
Restaurant &  n ight club



Restaurant &  n ight club

 Our events and group dining program offers a bespoke approach to 
curating the most special of occasions.

 Embarking on a journey to celebrate those moments in life that 
should never be forgotten, we focus on the “shared experience” and 
“restoration” that CIRCO brings to our patrons.

 Our dedicated events team is committed to guiding you through 
those special moments seamlessly.

 The bi-level restaurant and lounge features event spaces ideal for 
all occasions. From our street-side cafe and pergola to our iconic 
secret garden patio, al fresco dining is pure magic.

 Our globally inspired menu by Chef Nicholas Cox features signature 
share plates, small and large. We continue our journey with the 
beverage program which includes curated cocktails by Ravi Thapa 
to elevate your dining experience whilst a botanical ambiance 
invites you to the downstairs speakeasy-inspired bar to continue the 
evening.



MAIN FLOOR
170 seated・450 standing



Mezzanine
100 seated・250 standing





Ceviche Ecuatoriano
Cooked Shrimp, lime juice, red onions, fire roasted mojo(Tomato juice, 

roasted tomato, onion, lime juice and tabasco) with avocado

Bacalao Croquette
Salted Cod cooked with heavy cream butter leeks and mixed with yucca 

mashed breaded with flour, egg and Panko (NOT GLUTEN FREE)

Assorted Mexican empanada
Pescadilla, Beef and Chicken Corn flour empanada stuffed Braised 

Mahi mahi with onion, tomato and chipotle

Guacamole
Avocado, red onion, cilantro, lime juice, served with 

mango & serrano pico de gallo, blue corn tortillas

Beef
Slow cooked Hanger steak with red wine, chicken stock, cumin, 

thyme, garlic, carrot, onion and celery.

$85 prix fixe Tier 1
Family Style App (Choose One)

Chicken
– Shredded Chicken stew with tomato sauce 

(enchilada) with peppers and onion

Caesar Salad
Shreded Romain lettuce mixed with cotija cheese and homemade croutons 

tossed in Caesar dressing Toped with Breaded Boquerones (fresh white 
anchovies), diced cotija cheese, croutons Caesar dressing

Ensalada Verde
Chopped Watercress mixed with Avocado, jicama, radish, and 

onions Tossed with a Chile Ancho vinaigrette



Skirt Steak
Marinated Skirt steak with Red Chimichurri (Piquillo peppers, parsley, cilantro, 

thyme, Roasted garlic, lime juice,red pepper flakes and vinagre de jerez with 
oil) and Yucca Mashed

Arroz con Mariscos No Lobster
Saffron rice sautee with green and red pepper, sofrito, garlic, mussels, clams, 

shrimp, octopus with white wine and lobster stock

Pollo Cubano
Smoked & roasted ½ chicken, marinated in Cuban mojito (garlic mojo, 

Dominican oregano, orange juice, with thyme, rosemary and cumin) served 
with black bean rice, avocado & maduro

Vegan Maduro Relleno
Vegan Cuban Picadillo with Salsa Creole

Grilled Salmon with tamarind glaze
Coconut rice (Coconut milk, coconut water, butter and sour cream) and 

piquillo escabeche (Piquillo peppers, red onion, cilantro, vinagre jerez and oil, 
salt and pepper)

Branzino
Seasoned Branzino Fillet wrapped in malanga threads topped with Pineapple 

salsa (Grilled pineapple, piquillo pepper, red onion, cilantro , rice vinegar, 
sugar and sesame oil)

MAIN COURSES

(Choose One)



$105 prix fixe Tier 2
Family Style App (Choose One)

Ceviche Ecuatoriano
Cooked Shrimp, lime juice, red onions, fire roasted mojo(Tomato juice, 

roasted tomato, onion, lime juice and tabasco) with avocado

Yucca and Cangrejo Croquette
Based and lump crab meat mixed with yucca (butter and milk) 
Portioned to 1oz each croquette and breaded with egg flour 

and Panko(NOT GLUTEN FREE)

Tuna Tacos
Crispy wonton wrap with marinated tuna with soy sauce, lemon 

juice, rice vinegar and sesame oil

Tuna Watermelon
Marinated diced tuna with coconut mojo (coconut water, lemongrass and 

ginger), diced watermelon, red onion and cilantro with crispy quinoa

Argentinian Oyster Rockefeller
Oysters broiled with panko, horseradish cream(sour cream and chives) 

fufu de platano (sweet plantain mashed with garlic and butter)



MAIN COURSES

(Choose One)

Grilled Salmon with tamarind glaze
Coconut rice (Coconut milk, coconut water, butter and sour cream) and 

piquillo escabeche (Piquillo peppers, red onion, cilantro, vinagre jerez and oil, 
salt and pepper)

Skirt Steak
Marinated Skirt steak with Red Chimichurri (Piquillo peppers, parsley, cilantro, 

thyme, Roasted garlic, lime juice,red pepper flakes and vinagre de jerez with 
oil) and Yucca Mashed

Asado Argentino
10oz Ribeye steak dry age, served with three chimichurris, vegetables, Red 
chimichurri, Green chimichurri (Cilantro, Parsley, thyme, roasted garlic, lime 

juice,red pepper flakes and vinagre de jerez with oil)

Branzino
Seasoned Branzino Fillet wrapped in malanga threads topped with Pineapple 

salsa (Grilled pineapple, piquillo pepper, red onion, cilantro , rice vinegar, 
sugar and sesame oil)

Arroz con Mariscos with Lobster
Saffron rice sautee with green and red pepper, sofrito, garlic, mussels, clams, 

shrimp, octopus with white wine and lobster stock, ½ lobster

Pollo Cubano
Smoked & roasted ½ chicken, marinated in Cuban mojito (garlic mojo, 

Dominican oregano, orange juice, with thyme, rosemary and cumin) served 
with black bean rice, avocado & maduro

Vegan Maduro Relleno
Vegan Cuban Picadillo with Salsa Creole



Family Style App (Choose One)

Guacamole & Caribbean chips

Ensalada Verde

Caesar salad

Crispy Chicken
Deep fried Chicken tenders with salsa criolla

Assorted mini empanadas
Corn flour Mini empanada stuffed Braised Mahi mahi with 

onion, tomato and chipotle

Beef
Slow cooked Hanger steak with red wine, chicken stock, cumin, 

thyme, garlic, carrot, onion and celery.

Crispy Shrimp
Deep fried Shrimp with a sweet chilli mango sauce

Chicken
Shredded Chicken stew with tomato sauce (enchilada) with peppers 

and onion

$65 STANDARD

BUFFET TIER 1



MAIN COURSES

(Choose One)

Pollo Cubano
Smoked & roasted ½ chicken, marinated in Cuban mojito (garlic mojo, 

Dominican oregano, orange juice, with thyme, rosemary and cumin) served 
with black bean rice, avocado & maduro

Puerquito Boricua
orange juice, with thyme, rosemary and cumin) deep fried before serving

Shrimp al Ajillo or 

Creolle Style with Tostones or Yucca

Sauted Shrimp with roasted garlic and butter (Creolle style with enchilado 
tomato sauce)

Ropa vieja
Slow cooked Hanger steak with red wine, chicken stock, cumin, thyme, garlic, 

carrot, onion and celery.

Vegan Maduro Relleno
Vegan Cuban Picadillo with Salsa Creole Grilled Salmon with tamarind glaze - 

Coconut rice (Coconut milk, coconut water, butter and sour cream) and 
piquillo escabeche (Piquillo peppers, red onion, cilantro, vinagre jerez and oil, 

salt and pepper)



Vegan Picadillo
Vegan Cuban Picadillo with Salsa Creole

Vegan Bolognese with pasta Rigatoni
Beyond ground beef cooked with tomato, garlic and basil

Puerquito  Boricua
 orange juice, with thyme, rosemary and cumin)

Grilled Salmon with tamarind glaze
Topped with piquillo escabeche (Piquillo peppers, red onion, 

cilantro, vinagre jerez and oil, salt and pepper)

Rotisserie Chicken with garlic mojo
Slow cooked Rotisserie chicken with Mexican Marinade

Ropa vieja
- Slow cooked Hanger steak with red wine, chicken stock, cumin, thyme, 

garlic, carrot, onion and celery.

$65 STANDARD

BUFFET TIER 2



Yucca Mashed

Pigeon Peas Rice

Rice and Beans

Maduros

Potato salad

Garlic Mashed Potato

Mix Green Salad or Caesar Salad

SIDE DISH

(Choose Three)



$85 Buffet Carving 
Station

Prime Rib
Slow Roasted Prime rib seasoned with herbs and garlig

Roasted Pork
 Slow Roasted Pork Loin seasoned with herbs and garlic

MAIN

(Choose Three)

Puerquito Boricua
orange juice, with thyme, rosemary and cumin)

Grilled Salmon with tamarind glaze
Topped with piquillo escabeche (Piquillo peppers, red onion, cilantro, vinagre 

jerez and oil, salt and pepper)

Arroz con Mariscos No Lobster
Saffron rice sautee with green and red pepper, sofrito, garlic, mussels, clams, 

shrimp, octopus with white wine and lobster stock

Ropa vieja
Slow cooked Hanger steak with red wine, chicken stock, cumin, thyme, garlic, 

carrot, onion and celery

Vegan Picadillo
 Vegan Cuban Picadillo with Salsa Creole

Vegan Bolognese with pasta Rigatoni
Beyond ground beef cooked with tomato, garlic and basil

Rotisserie Chicken with garlic mojo
Slow cooked Rotisserie chicken with Mexican Marinade



Yucca Mashed

Pigeon Peas Rice

Rice and Beans

Maduros

Potato salad

Garlic Mashed Potato

Mix Green Salad or Caesar Salad

SIDE DISH

(Choose Three)



HORS D’OEUVRES
CIROCO COCKTAIL PARTY,  $30 pp

can Choose up to 6 items

CHIPOTLE STEWED CHICKEN SLIDERS
potato roll, green cabbage, pickled red onions

BEEF MEATBALL SKEWER
creamy tomato vodka sauce, basil

EGGPLANT SKEWERS
lemon tahini crema, salsa matcha, pomegranate

BACON, EGG, & CHEESE EMPANADAS
smoked bacon, potato, cheddar, chive hollandaise

MEZZE MEDITERRANEAN
marcona almond romesco, blue cheese, walnut, and date spread, beetroot 

tzatziki, assorted house made chips

SMOKED SALMON TOAST
hudson valley smoked salmon, crème fraîchee, dill, lemon and lime zest, 

toasted baguette (add caviar for $15 additional per person)



TUNA CRUDO
watermelon radish, crispy shallots, yuzu chipotle vinaigrette

RACLETTE TART
caramelized onion

CHICKEN SATAY
 teriyaki sauce

STEAK TARTARE
shallots, cornichon, capers, fresno chili- anchovy mustard, egg, lavash

STUFFED CREMINI MUSHROOMS
vegan herb breadcrumb, vertage vegan mozzarella, chili oil

STRIP STEAK SKEWERS
roasted potato, basil, blue cheese fondue, balsamic reduction

CROQUETTES
iberico sausage, idiazabal, quince syrup, red pepper aioli

CRAB TOSTADA
grapefruit, chives, chipotle mayo

THE 5TH SIN SLIDERS
dry aged hanger and brisket ground beef, gouda, bacon & onion jam, 

chipotle mayonnaise, pickles, parmesan brioche



PREMIUM

HORS D’OEUVRES

CIROCO COCKTAIL PARTY,  $35 pp

JUMBO SHRIMP COCKTAIL
tomatillo jalapeño cocktail sauce

CAVIAR BRIOCHE TOAST
crème fraîche, dill, cucumber

SALMON TARTARE
chives, ginger lemon crema

LAMB LOLLIPOPS
roasted fingerling potatoes, dill mojo

LOBSTER CEVICHE CUPS
avocado, lemongrass, citrus marinade

KOBE BEEF SLIDERS
potato roll, caramelized onion, chipotle mayonnaise, pickle

CHARRED OCTOPUS
calabrian chili

circo dressed up oysters
roasted oysters, persillade butter



PLATTERS
$120 PER PLATTER

Baked Oysters w/Spinach and Béchamel

Branzino Ceviche with Tortilla Chips

Fried Calamari

Zucchini Chips w/Tzatziki

Lamb Kebabs on a Skewer

Chicken Kebabs on a Skewer

Garlic Shrimp Skewers

Mixed Vegetables Skewer

Lamb Meatballs

Mac and Cheese Balls

Beef Sliders with Mozzarella



BAR PROGRAM

 CIRCO’s beverage program encapsulates nuanced fragments from 
bars around the globe, as well as the men and women that helm 
them. From Michelin-starred fine dining restaurants to hidden gem 
watering holes and speakeasy's, our expert mixologists incorporate 
a unique style and approach to mixology.

 With an emphasis on "no waste, full taste", the cordials and produce 
used in each drink are seasonal to ensure the freshest ingredients 
and flavors. From the orange peel in our Wrath cocktail, to the 
orange blossom in our Espresso Martini, CIRCO boasts one of the 
most sustainable beverage menus in New York City.

 The menu pairs off the flavors and ingredients of our food to ensure 
synergy between kitchen and the bar. Our in-house tomatillo 
cocktail sauce cannot be missed in the Verde Maria.

 Marble bars serve as the perfect backdrop behind the counter 
framing our colorful palette of libations. The Two bars at CIRCO 
each speak to a different style. The Main Bar is perfect for larger 
parties and sets the tone of benevolence and fun upon entry. 



BEVERAGE PACKAGES

STANDARD PREMIUM
$30 pp per hour $45 pp per hour

BEER
seasonal selections

BEER
seasonal selections

WINE
Prosecco, Rosé, White, Red

WINE
Prosecco, Rosé, White, Red

LIQUOR
Vodka - Skyy 

Gin - Fords 

Tequila - Altos Blanco 

Mezcal - Montelobos Joven 

Scotch - Dewar’s White Label 
Whiskey/Bourbon - Wild Turkey 101 

Rum - Havana Club

LIQUOR
Vodka - Ketel One 

Gin - Hendricks 

Tequila - Casa del Sol Blanco

Mezcal - Del Maguey Vida

Scotch - Johnnie Walker Black Label

Whiskey/Bourbon - Woodford’s

Rum - Appleton Estate Sinature

CLASSIC COCKTAILS
Aperol Spritz 

Daiquiri 

Whiskey Sour 

Margarita 

Martini 

Old fashioned 

Negroni 

Manhattan

CLASSIC COCKTAILS
Aperol Spritz 

Daiquiri 

Whiskey Sour 

Margarita 

Martini 

Old fashioned 

Negroni 

Manhattan



Mimosa Bar includes prosecco, orange juice, grapefruit juice, peach juice, 
passionfruit juice, and assorted berries. $20 pp per hour

Bloody Mary Bar includes Skyy Vodka, house made Bloody Mary mix, and 
assorted garnishes $24 pp per hour

Both Mimosa and Bloody Mary bar combined option, $25 pp per hour

CIROCO SIGNATURE 
COCKTAILS

choice of 2 / can be added to either package

(add-on option only to existing packages), $5 pp per hour

THE SERPENT
tequila blanco, habanero, lime, tajín, 
agave, grand marnier, cucumber

RED LIGHT NEGRONI
mezcal, vermouth, campari, grand 
marnier blood orange cordial  

BITTER & BOOZE
rye whiskey, fernet branca, 
grapefruit cordial, angostura bitters, 
regan's orange bitters

DON'T KNOW HER
vodka, lime, watermelon, sage, mint, 
prosecco

ESPRESSO MARTINI
vodka, espresso, orange blossom 
water, vanilla-clove syrup

HOLY WATER
coconut, washed rum, lime, tea, 
agave, clarified milk



Main floor Plan



Mezzanine Plan


