
Our History
Mr. Broadway is a gourmet tradi�onal Deli, 

Mediterranean cuisine, and Hemish 
restaurant. We have been serving our 

customers since 1986, and our roots go back 
to the tradi�onal home aromas and flavors of 

the Jewish communi�es of Europe to the 
Mediterranean basin. 

We are dedicated to create an authen�c 
culinary experience with a modern twist. Our 

mission is to give our patrons an unforge�able 
dining experience in a beau�ful environment. 

Come join us as we create our appe�zers, 
entrees, and desserts in our own butchery, 

bakery, and kitchen.  

WELCOME

MONDAY TO THURSDAY: Takeout – 9AM to 10PM I Dine-in � 11AM to 10PM

FRIDAY: Takeout – 9AM to 3PM I Dine-in � 11AM to 3PM (Winter hours un�l 2PM)

SUNDAY: Takeout – 10AM to 10PM I Dine-in � 11AM to 10PM

Hasidic-Shechita

M E N U
Mr. Broadway 209 W 38th St New York, NY 10018

(212) 921 – 2152
www.mrbroadwaykosher.com | info@mrbroadwaykosher.com



Appetizers
����� �����
Juicy ground lamb stuffed in crispy grilled pita, 
dipped in our home made rub. Served with pico 
de gallo, hot fried pepper & tahini.

���������������
�������� �����
(3pc) 100% USDA house ground beef sliders on 
so� buns topped with arugula, caramelized 
onions, and BBQ sauce.

��
��	���	���� �����
Crispy wings drenched in BBQ sauce or tossed in a 
tangy buffalo sauce.

��
��	���������� �����
Your choice of chicken tenders drenched in 
BBQ sauce or tossed in a tangy buffalo sauce.

�����
�
	���	���� �����
Lightly breaded florets, BBQ coated. 
Served with garlic mayo sauce.

Tacos
������� �����
Smoked-flavored pulled brisket tossed in our 
BBQ sauce topped with fresh coleslaw.

���	���� �����
Spit roasted baby chicken shawarma topped 
with fresh pico de gallo and spicy aioli.

��
������ �����
Braised short ribs laced with flavorful reduc�on 
topped with fresh cole slaw and caesar dressing.

SERVED ON 3 WARM FLOUR TORTILLAS

Soups
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�������� �����
(4pc) Hand-made gramma's dough stuffed with
beef cooked in shmaltz with caramelized onion.
Steamed or fried to your choice.

�
�
��������
������� �����
(5pc) Crispy cigars filled with seasoned tangy 
beef and served with tahini.

�����

����
���� �����
Crispy potato gnocchi tossed with our creamy 
portobello mushroom sauce.

�
���
������� �����
(5pc) Our favorite crispy homemade potato latkes 
served with tradi�onal apple sauce on the side.

����������������� �����
Crisp oval flatbread topped with our house vegan 
nut cheese, smoked pastrami, brine pickles,
and drizzled with honey mustard.

������������������ �����

Add Falafel 6.00  |  With Shawarma 7.00

Hummus
Tahine

(Served with a grilled pita)

Babaganush

Matbucha
Tirshi 6.00
Jaffa Mezze 39.00

�����
A classic chicken liver, hard-boiled eggs and 
caramelized onions in shmaltz, with cros�ni, 
pickles and young radishes.

��
����������

Salads
������������
��� �����
Sliced sushi grade tuna, baby greens tossed with 
our oregano vinaigre�e, and topped with a 
hard-boiled egg, roasted potatoes, black olives and 
freshly sliced red radishes.

������������ �����
Fresh shredded beets marinated overnight with 
tarragon and citrus vinegar on top of arugula, 
with garlic-paprika crutons and served with 
candied walnuts.

�
����������� �����
A fresh toss of mixed baby greens, carrots, onions 
and house vinaigre�e.

����������� �����
Kale leaves tossed with red quinoa, house 
croutons, and roasted plum tomatoes. Served 
with our creamy parve caesar dressing.


�������
��
 �����
Faro mixed with freshly cooked chickpeas, edamame, 
diced cucumbers, arugula, cherry tomatoes, dried 
cranberries, and radishes topped with roasted 
cauliflower and freshly squeezed lemon.

CHICKEN  6  |  TOFU  5
SALMON  9  | STEAK  8

ADD TO THE SALAD

���
������ �����
Fresh tossed greens topped with our premium 
pastrami, corned beef, turkey, hard-boiled egg, 
cros�ni, cherry tomatoes, and onions.

• EXTRA MEAT 3 | EXTRA LEAN 3


���������
� �����
Two excep�onally lean and tender rib medallions 
marinated in fresh herbs and grilled to order.

�������������� ������
Bistro-style sliced cap reserve steak cooked
to perfec�on.

���������
��������
������� �����
Short ribs slow cooked in a broth of lemongrass, 
ginger garlic and garden vegetables.

SERVED WITH YOUR CHOICE OF TWO SIDE DISHES, *SERVED WITH CHOICE OF PITA BREAD.

Entrees

������������������������ �����
Juicy white meat chicken marinated in
garlic, fresh herbs, and EVOO.

����������
�������
�� ������
Oversized black angus american beef rib eye 
in-house butchered. 

��������������� ������
Ar�sanal House butcher PRIME 'Flat-Iron' cut.
Grilled and thinly sliced, silver oyster mushroom 
'Rothschild' Bordelaise sauce, Haricots verts.

�
���������������� �����
Crispy and golden-skinned slow-roasted ro�sserie
seasoned with herbs and citrus aromas.

�
�������������
� ������� �����
Bu�erflied tender “pargiot” baby dark meat
chicken rubbed in middle eastern spices.

���������������
� �����
Pan seared Sco�sh salmon fillet with crispy skin
and moist interior.

��������������­�� �����
2 large seasoned & golden breaded chicken cutlets.

���	���������­�� �����
Hand carved, spit roasted baby dark meat
chicken marinated in middle eastern seasonings. 

�
�������
������������ �����
3 pieces of texas style double fried dark chicken.

�
��
��������	����� �����
Your choice of any of our premium deli meats 
served with gravy over our famous mashed 
potatoes and rye bread at the base.

**Tongue +$12.00 to dish,
     Side substitutions available

������������������� �����
(3pc) Crispy empanadas filled with our slow-cooked 
brisket and served with  tomato garlic reduc�on 
and guacamole.

�������������
����� �����
Hand Carved Brisket, Pastrami, Corned Beef,
Olives. 12 OZ of Assorted Beef.

	
���������� �����
Best chicken 'Cheessliders' you will ever have. 
Panko coated, swim in garlic-confit-mayo and 
topped with michoacan guacamole
on a brioche mini buns.

��������� �����
Steamed and sprinkled with kosher salt.

�������
��������� �����
Flash fried peppers dusted with Mr. Broadway’s
secret pastrami rub.

�������������
������������
����������

������������
������������������
���
��������

�������������
	�����
������������������
������������������

�������������
��
��������
������������

��
����������
����������
���Sides 9.95



Deli Sandwiches
SERVED ON RYE BREAD
WITH HOUSE SALAD ON THE SIDE

���������������������������������������������������������� �����
Whole chicken poached in broth, shredded, 
and mixed with celery, red onion, EVOO, 
and hellmann's mayonnaise.

CHICKEN

Shredded whole eggs in creamy 
seasoned aioli.

EGGS

Fine tuna chunks, mixed with lemon, EVOO, 
Hellmann's mayonnaise,  red bell pepper, 
celery, and red onion.

TUNA

�
��
�
�������������� �����
Combina�on of 2 of our delicious meats.

�������������������������������������������������������� �����
Fresh lean white meat turkey hand trimmed 
and roasted daily with delicate spices.

FRESH

Our white meat turkey is smoked and 
glazed with delicate spices and herbs, 
sliced to order.

SMOKED

Smoked and glazed with Mexican spices 
and herbs, sliced to order.

SMOKED
MEXICAN

Our white meat turkey pastrami smoked 
and cured with spices and herbs.

SMOKED
PASTRAMI

������������������������������������������������ �����
Tradi�onal select beef smoked and
seasoned with coriander, black
pepper and other special herbs.

OLD FASHIONED

A bold and smoky beef salami infused 
with paprika, chili flakes, and garlic for 
a fiery kick.

SPICY ‘CHORIZO’

Delicately cured beef salami seasoned 
with fennel, black.

ITALIAN STYLE

����������������������������������������������������� �����
Tradi�onal pastrami, cured, coated in our 
special rub and steamed to perfec�on.

BROADWAY

Lean cured, extra coated in our special rub.ROMANIAN

���������
���� �����
In-House 4 weeks-pickled,  a premium delicacy, our 
tender rich beef tongue, is lean and flavorfull.

��
���������� �����
Homemade tradi�on, our chicken chopped liver 
pate is a customer favorite and has been served 
successfully for over 50 years.

�
�������
 �����
Lean, and juicy USDA prime beef shoulder roast 
cooked to a perfect medium rare temperature.

�
�
��� �����
Tradi�onal cured and smoked giant beef sausage 
seasoned and sliced to order.

������� �����
A Mr. Broadway Classic. Tender beef slow-cooked 
and trimmed - choose a lean or a juicier cut.

�
��������
 �����
Old fashion home-cured corned beef seasoned 
with fresh pickling and spices.

��
��	��������������� �����
Brisket of beef, white meat turkey,onions, 
le�uce & tomato.

�
��������������� �����
Triple decker pastrami, corned beef & tongue 
with cole slaw.

������������ �����
Triple-decker corned beef and pastrami w/cole slaw.

�	�������� �����
White turkey breast & roast beef w/cole slaw.

������������� �����
Hot pastrami & delicious chopped liver.

������	��
���� �����
White turkey breast & pastrami w/cole slaw & 
Russian dressing.

���������������� �����
White turkey breast, pastrami & tongue w/cole slaw.

��������������� �����
Triple decker of pastrami, corned beef & turkey, 
served w/sweet peppers and filled w/potato salad.

Deli Specials
SERVED ON RYE BREAD WITH HOUSE SALAD ON THE SIDE

����������� �����
Crispy salami, avocado, le�uce, tomatoes with 
dijon aioli.

����
� ������������� �����
Thin sliced prime rib, smoked beef "bacon", sunny 
side up egg, basil pesto, roasted tomatoes.

�������������  �����
Crispy white meat, garlic aioli, roasted onions & 
and peppers, provolone 'cheese' and sun dried 
tomato paste.

���������
��
� �����
Coated baby chicken, sundried tomato aioli, 
pastrami, le�uce, tomato and pickles.

������� �����
Crispy breaded chicken, grilled pastrami,
avocado, and sun-dried tomato aioli.

�
��������
������� �����
Pickled corned beef, cheddar 'cheese', 
sauerkraut, fried onions, horseradish 'cream'.

���������������������� �����
Grilled marinated white meat chicken, roasted turkey 
pastrami, sautéed peppers and onions, arugula, 
avocado and spicy aioli.

��������������� �����
Thin slices of juicy USDA prime steak, plum 
tomatoes, crispy onions, and a touch of kale 
basil pesto.

��
������ �����
Rich slow braised short ribs laced with 
flavorful reduc�on topped with coleslaw.

Signature Sandwiches
SERVED ON CIABATTA WITH SIDE OF FRENCH FRIES

�������������� �����
Smoked flavor pulled brisket, Red cabbage slaw, 
fried onion strings, brioche roll.

����
� ���
���
 �����
Our tradi�onal burger topped with hickory smoked 
beef “bacon”, chipotle aioli and creamy avocado.

��� �����
Our beef burger topped with onion strings and 
fried egg and finished off with Honey BBQ sauce.

��
��	����������������  �����
Our classic burger is topped with our nut-based vegan 
cheese along with arugula, sliced pickles, caramelized 
onions and garlic aioli.


���
�� �����
Our in house falafel formed into a burger pa�y, 
served with Har Bracha tahini.

���
������ �����
Impossible ‘Meat’,  Asian Slaw, Veganaise, Fried 
onion and Avocado.

���������� �����
Double pa�y burger (16 oz), topped with fried 
egg, ‘bacon pastrami’, fried onions, and onion 
rings on top, fried egg, onion rings, house slaw.

�������� �����
Our house beef burger topped with
cured smoked pastrami.

��
��	��� �����
Our classic burger USDA 8 oz house ground 
topped with Sauteed Onions.

Signature Burgers
TOPPED WITH LETUCE & TOMATOS AND SERVED WITH SIDE OF FRENCH FRIES

�����������������������������������������������������

������ �����
Tradi�onal selected beef smoked and seasoned 
butchered black angus American beef rib.

���	���������	���� �����
Spit-roasted chicken shawarma marinated in spices
and sliced of the ro�sserie grill.

���������������	����� �����
Our crispy breaded chicken with creamy kale Caesar salad, 
avocado and roasted red pepper on a wholewheat wrap.

������������
�	����� �����
All white-meat grilled chicken-pesto with fresh spinach, 
caramelized onions, avocado and kale basil pesto on a 
wholewheat wrap.

����������
��	����� �����
Pan-seared salmon layered with fresh arugula, 
roasted tomatoes, cucumbers, guacamole and 
spicy aioli served on a whole wheat wrap.


���
�������	���� ������
Five of our homemade crispy falafel balls.

�������
���
	�� �����
Choose your favorite sauce and vegetables to be
added to our deligh�ul sandwich.

• GRILLED CHICKEN
• BABY CHICKEN
• BREADED CHICKEN

�
���
� �����

Shawarma & Wraps
��SERVED WITH FRESH GREENS ON THE SIDE

�SERVED ON A BREAD OF YOUR CHOICE  WITH ISRAELI SALAD, TAHINI AND HOT SAUCE ON THE SIDE



https://www.mrbroadwaykosher.com/reservations/
*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness,

  especially if you have certain medical condi�ons.
*18 % gratuity will be added to par�es of 6 guests or more. There is a 2.9% credit card transac�on surcharge.

W E  D E L I V E R Y  C I T Y - W I D E
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Beverages
�
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�	����

Desserts
�����
���

��� �����
3 Scoops of our selec�on of premium flavored 'ice cream'.

���������������������� �����
Non dairy and and lactose free rich lemon scented New York style 
'cheesecake' with a graham cracker crust.

����
��������������� �����
A delicious rich baked custard with a crisp caramel crust.

��
�
������
������������ �����
Three layers of chocolate cake filled with chocolate mousse and
coated with rich chocolate ganache.

��
�
������
����������� �����
Layers of silky chocolate mousse over a delicate sponge base,
topped with glossy ganache and chocolate shavings.�

������������������ �����
A warm chocolate cake with a melted fudge center 
served with a scoop of vanilla 'ice cream'.

���������� �����
Flaky house baked pastries featuring rich chocolate, raspberry and 
cinnamon raising.

�
������ �����
3 Scoops of our selec�on of premium fruit sorbet.

INQUIRE ABOUT OUR CHEF’S SPECIALTIES

AND SEASONAL OFFERINGS.

MISS

OUT!

DON’T


