95

Chicken Parmesan 16.95

»over spaghetti marinara
Cajun Fried Chicken
»w/mashed potatoes + seasonal vegetables

BBQ Chicken Breast
»w/mashed potatoes + seasonal vegetables

Grilled Atlantic Salmon
»lemon dill sauce, w/roasted potatoes + seasonal vegetables

16.95

16.95
19.95

Vegetarian Burger 13.95
»lettuce, onions, tomatoes, choice of bread,

w/hand cut french fries

Turkey Burger 13.95
»lettuce, onions, tomatoes, choice of bread,

w/hand cut french fries

Black Angus Beef Burger 14.95
»80z black angus topped w/lettuce, onion, tomato,

on brioche bun + hand cut french fries

Grilled Sliced Steak Sandwich
»grilled skirt steak, caramelized mushroom + onion,
baguette, w/hand cut french fries

Grilled Steak Teriyaki
»marinated skirt steak, w/rice + seasonal vegetables

18.50

21.50

-PASTA BAR-
Create-Your-Own Pasta Dish

»pasta type: spaghetti, penne, whole wheat penne,
linguine, farfalle, orecchiette, gemelli, rigatoni, fusilli

»pasta sauce: marinara, garlic + oil, pesto,
+1.00 alfredo, alla vodka, +3.00 classic bolognese

+1.00ea: mushrooms, onions, broccoli, green peas, spinach,
zucchini, bell peppers, tomatoes, black olives, green olives

+2.00ea: asparagus, sun-dried tomatoes, bacon, parmesan
+2.50ea: sweet sausage, meat balls, fresh mozzarella
+3.50ea: grilled chicken, breaded chicken

+4.00ea: shrimp, prosciutto

-SIDES-

Hearty Mashed Potatoes
Hand Cut Waffle Chips
Hand Cut French Fries
Grilled & Roasted Vegetables
Fresh Steamed Vegetables
Roasted Brussel Sprouts
Sautéed Spinach

Plain Rice Side

Seasonal Bean Salad

Grain Salad Of The Day
Pasta Of The Day

Potato Salad Of The Day
Cottage Cheese
Housemade Pickle
Housemade Coleslaw
Housemade Health Salad

»shredded cabbage, peppers, cucumber, red vinegar dressing

Apple or Orange
Stacy’s Pita Chips

Pop Chips
(original, bbg, salt+vinegar)

Deep River Potato Chips

(seasalt, salt + vinegar, bbg, jalapefio)

Hal's Potato Chips or Pretzels
(assorted flavors)

-HOUSEMADE DESSERTS-

Chocolate Chip 1.50sM/3.25.6
Oatmeal Cookie 1.50sM/3.25.6
3.75
3.75
1.75

Walnut Brownie
Zebra Brownie
Mini Baklava
Mini Beignet 1.75
NY Cheesecake 4.95
Chocolate Layer Cake 4.95

Carrot Cake
Assorted Poundcake
Tiramisu Cup
Profiterole Cup
Bread Pudding
Coconut Macaroons
Oven Arts Mini Pack

-ADDITIONAL BEVERAGES-

inquire additional options + sizes

San Pellegrino 2.75+
Poland Spring 1.95+
Fiji Water 2.45+
Smart Water 2.50+
Coconut Water 2.95+
SpindRift Sparking Water 3.25
Assorted Can Soda 1.95
Assorted Bottled Soda 2.95

Vitamin Water
Gatorade

Snapple

ITO EN Japanese Teas
Arizonalced Teas

Red Bull/Sugar Free
Monster/Zero Ultra
Celsius Fitness Drinks

5.45
3.95
5.45
4.95
4.95
5.45
5.45
4.95
4.95
4.95
4.95
4.95
4.25
1.00
4.95
4.95

1.50
2.25
2.25

2.50

2.50

4.95
3.25
4.95
4.95
3.95
3.00
3.75

2.95
2.50
2.95
3.50
2.50
395
3.95
3.75

Imported/Domestic Beer 4.75



