
BEEF BURGERS

$15.99

Manhattan Island Burger
Grass fed beef patty, Cheddar cheese, fresh 
lettuce, tomato, red onion, pickles, with ketchup 
and mayo, served in a freshly baked milk bun
Chefs recommendation: Add Jalapenos +$2

Hells Kitchen Chilli Burger 
Grass fed beef patty, Cheddar cheese, fresh 
lettuce, tomato, red onion, jalapenos, with 
house-made chilli sauce, mayo and ketchup, 
served in a freshly baked milk bun

$15.99

Chefs recommendation: Add Bacon +$2.50

New Jersey Burger
Grass fed beef patty, Cheddar cheese, 
pickles and red onion, ketchup and mustard, 
in a milk bun

$9.99

Chefs recommendation: Add Beef Patty +$4.50

Mini New York Burger 
One grass fed beef patty, Cheddar cheese, fresh 
lettuce, red onion, pickles, with NYM’s 
homemade special sauce, served in a milk bun

$13.99

Chefs recommendation: Add Bacon +$2.50

New York Burger
Two grass fed beef patties, Cheddar cheese, 
fresh lettuce, red onion, pickles, with NYM’s 
homemade special sauce, served in a freshly 
baked milk bun

$18.99

Chefs recommendation: Add Bacon +$2.50

The OG Mac
Two grass-fed beef patties with melted Cheddar, 
crisp lettuce, onion, pickles, and NYM’s signature 
special sauce, stacked in a soft milk bun with a 
middle bun for that double-deck bite.

$19.99

Rockefeller
Two grass fed beef patties, smoked bacon, 
smokey bbq sauce, Cheddar cheese served on a 
freshly baked milk bun.

$16.99

Brooklyn Beef Burger
Grass fed beef, smoked brisket, Cheddar 
cheese, fresh lettuce, pickles with thousand 
island sauce served in a milk bun

$18.99

Chefs recommendation: Add Bacon +$2.50

Fillet Steak Burger
Grass fed Australian Angus Fillet, fresh lettuce, 
tomato, red onion, house-made chimmichurri 
mayo, Cheddar cheese and house-made 
smokey bbq sauce served on a milk bun.

$19.99

Chefs recommendation: Add Jalapenos +$2

Chefs recommendation: Add Jalapenos +$2

Philly Cheese Steak
Grass fed beef, cream cheese, cooked onions 
and peppers with homemade Smokey BBQ 
sauce in a milk bun

$14.99

Chefs recommendation: Add Jalapenos +$2

Truff le Beef Burger 
Grass fed beef patty, Cheddar cheese, 
lettuce, tomato, sliced red onions, pickles 
with ketchup and truff le mayo served in a 
freshly baked milk bun.

$16.99

Chefs recommendation: Add Bacon +$2.50

NYC Brisket Burger
100g smoked brisket, fresh lettuce, homemade 
slaw with NYM’s homemade dressing, thousand 
island sauce, pickles, Cheddar cheese with a 
hint of spice served on a freshly baked milk bun 

$19.99

NOOSA

First served up on the docks of New York in the 
1800’s by German migrants as a quick and hearty 

reminder of home. Within just a few years, the burger 
became a New York staple. From street vendors to 
artisan burger houses, producing New York’s best 

burgers was a matter of pride.
Today, we prepare each of our burgers in line with 

traditional New York recipes and with the same pride.

Medium fries and
medium soft drink

Large fries and
large soft drinkMAKE IT A COMBO $7.99 $9.99

Please inform staff if you have dietary restrictions  | 1.25% surcharge apply on all eftpos transactions  | 5% surcharge Sundays - 15% surcharge applies on public holidays 

ADD GLUTEN FREE BUN                                       $3.00

First served up on the docks of New York in the 
1800’s by German migrants as a quick and hearty

reminder of home. Within just a few years, the burger
NEW



BURGERS & SIDES
CHICKEN / FISH BURGERS

Soho Fried Chicken Burger 
Choose Spicy or Regular Chicken
Fried chicken breast, cheddar cheese, fresh 
lettuce with house-made chilli mayo and sweet 
chilli sauce served on a freshly baked milk bun

$16.99

Chefs recommendation: Add Pickles +$1

Eastside Fried Chicken Burger 
Choose Spicy or Regular Chicken Fried chicken 
breast, house made slaw with NYM’s homemade 
dressing, smoked bacon, Cheddar cheese, with 
smokey bbq sauce served on a freshly baked 
milk bun

$16.99

Chefs recommendation: Add Pickles +$1

Crispy Orange Roughie Fish Burger
Locally caught Orange Roughie from our partners 
at Soul f ish Noosa, lightly fried, served on a bed 
of fresh lettuce, tomato, cheddar cheese, red 
onion, and pickles. Finished with our house made 
tartare.

$18.99

Cheeseburger with Fries
Grass fed beef patty, Cheddar cheese and 
ketchup served in a milk bun with fries. 
Seasoned with chicken salt. 

$9.99

Chicken Strips with Fries 
3 homemade fried chicken strips with fries. 
Seasoned with chicken salt. 

$9.99

KIDS

Medium fries and
medium soft drink

Large fries and
large soft drinkMAKE IT A COMBO $7.99 $9.99

Please inform staff if you have dietary restrictions  | 1.25% surcharge apply on all eftpos transactions  | 5% surcharge Sundays - 15% surcharge applies on public holidays 

NOOSA

VEGETARIAN BURGER

Springtime Veg Burger  
Veggie patty, Cheddar cheese, fresh lettuce, 
tomato, sliced red onion and homemade truff   le    
mayo served in a green spinach sesame seed bun

$16.99

Chef’s recommendation: Add Jalapenos +$2

SIDES

Fried Chicken

Fries $4.99 $7.99

Choose Spicy or Regular

(includes 1 x sauce)
(includes 2 x sauce)

Sweet Potato Fries $7.80 $9.90
Onion Rings $5.99 $8.99

5 Wingettes $9.99
10 Wingettes $18.99

Dipping Sauces

Homemade Chilli Mayo
Homemade Hot Chilli
Homemade Smokey BBQ 
Homemade Burger Sauce
Homemade Truffle Mayo 
Tomato Ketchup
Mayonnaise

$2
$2
$2
$2
$2
$2
$2

Chicken Strips
Choose Spicy or Regular

$2 each

Housemade Jalapenos Bites (3pcs) $3.99

M L

Comes with choice of dipping sauce: Chilli Mayo, Smokey BBQ or Hot Chilli.



NOOSA

PROTEIN BOWLS & SALADS

Classic Cheese & Bacon Fries $14.40
Golden potato fries piled high with crispy smoked

bacon, smothered in rich cheddar cheese sauce and 
topped with fresh spring onions. A timeless favourite

that hits every time..

NYC Dirty Fries $12.30
Inspired by the streets of New York – our loaded fries 

come stacked with tangy pickles, melted cheddar cheese 
sauce, house-made special burger sauce, and sharp red 

onions. Messy, bold, and seriously addictive.

Chilli Spicy Fries $13.60
For the heat seekers – these fries bring the f ire. 

Topped with jalapenos, red onions, spring onions, hot 
chilli sauce and gooey cheddar cheese sauce. Spicy, 

punchy, and packed with f lavour

LOADED FRIES

PROTEIN BOWLS

Greek Salad $12.99
Spinach, tomato, onion, feta, balsamic, and basil olive oil blend.

Coleslaw Salad $12.99
Cabbage with homemade coleslaw dressing.

SALADS
NEW

NEW

PICK YOUR PROTEIN +$7

Beef Brisket or Fried ChickenEmpire Protein Bowl
Start with a base of locally sourced fresh spinach, 
ripe tomatoes, pickled onion, and Spanish onion — 
then layer it with your choice of protein: Southern 
-style fried chicken, or tender smoked beef 
brisket. Finished with two jammy boiled eggs, our 
gently spiced house-made hollandaise, and a 
signature house garnish. Fresh, bold, and made to 
order.

$24.99

Chefs recommendation: 
Add Beef Brisket, Fried chicken  $7.00

Chef’s recommendation: Add Avocado +$5 or extra protein $7



Pina colada 
Rum, coconut cream, pineapple and lime juice

Margarita
Tequila, orange liqueur, lime juice, salted rim

Classic Mojito
Rum, fresh mint, lime juice, soda water, sugar 

Cosmopolitan
Vodka, orange liqueur, cranberry juice, lime

Amaretto Sour
Disaranno, fresh lemon juice, simple syrup

Espresso Martini
Espresso, vodka, Kahlua, sugar

$22

$20

$20

$20

$20

$20

Passionfruit Caprioska
Vodka, Passionfruit, Lime and Mint 

Melon Sour
Midori, Aperol, lemon juice, sugar 

Sexy Margarita
Aperol, Coconut Tequila, Coconut Cream, 
Lime Juice

Lychee Martini 
Soho Lychee, Vodka and fresh Lychee

Tropical
Coconut Tequila, Passionfruit Liqueur, Lemon, 
Sugar and Pineapple.

Pink Panther
Coconut Tequila, Chambord, Coconut Cream 

$16

$20

$22

$20

$20

$21

Coca Cola
Coke No Sugar
Raspberry Lemonade
Fanta
Sprite 
Dry Ginger Ale

Lemon, Lime and Bitters $4.99

SOFT DRINKS

CLASSIC COCKTAILS

IN HOUSE COCKTAILS

Juices: Apple , Orange,
Pineapple  & Cranberry $3.99 $5.99

M L

$3.50 $4.90
M L

L

NOOSA

DRINKS & COCKTAILS

10 BEERS ON TAP
S E E  B A R  F O R  S E L E C T I O N  &  P R I C I N G

One size $8.90
- Vanilla
- Chocolate
- Nutella

THICKSHAKES

- Pistachio
- Salted Caramel
- Biscoff
- Cookies n Cream



MEALS
NOOSA

11am-11pm
excluding Saturdays only till 9pm

The Famous NYM Parma 
A game-changer for parmigiana lovers: our signature 
chicken parmigiana, layered with rich Napoli sauce, 
melted mozzarella, and a hint of parmesan. Served 
alongside golden NYM chips and a crisp garden salad, 
it’s a dish as bold and unique as you are.

The Famous NYM Fish and Chips 
Fresh, locally caught Orange Roughy, lightly 
battered and fried to perfection. Paired with our 
signature NYM chips and a crisp garden salad, this 
classic dish is crafted for those who appreciate 
quality and individuality.

Smashed Avo 
Creamy smashed avocado topped with locally 
sourced basil-infused tomatoes, served on a 
perfectly toasted buttered sourdough. Finished with 
our signature house garnish for a fresh and f lavorful 
twist on a classic favorite.

Home-Smoked Brisket Benny
Tender, house-smoked brisket layered with a 
velvety homemade Hollandaise sauce and a 
perfectly poached local free-range egg, all atop a 
bed of spinach & buttered sourdough. Finished 
with our signature house garnish for a brunch 
indulgence like no other.

Free-Range Bacon & Egg Benny 
Crispy free-range bacon paired with a perfectly 
poached local free-range egg, drizzled with our 
creamy homemade Hollandaise sauce. Served on  
bed of spinach & buttered sourdough, and f inished 
with our signature house garnish, it’s a timeless 
breakfast favorite done right.

$29.99 $29.99

$24.99

$27.99

$19.99

$29.99 Brisket Lasagna
Introducing our new homemade brisket lasagna – 
slow-cooked to perfection, layered with rich sauces and 
creamy bechamel, and served with a crisp, refreshing 
Greek salad and hot chips. A match made in f lavour 
heaven.

Chefs recommendation: Add Poached Egg +$3

NEW



DESSERTS
NOOSA

Choc Mousse $10.90 
Stacked with our signature NY choc mousse, crushed Oreos, 

and layers of thick, creamy goodness..

NYM Tiramisu  $14.90 
Espresso-soaked sponge, silky mascarpone, a dash of liqueur 

and a dusting of cocoa—classic Italian, New York style.

Rice Pudding $10.90
Creamy rice pudding spiced with cinnamon and vanilla. 

Served warm or chilled—comfort either way.

Cheesecake $12.90
A rich New York–style cheesecake blended, 

set on a buttery graham cracker crust.

CHOOSE YOUR F LAVOUR:
Pistachio - Nutella - Salted Caramel - Biscoff 

One size - $6.90
Vanilla soft serve. Add one f lavour

Nutella, Pistachio, Salted Caramel, Biscoff.

Add ons -
Malteser crumb  $1.50

Oreo crumb - $1.50
Biscoff crumb $1.50
Nutella crumb $1.50

Pistachio crumb  $1.50 
Salted Caramel crumb  $1.50 

SOFT SERVE

CHOOSE YOUR F LAVOUR:
Maltesers - Oreo - Pistachio

Churros Snack Pack
Mini churros rolled in cinnamon sugar, drizzled with

warm f lavoured sauce and f inished with our house-made
crushed crumb. Served warm.

Nutella $11.90
Biscoff $11.90

Salted Caramel $12.90
Pistachio $13.90

NEW

Add vanilla soft serve for $2.00


