
Small P lates
Freshly Fried Potato Chips, Blue Cheese Sauce (WARNING: May Cause Serious Addiction!!!)...............9
Seared Sesame Encrusted Ahi Tuna, Asian Slaw. Wasabi Aioli .............................................. 10
Maryland Crab Cake, Sweet Chili & Citrus Mayo ...................................................................................9
Blue Corn Dusted Calamari Banana Peppers, Garlic Olive Oil, Chili Garlic Aïoli ..................................9
Crab & Shrimp Quesadilla, Salsa, Sour Cream, Guacamole .........................................................11.5
Mussels, Garlic, Butter, White Wine ..............................................................................................................9
Cheese Plate, Crackers, Seasonal Fruit Compote .................................................................................. 14
Chicken Pot Stickers, Sweet Chili & Scallion Soy Sauce ........................................................................5
Pork Dumplings, Sweet Chili & Scallion Soy Sauce....................................................................................5
Chicken & Avocado Rolls with Cilantro, Black Beans, Red Onion, Chipotle Sour Cream...................... 10
Soft Shell Crab, Tempura w/ Capers, Lemon, Sherry & Chardonnay ...........................................................9
Lobster Ravioli, Champagne Cream Sauce ...............................................................................................8
Diver Scallop, Pan Seared, Sauternes Sauce ............................................................................................6
Foie Gras, Chef’s Inspiration................................................................................................................... 18
Escargot, Spinach, Cream, Pernod & Puff Pastry .........................................................................................8
Wild Boar Sausage, Vintage Port Wine Sauce, Wild Mushrooms .............................................................7
Soup du Jour..........................................................................................................................................5
4x4 Onion Soup Gratinée, 4 onions x 4 cheeses..............................................................................6
House Salad with Sesame Ginger Dressing ................................................................................................5
Caesar Salad, Homemade Garlic Crôutons ................................................................................................6
Chicken Saté, Peanut Sauce…………………………………………………………………………………………………….2.5
Lamb Saté Peanut Sauce . _ …………………………………………………………………………………………………….3
Shrimp Saté Peanut Sauce . …………………………………………………………………………………………………….3

Main P late Salads
Santorini Chicken Salad ........................................................................................................ 10
Roasted Chicken Breast, Mixed Greens, Feta Cheese, Kalamata Olives, Tomato, Oregano Vinaigrette
Asian Calamari Salad.............................................................................................................. 13
Asian Glazed Calamari, Mixed Greens, Carrots, Cellophane Noodles, Peanuts & Sesame Ginger Dressing
Cobb Salad................................................................................................................................... 10
Pulled Chicken, Egg, Bacon, Mixed Greens, Tomato, Cucumber, Avocado , Ranch Dressing, Blue Cheese Crumbles
Indonesian Salad ....................................................................................................................... 11
Chicken or Shrimp Saté, Shredded Cabbage, Mixed Greens, Carrots, Snow Peas, Green Beans,
Tomato, Bean Sprouts, Indonesian Peanut Dressing
Black & Blue ................................................................................................................................ 15
Sliced Beef Shoulder, Mixed Greens, Maytag Blue Cheese Crumbles, Walnuts, Tomato, Blue Cheese Vinaigrette
Pecan, Pear & Blue Cheese ............................................................................................... 10
Mixed Greens, Poached Pear, Pecans, Maytag Blue Cheese, Craisins, Aged Balsamic & Champagne Vinaigrette
Add Ons/Substitutions Chicken $4, Grilled Salmon $9, Sliced Steak $7, Seared Rare Ahi Tuna $7

Burgers & Sandwiches
Served with Pommes Frites & Pickle

10 oz Certified Angus Sirloin Burger ...............................................................................9
with Lettuce, Tomato & Onion
Choice of Cheeses $1: American, Provolone, Swiss, Cheddar, Maytag Blue or Pepper Jack
$1 Add Ons: “Slider Onions”, Sautéed Mushrooms, Thick Cut Hickory Smoked Bacon, Guacamole
Bee-Gee Burger....................................................................................................................... 11
Topped w/ Pepper Jack Cheese, Bacon & Guacamole
Turkey Burger........................................................................................................................... 11
Topped w/ Pepper Jack Cheese, Lettuce, Tomato & Cranberry Mayo
dp Burger .................................................................................................................................... 25
Ground Kobe Beef, layered with shaved Truffles &  Seared Hudson Valley Foie Gras, Kurobuta Bacon
 with Tomato Concassé, Greens
Pork Belly Bánh Mì .................................................................................................................. 11
Sweet Soy & Peanut Sauces, Cilantro, Pickled Carrots & Japanese Radish, Chili Mayo, Baguette
Soft Shell Crab Sandwich.................................................................................................... 13
Rémoulade, Lettuce, Caper -Tomato Relish, Sourdough Roll
Ahi Tuna Sandwich (This is #1 Ahi Tuna, Seared Rare, Not Albacore Tuna Salad)........................................12
Soy-Wasabi Mayonnaise, Asian Slaw, Whole Grain Bread
Pulled Chicken ............................................................................................................................ 10
BBQ Sauce, Crispy Onion Rings, & Pepper Jack Cheese. Sourdough Bun
Roasted Turkey ....................................................................................................................... 10
Kurobuta Bacon, Avocado, Cucumber, Tomato & Swiss, Mayo, Wheat Berry Bread
“Our Soon To Be World Famous” Kobe Sliders ..................................................... 16
Think White Castle©, Think Kobe.
Crab Cake Sliders.................................................................................................................... 15
Rémoulade, Red Onion
Classic Reuben.......................................................................................................................... 10
Slow Braised Corned Beef Brisket, Sauerkraut, Imported Swiss Cheese & Russian Dressing, Grilled Rye
Grilled Portobello Sandwich....................................................................................................9
Grilled Eggplant, Swiss, Roasted Red Peppers & Sautéed Onions, Whole Wheat Bread

We are more than happy to adjust any items on the menu to your dietary request, when possible.
Gluten Free Pasta is Available

Steak Frites
~Certified Angus Beef~

Served with Pommes Frites & Greens
Hanger .......................................... 18
New York Strip.............................. 22
Filet Mignon .................................. 26

Port Wine & Wild Mushroom Demi Glaçe, Béarnaise,

Au Jus, Sour Cream or Au Poivre Sauces $1

Rare ~ 125˚ Core, Red Slightly Warm Center
Medium Rare ~ 130˚ Core, Red Warm Center

Medium ~140˚ Core, Red with Pink Ring Hot Center
Medium Well ~ 150˚ Core, Light Pink Center

Well Done 160˚ Core No Pink

Turf Can Surf
(Steak Add Ons)

Crab Cake .............................................7
Grilled Shrimp ......................................7
Broiled Lobster Tail.......................... 14

Signature Favorites
Stir Fried Noodles................................. 12
Indonesian noodles, Trio of Cabbages, Celery, Onions, Sweet Soy Sauce
add Chicken $3 add Shrimp $6

Catch of the Day.................................. MKT

Asian Glazed Pacific Salmon................. 16

Chicken Gabriel ..................................... 16

Pistachios, Prosciutto, Mushrooms & Madeira Cream Sauce
Pasta Ryleigh ......................................... 16
Orecchiette Pasta, Smoked Chicken, Roasted Red Peppers, Roasted Garlic,
Andouille Sausage, Sambuca Cream Sauce

Wild Mushroom Ravioli .......................... 17

World’s Greatest General Tso’s Chicken
................................................................. 16

with Steamed Broccoli & Rice (This is a spicy dish!!!!)
Grilled Rack of Lamb ............................. 26

Rosemary Thyme Jus, Mashed Potatoes
Roasted ½ Chicken ................................ 16
Herbes de Provence, pommes frites

Long Island Duck ................................... 20
Ginger, Orange Sweet Soy Sauce
Lobster Ravioli ...................................... 19
Champagne Cream Sauce
Mussels Mariniere Frites ...................... 15
Garlic, Butter, & White Wine Half Order w/o fries..................................9
Braised Short Ribs ................................ 17
Coconut Milk, Lime Leaves, Chilis, Lemon Grass, Palm Sugar

Sides
S’Mashed Potatoes ............................. 3.5

Sweet Potato Fries, Brown Sugar Dipping Sauce ..........4
Sweet Potato Casserole, w/ Crumble Topping .......5
Pommes Frites, Bacon Shallot Aioli ...................................3
Garlic Frites, Garlic Butter, Reggiano ...........................4.5

Truffled Pommes Frites, Truffle Oil Drizzle, Reggiano6.5

Beer Battered Onion Rings, Chili Garlic Mayo ......4
Stir Fried Vegetables............................................5
Old School Macaroni & Cheese ...................5

Kids Korner
For Children 10 & Younger, Please

Junior Burger & Fries.............................................................................................................. 6
Buttered Noodles................................................................................................................................5
Grilled Cheese & Fries.................................................................................................................5

For your convenience a gratuity of 20% may be added to parties of 6 or more.

Monday – Thursday 11:30am – 11:00pm
Friday 11:30am – 12:00am

Satruday – 5:00pm – 12:00am

25 Chapel Street Albany
Telephone  518/436.7747

Email dominickpurnomo@gmail.com
Dpbrasserie.com

mailto:dominickpurnomo@gmail.com

