
    

Pier 701 
    Dinner 

FACE MASKS MUST BE 
WORN AT ALL TIMES 

EXCEPT WHEN SEATED 
AT YOUR TABLE! 

 

ALL TABLES ARE RESTRICTED TO A 
TIME LIMIT:                                                  
2 PEOPLE = 1.5 HOURS                           
4 PEOPLE = 2 HOURS                               
6+ PEOPLE = 2.5 HOURS 

 Small Plates 
 

French Onion Soup 
Gruyere au gratin 

9 
 

Soup du Jour 
9 

 

Fall Squash Salad 
Roasted Acorn Squash & Beets, Arugula, Sun 

Flower Seeds & Goat Cheese, Pomegranate 
Vinaigrette  

14 
 

Cauliflower & Quinoa Salad 
Roasted Cauliflower & Quinoa with  

Baby Kale, Cherry Tomatoes, Crispy Chick Peas & 
Parmesan Cheese,  

Honey Tarragon Dressing  
16 

Add Chicken $8 Shrimp or Steak $10 
To any Salad 

 

Crispy Baby Back Hoisin Ribs 
Basmati Coconut Rice 

18 
 

Sautéed Shrimp & Andouille 
Shrimp & Andouille Sausage with Tomatoes, Onions 

& Peppers in Cajun Spice served over Cheddar 
Cheese Grits 

18 
 

Grilled Spanish Octopus 
Grilled vegetables, lemon garlic butter 

20 
 

P.E.I. Mussels  
Drunken: Beer, Corn, Potatoes, Herbs, Bacon, Cheddar, 

Cajun Spice 

Fra Diavolo: spicy marinara sauce * 

Add fries    3 
17 

Raw Bar 
Seafood Tower 

Chilled whole lobster, oysters, mussels, little 
neck clams, shrimp, trio of sauces 
Whole Tower 110 / half Tower 60 

 

Chilled Maine Lobster Cocktail 
 cocktail sauce * 
half 18 / Full 32 

 

Jumbo Shrimp Cocktail 
Black pepper cocktail sauce *  

 18  
Half Dozen Little Neck Clams 

Cocktail sauce * 
15 

 

Half dozen Oysters 
Trio of Sauces 

17 

 
Large Plates 
Pan Seared Salmon  

With Quinoa, Roasted Pumpkin, Almonds, Arugula, 
Pumpkin Beurre Blanc 

34 
 

Pan Seared MAhi Mahi  
Over Sautéed Cauliflower Pancetta, Cherry 

Tomatoes & Parmesan Gnocchi,  
Sun Dried Tomato Pesto 

34 
 

 Louisiana Style Seafood Gumbo 
Clams, Shrimp, Mussels, Chorizo, Andouille 

Sausage, Chicken, Rice, Okra in a 
 Cajun Vegetable Broth  

34 
 

Grilled Skirt Steak 
Green Beans, French Fries,  

Chimichurri Sauce  
34 

 

Drunken Guinness Braised Short Rib  
Soft Sweet Potato Polenta 

34 
 

Oven Roasted Chicken 
Garlic Mashed Potatoes, Crispy Bacon Brussel 

Sprouts 
30 

 

701 Linguini   
Shrimp, Chorizo, Red Peppers, Burrata Mozzarella, 

Spinach Pesto Cream Sauce 
32 

 

Penne  
Chicken, Broccoli Rabe, Mushrooms, Sun Dried 

Tomatoes, Roasted Garlic Wine Sauce 
28 

Lunch:       Thurs - sat             Noon –3PM 
Dinner:      Thur                        3PM –10PM 
                    Fri & Sat                3PM –11PM 
                    Sunday                   3PM – 9PM   
Brunch:     Sunday                   11;30 – 3PM 
      
Late Night Menu Available Till the Bar Closes 

Like Us On Facebook 
Follow Us On Instagram @ Pier_701 

Check Out www.Pier701NY.com 
 

Catering Manager – Vicki Karrick 
Party Rooms Available For All Occasions 

Dock & Dine  
Parties of 8 or more 20% Gratuity-No more than 2 Credit Card 

Transactions Per Table 

http://www.pier701ny.com/

