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509 e 6th st. NY,NY 10009
6 st. & Ave A.

Travis Odegard, Panos Kourakos, Nazar Hrab

The Pineapple Club LLC.
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Commercial, 2

 140

12C

Mon-N/A,Tues/Wed-5pm-12am,Thurs/Sat-5pm-(2am/4am),Sun-5pm-10pm
Sat/Sun Brunch - 11am-4pm

40 101

20

Ground floor & Basement - Narrow L shape  

5pm - 3am
Principal

40
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QSC Acoustic Design Loudspeakers

N/A

1 Doorman, Thurs-Sat
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American Polynesian

7pm







by Pineapple Management Group
509 EAST 6th STREET, NEW YORK, NY 10009

212.697.8600 | bar@pineappleclub.com | pineappleclub.com

P I N E A P P L E  C L U B
ELDORADO AGED RUM, GIFFARD CARIBBEAN PINEAPPLE, MOLE BITTERS

F I G H T  M I L K
AGED RUM, BLACK STRAP, CAMPARI, PINEAPPLE/LIME JUICE

A U G U S T O
TITO’S, APEROL, PINEAPPLE/CUMQUATS CORDIAL, LIME JUICE

C O R R A L  H O P P E R
CREME DE CACAO, HEAVY CREAM, MINT CAVIAR

A V O C A D O  S W I Z Z L E
GORDON'S DRY, LEMON JUICE, AVOCADO PITS ORGEAT

S U M M E R  D A Y C O O L E R
HOUSE MADE LIMONCELLO W/ HERBS, SAILORS APERITIF, LIME

JUICE, ORANGE BITTERS

B L O O D  I N J E C T I O N
AQUAVIT,SHERRY,BEETS CORDIAL, CHERRY BITTERS,LEMON

JUICE

F R E N C H  C O L O N Y
HENNESSY VSOP,HOUSE MADE AMARETTO, LEMON JUICE,ORANGE

BITTERS

B A N A N A  W H I P
HAVANA CLUB,AMARETTO,GIFFARD BANANA DU BRESIL,HEAVY

CREAM,EGG W HITE

Q U E E N S  A G E N T
GIN LANE 1751,SERRANO HONEY,MONTENEGRO, CAMPARI,LEMON

JUICE
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509 East 6th Street | New York, NY | 10009 

SEA BLUE + STARTERS
Seafood & Salads

SEA BLUE | RAW SEAFOOD SALADS | SMALL PLATES

EE
DD

Local oysters/pineapple mignonette | 3 ea
Bora Bora Poisson Cru w/snapper, coconut, lime | 10
Tuna Poke Oahu | 12
Scallops/lime/sesame | 14
S&P Shrimp/green papaya salad | 16

Himalayan Salt Chips, Sweet Onion Dip | 6
Cucumber, apple, avocado, marcona almonds | 8
Leek Salad, shiitake vinegar, seed crackers | 9
Kale/Romaine/Tropical green goddess dressing | 9
Tomato/Watermelon/Mint | 8

ENTREES + SIDES
Shared Plates & Main Dishes

ENTREES SHARED SIDES
Island Burger w/pickles, lettuce, secret sauce | 12
Jamaican Jerk Fried Chicken | 20
Oxtails w/ curry, coconut, chutney | 20
Pastrami and Cabbage, mustard broth | 23
Roast Cod loin, tropical dressings and sauces | 25
Citrus Brined Roast Chicken “Steak” Kaffir lime glaze | 25
Salmon Fishtail/Ponzu/Nori | 28
Tomahawk for 2 ppl: Aged Rib-eye w/teriyaki butter | 75

Sweets + Salts
DESSERTS + DRINKS

DESSERTS Beverages
“Gram-” Cracker Birthday Cake Topped
w/ Penuche frosting | 8
Pineapple Jell-O w/Tropical fruit whip | 8
Chocolate Pudding Cake, served warm topped
w/ macadamia nut
butter cookie crumble + passion fruit
marshmallows | 8
Coconut-Mango Sticky Rice, served warm
w/ Lychee ice cream | 8
Tropical Banana Split Deluxe | 10
Dirty Mint Ice Cream Sandwich | 12

Jamaican Baked Sweet Potato / Loaded | 6
Achiote Lime Salt Fries | 8
Crispy Coconut
Brussels Sprouts/ sriracha mayo | 10
Sticky Ribs, Jerk Salt | 16
Bone Marrow, pickled papaya/ toast | 18
Foie Gras toast/ macerated pineapple | 21

pineappleclub.com | 212.679.8600

Local Organic Brewed Coffee | 3
Specialty Coffee Selections |  4+
Herbal Hot Tea  | 3
Tropical ICED Green Tea  3  | 6
Fiji- Bottled Water   5 | 10
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SEA BLUE + STARTERS
Seafood & Salads

SEA BLUE | RAW SEAFOOD SALADS | SMALL PLATES
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Local oysters/pineapple mignonette | 3 ea
Bora Bora Poisson Cru w/snapper, coconutlime | 10
Tuna Poke Oahu | 12
Scallops/lime/sesame | 14
S&P Shrimp/green papaya salad | 16

Himalayan Salt Chips, Sweet Onion Dip | 6
Cucumber, apple, avocado, marcona almonds | 8
Leek Salad, shiitake vinegar, seed crackers | 9
Kale/Romaine/Tropical green goddess dressing | 9
Tomato/Watermelon/Mint | 8

BRUNCH :ENTREES + SIDES
Fresh Farm Ingredients ::  Open Saturday & Sunday

BRUNCH |

Brunch Sides

Add Toast + 2, avocado + 3, Substitute Egg Whites + 3
Overnight oats, berries + honey | 9
Fluffy flap jacks, three stack pancakes w/ maple butter + seasonal syrup selection | 12
Fabulously Frugal – Fresh Granola + Greek Yogurt Parfait, made fresh from scratch granola, Greek yogurt +
berries packed w/ nutrients | 14
Corn Beef Hash, Three Eggs & Hash Browns | 15
The “Classic American Breakfast” Three local farm fresh organic eggs + the finest quality lean pork belly PA
bacon – cooked to order eggs & bacon, hash browns or fruit, farmer toast | 15
The Bad Ass Breakfast Sandwich, 3 farm fresh eggs, cheddar, & finest quality PA bacon, choice of bread | 16
Dutch Baby Banana Pancake three stack w/pecan-brown sugar butter + seasonal syrup selection | 17
Island Seasonal Waffles - Mango Waffles topped w/coconut butter & lemongrass syrup | 17
Three Eggs or Five Eggs Farm Fresh Omelet w/ham, spinach, shiitakes, & Swiss Mornay sauce 15 | 18
Island breakfast, choice of two or three farm fresh eggs cooked to order, salmon, & sweet potatoes 18 | 21

Island Burger w/pickles, lettuce, secret sauce | 12
Jamaican Jerk Fried Chicken | 20
Oxtails w/ curry, coconut, chutney | 20
Pastrami and Cabbage, mustard broth | 23
Roast Cod loin, tropical dressings and sauces | 25
Citrus Brined Roast Chicken “Steak” Kaffir lime
glaze | 25
Salmon Fishtail/Ponzu/Nori | 28
Tomahawk for 2 ppl: Aged Rib-eye w/teriyaki
butter | 75

Available 6:30pm to Close

ENTREES + SIDES

ENTREES SHARED SIDES

Jamaican Baked Sweet Potato / Loaded | 6
Achiote Lime Salt Fries | 8
Crispy Coconut
Brussels Sprouts/ sriracha mayo | 10
Sticky Ribs, Jerk Salt | 16
Bone Marrow, pickled papaya/ toast | 18
Foie Gras toast/ macerated pineapple | 21

pineappleclub.com | 212.679.8600

Farmer  Toast  +  3 ,  Hash Browns +  5 ,  
Mixed Tropical  Fru i t  Cup +  5 ,   
Two Hudson Val ley  Organic  Eggs +  6
Drunken Devi led Eggs +  7     Bacon +6 |  +8
























