
A L L - D AY  M E N U

SECRET BLEND, FRESH GROUND DAILY, 6oz HAND PRESSED

Bill’s Burger   8.95
The Classic with Cheese, LTP*, Special Sauce 

The ClassiC   7.95
On a Toasted Sesame Bun, LTP* 

The ClassiC wiTh ameriCan Cheese   8.50
LTP*

mushroom and swiss Burger   8.95
Cremini Mushrooms, Melted Swiss, LTP*

markeT Veggie Burger   7.95
Swiss, Lettuce, Tomato, Special Sauce

grilled shrimp Burger   10.50
Carolina Cole Slaw, Crispy Shallots, Pickles, Tartar Sauce

mini B’s  8.50
Three Sliders, Caramelized Onion, Cheese, 
Ketchup, Mustard, Special Sauce, Pickles

BaCon and Cheddar Burger   9.50
Thick Hickory Bacon, Aged Cheddar, LTP* 

spiCy Jalapeño Burger   8.50
Pepper Jack Cheese, Pico De Gallo, Jalapeño,   
Shredded Lettuce, Chipotle Aioli 

TusCan Turkey Burger   8.50
Freshly Ground, Mixed with Aged Provolone, LTP*
Mustard Aioli, Multi Grain Bun

BBQ-BaCon Burger  10.50
Smoked Mozzarella, BBQ-Bacon Mayo, LTP

Add: Mushrooms, Jalapeños, Red Onion, Extra Sauce, 
Caramelized Onion, Pico De Gallo

|  .50 Bacon, Chili, Guacamole | 1.50

*LTP: Market Lettuce, Sliced Tomato and Dill Pickles

 
roasTed TomaTo soup  5.95     
Mozzarella, Pepperoni, Croutons 

frenCh onion soup  6.95    
Herb Croutons, Gruyère Cheese

Texas BriskeT Chili   6.50
Onions, Cheddar, Sour Cream

Boneless ChiCken wings   8.50
Your choice: Buffalo, BBQ or Plain, Served with Blue Cheese 
Dressing & Celery  Extra Blue Cheese  .50

warm spinaCh & arTiChoke dip   8.95
Vegetable Crudités,Tortilla Chips 

Jalapeño BoTTle Caps   6.95
Beer-Battered Fried Jalapeño Slices 

loaded naChos   8.95
Texas Chili, Cheddar Cheese, Pico de Gallo, Sour Cream

1/2 raCk of BaBy BaCk riBs   13.95
Wildwood’s Tender Pork Ribs & BBQ Sauce, 
Served with Cole Slaw

California Turkey BlT   10.50
Bacon, Lettuce, Tomato, Avocado, Mayonnaise

BlaCkened mahi TaCos   13.50
Pico de Gallo, Guacamole, Chipotle Aioli 

grilled ChiCken & mozzarella sandwiCh  10.50
Roasted Red Peppers, Sun-Dried Tomato Mayo

new york Cheese sTeak 12.50
Provolone, Peppers & Onions, Horseradish Mayo

HATFIELD ALL-BEEF HOT DOGS 
CRISPY AND CARAMELIzED ON TOP SPLIT BUN

new york hoT dog 4.95
Pickle Relish, Sauerkraut

Chili Cheese dog  5.50
Chili, Cheese, Red Onion

Corn dogs (3)  4.75
Honey Mustard

  

sTeak fries  3.95      sweeT poTaTo fries   4.95

disCo fries   5.25      
Smothered with Gravy & Melted Cheese

Cheese fries   4.75 

Chili Cheese fries   5.95

Beer BaTTered onion rings   5.50

Cole slaw   3.50

BBQ ChiCken CoBB   12.95
Tomato, Avocado, Corn, Blue Cheese, Pinto Bean, Egg, Bacon, 
Pickled Red Onion, Crispy Corn Tortilla strips,  BBQ Ranch

sTeak salad   14.50
Hanger Steak, Blue Cheese, Mushrooms, Bacon, Potato Stix, 
Mustard Vinaigrette

  house salad   Sm 4.95  Lg 8.95
  Baby Greens, Tomato, Cucumber, Red Onion, Balsamic Vinaigrette 

  Caesar salad   Sm 5.95  Lg 9.75
  Classic Caesar Dressing, Croutons

  Bill’s Chopped salad  Sm 6.95  Lg 10.95
   Feta, Tomatoes, Olives, Chick Peas, Cucumber, Roasted   
   Peppers, Capers, White Balsamic Vinaigrette, Croutons 

    add: Shrimp Burger,Turkey Burger,Veggie Burger,            
     Beef Burger, Crispy Chicken, Chilled Shrimp 
     or Mahi Mahi 3.95

ClassiCs  5.95
Vanilla, Chocolate, Strawberry, Malted, Coffee

Banana royale   6.95
Fudge, Almonds, Whipped Cream, Cherry
Add: Gosling’s Rum   4.00 

Cookies & Cream   6.95
Loads of Oreos, Chocolate Syrup
Add: Coole Swan Irish Cream   4.00 

Campfire   6.95 
House Made Toasted Marshmallow, Vanilla Ice Cream  
Add: Maker’s Mark 4.00 

girl sCouT Thin minT   6.95
Vanilla Ice Cream, Chocolate & Mint

CupCake  Large  3.75      Mini 12 for 9.00

Flavors: Vanilla Buttercream, Triple Chocolate, S’mores,  
Red Velvet  

Bill’s Burger CupCake   4.95 

samoa  4.95
Chocolate Cupcake, Caramel Frosting, 
Samoa Girl Scout Cookie 

mudslide CupCake  21 & older  6.95 
German Chocolate Cake, Baileys & Kahlúa Ganache

new york sTyle CheeseCake   5.95
Graham Cracker Crust

TurTle CheeseCake   5.95
Caramel, Pecans, Chocolate Brownie Bottom

ChoColaTe layer Cake   6.95

18% gratuity will be added to parties of 6 or more
    



L A GE R  &  P IL S NE R
abita strawberry harvest  Louisiana  7
amstel light  Holland 7
anchor steam  CA 7
augustiner edelstoff  Germany 9
beck’s Germany 7
bud light  MO 6
budweiser  MO 6
clausthaler n/a  Germany 6
coors light CO 6
corona extra Mexico 6.5

harp Ireland 7 
heineken  Holland 7
hofstetten granitbock  Austria 12 
Jever pilsner Germany 6
lagunitas pils  CA 7
mamma little yella pils can  CO 7
moosehead Canada 5.5
north coast scrimshaw pilsner CA     7.5 
pabst blue ribbon 16 oz can Ill 6

pacifico  Mexico 6 

reutberger dunkel 16.9 oz  Germany 10 
rheingold can  NY    5
sapporo draft 22 oz can Japan 12
schÖnramer gold  16.9 oz  Germany 11
six point crisp lager 16.9 oz can NY   7
sly fox seasonal can  PA 6
st peter’s sorghum gluten free  England         8
spaten optimator Germany 7
tecate  Mexico 6
troegenator double bock  PA 8

A L E
abita turbodog brown ale LA 8 
bass  England 6
blue point spring fling New York 7
captain lawrence ipa 16.9 oz  NY   12
dogfish head 60 minute ipa DE 9
erie railbender scotch ale  PA 7
fire island lighthouse ale  NY   7
flying dog “doggie style” pale ale MD 7
geary’s pale ale  ME 7

genesee cream ale can  NY    5 
goose island honkers ale  IL 7 
harlem sugar hill golden ale  NY   7
hebrew r.i.p.a on rye 12 oz  NY    11
innis and gunn rum cask Scotland 9
killians irish red  CO 6
lagunitas ipa CA 7.5
lake placid ubu strong english  NY   7
peak organic amber ale  ME 7

pork slap pale ale can  NY    6 
sierra nevada  CA 7
stone ipa  CA 7
southern tier “phin & matt’s”  NY   7
stoudt’s scarlet lady esb  PA 8
stoudts karnival kÖlsch  PA 8 
tetley’s pale ale pub can  England 8
weyerbacher blithering idiot  PA 8
wolaver’s pale ale  VT 7
21st amendment seasonal CA 7.5 

BE L GI A N  &  BE L GI A N  S T Y L E
blue moon  CO 7 
brooklyn local #2  25oz  NY   22
chimay rouge  Belgium 12
delerium tremens  Belgium 12

four + “monkshine” UT 9
harpoon belgian ale MA 7
kasteels triple abbey  Belgium 10
leffe blonde  Belgium 7

orval trappist ale Belgium 14
palm amber ale Belgium 7
rochefort 8 abbey  Belgium 10
rodenbach classic red ale Belgium 9

W HE AT
allagash white ale  ME 8
ayinger brau weisse  Germany    11
hitachino nest white ale  Japan    10
hoegaarden Belgium  7

hopf weisse German                                                     11 
leinenkugel’s sunset wheat WI 7 
magic hat circus boy  VT 7
ommegang witte  NY   7

schnieder aventinus  Germany 12
southampton double white  NY   7
ufo hefeweissen   MA 7

S T OU T  &  P OR T E R
anchor porter  CA 7
southampton imperial porter  NY   7 

otter creek stovepipe porter  VT 7 rogue mocha porter  OR  8.5 
victory storm king stout  PA 8

F R UI T-B A S E D
blue point blueberry ale  NY   6.5
doc’s draft cider  NY   7
ithaca apricot wheat  NY   7

lindeman’s framboise lambic  Belgium 11 
magner’s irish cider Ireland 7

sam adams cherry wheat MA   6 
sam smith’s strawberry 16.9 oz  UK             12   

   
  

  denotes beer brewed in ny state

 9 oz MUG 16 oz PINT 60 oz PITCHER
bill’s brew  Made for us by Six Point   5 8 26
blue point toasted lager  Long Island    5 8 26
brooklyn brown ale  Brooklyn   5 8 26
cold ass  beer  PA 4.5 7 24
guinness  Ireland 5 8 26
sam adams seasonal MA 4.5 7.5 24
six point sweet action  Brooklyn 5 8 26
stella artois  Belgium  5 8 26



Feedback is welcomed: guestservices@brguestinc.com

 Glass Bottle

ZARDETTO PROSECCO  Italy      10 45

MOET & CHANDON IMPERIAL Nv (375ML)  Champagne      14 30

 

CA’ DONINI PINOT gRIgIO 2009  Italy     8 30

HOugE RIESLINg 2008 Washington State     8 30

HESS SAuvIgNON BLANC 2010  Lake County, California   9 34

ESSER CHARDONNAy 2009 Monterey, California     10 38

 

CONO SuR PINOT NOIR 2009  Chile   11 42

vINMARk MERLOT 2008  California     8 30

TERRAZAS DE LOS ANDES MALBEC 2009  Argentina   9 34

gREySTONE CABERNET SAuvIgNON 2008  California   12 46

HEALDSBuRg RANCHES ZINfANDEL 2009  Sonoma   9 34



Feedback is welcomed: guestservices@brguestinc.com

 

- 11.00 -
gREEN wITH ENvy 

Vanilla Ice Cream, 
Green Tea Infused Absolut, 

Baileys, Spiked Whipped Cream

OATMEAL COOkIE
Vanilla Ice Cream, Goldschläger,  

Butterscotch Schnapps

RAINBOw’S END 
Vanilla Ice Cream, Jameson,

 Coole Swan, Stout, Mint

gRAND ESPLANADE
Vanilla Ice Cream, Bourbon, Caramel, Salt  

- 10.00 -

BROwSER ON SHROOMS 
Amaro, Malibu, Cranberry, Pineapple

DIRTy LIMERICk
Jameson and Coole Swan over Stout

STORMCHASER
Tequila, Peach, Lime, Absinthe

PANTSDROPPER
Citrus Vodka, Triple Sec, St. Germain, Lemon

All Rocktails 
are available by the pitcher

COwTIPPER   $11 / $38

Bourbon, Tea Vodka, Peach

51ST STREET HIgHBALL   $11 / $38

Vodka, Fresh Raspberries, Orange Soda

CALIENTE MARgARITA   $11 / $38

Jalapeño and Passion Fruit Tequila, 

Fresh Mango

BILL’S MOJITO   $11 / $38

Mixed Citrus Mojito

CHERRy BLOSSOM  $11 / $38

Vanilla Vodka, Cherry Liqueur, 

Agave Nectar

BERMuDA BREEZE  $13 / $46

Gosling’s Black Seal Rum, Hibiscus, Lemon, 

Cranberry, Candied Apricots

BROOkLyN BLuEBIRD  $11 / $38

Milagro Blanco Tequila,
Blueberry Cardamom, Ginger,

 Lime, Blueberries



Hamburger
with or without cheese   

Corn Dogs (3)   

Hot Dog

Chicken Tenders     

Grilled Cheese Sandwich

All Served with French Fries  
and a Soft Drink

10.95

C H I L D R E N ’ S  M E N U
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TA K E  O U T  M E N U
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Feedback is welcomed: guestservices@brguestinc.com

TEL: 646.439.1475

SHAKES

BILL©S BURGERS
SECRET BLEND, FRESH GROUND DAILY, 6oz HAND PRESSED

 BIll’S Burger   8.95
 The Classic with Cheese, LTP*, Special Sauce 

 the claSSIc   7.95
 On a Toasted Sesame Bun, LTP* 

 the claSSIc wIth aMerIcaN cheeSe   8.50
 LTP*

 MuShrooM & SwISS Burger   8.95
 Cremini Mushrooms, Melted Swiss, LTP* 

 Market VeggIe Burger   7.95
 Swiss, Lettuce, Tomato, Special Sauce

 BBQ-BacoN Burger  10.50
      Smoked Mozzarella, Barbeque Sauce

 MINI B’S  8.50
 Three Sliders, Caramelized Onion, Cheese, Ketchup,   
 Mustard, Special Sauce, Pickles

 BacoN & cheddar Burger   9.50
 Thick Hickory Bacon, Aged Cheddar, LTP*

 SPIcy JalaPeño Burger   8.50
 Pepper Jack Cheese, Pico de Gallo, Jalapeño,   
 Shredded Lettuce, Chipotle Aioli 

 tuScaN turkey Burger   8.50
 Freshly Ground, Mixed with Aged Provolone, LTP*  
 Mustard Aioli, Multigrain Bun

 grIlled ShrIMP Burger  10.50
 Carolina Cole Slaw, Crispy Shallots, Pickles, Tartar Sauce

*LTP:  Market Lettuce, Sliced Tomato, Dill Pickles 

STARTERS, SALADS & SANDWICHES
 roaSted toMato SouP    5.95   

 Mozzarella, Pepperoni, Croutons   

freNch oNIoN SouP  6.95    
      Herb Croutons, Gruyère Cheese

 BoNeleSS chIckeN wINgS   8.50
 Your choice: Buffalo, BBQ or Plain
       Served with Blue Cheese Dressing & Celery    

 Extra Blue Cheese  .50

 warM SPINach & artIchoke dIP   8.95
 Vegetable Crudités,Tortilla Chips

 JalaPeño Bottle caPS  6.95
 Beer-Battered Fried Jalapeño Slices

 BlackeNed MahI tacoS   13.50
 Pico de Gallo, Guacamole, Chipotle Aioli 

DOGS
HATFIELD ALL-BEEF HOT DOGS 

CRISPY AND CARAMELIzED ON TOP-SPLIT BUN

 New york hot dog   4.95
 Pickle Relish, Sauerkraut

 chIlI cheeSe dog  5.50
 Chili, Cheese, Red Onion

HAND-DIPPED PREMIUM ICE CREAM

 VaNIlla  5.95  gIrl Scout thIN MINt  6.95
 chocolate  5.95  Malted  5.95

 StrawBerry  5.95  BaNaNa royale  6.95
 caMPfIre  6.95               cookIeS & creaM  6.95 

large  Single  $3.75  /  Baker’s Dozen (13)  $45
MINI-cuPcakeS  12 for $9

  leMoN MerINgue
     SaMoa  4.95 
  red VelVet
  trIPle chocolate
  S’MoreS
     VaNIlla ButtercreaM
     BIll’S Burger cuPcake 4.95
  MudSlIde*contains alcohol, must be 21+  for pick-up only   6.95 
  German Chocolate Cake, Baileys, Kahlúa Ganache 
   

 houSe Salad   8.95
 Baby Greens, Tomato, Cucumber, Red Onion,  
 Balsamic Vinaigrette

 caeSar Salad   9.75
 Classic Caesar dressing, Parmigiano-Reggiano, and Croutons
 Add for 3.95:  Chicken    Shrimp    Burger

 calIforNIa turkey Blt   10.50
 Avocado, Mayonnaise, Poppyseed Roll

 BIll’S choPPed Salad   10.95
 Feta, Tomatoes, Olives, Chickpeas, Cucumber, Roasted                                      
       Peppers, Capers, Basil, White Balsamic Vinaigrette, Croutons 

 Steak Salad   14.50
 Hanger Steak, Blue Cheese, Mushrooms, Bacon, Potato Stix, 
       Mustard Vinaigrette  

SIDES
 Steak frIeS  3.95

 dISco frIeS  5.25
 Gravy & Melted Cheese

 cheeSe frIeS  4.75 

 Sweet frIeS  4.95

 oNIoN rINgS  5.50

 chIlI  6.50

 cole Slaw  3.50

DRINKS
VItaMIN water  3.50

Kiwi-Strawberry

Orange

Acai Blueberry-Pomegranate

Lemonade

Tropical Citrus

Grape-Raspberry

Strawberry-Guanabana

water  4.00

 Panna

 Perrier

aBIta root Beer  3.50

 12 oz

cruSh  3.00 
 Orange 
 Grape
 Strawberry

SodaS  2.00
 Coke
 Diet Coke  
 Coke Zero
 Sprite
 Ginger Ale

CUPCAKES
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FOLLOW US ON TWITTER @BILLSNYC
& LIKE US ON FACEBOOK!

SLIDER & SANDWICH PLATTERS
MINI B’S 20 for $49
Sliders Topped with Caramelized Onions, Cheese, Ketchup, 
Mustard, Special Sauce, Pickles 
– OR – 
with Cheese Only and Ketchup, Mustard, Pickles on the Side

VeggIe SlIder Platter 20 for $52
Veggie Served with Swiss, Lettuce, Tomato, Special Sauce

turkey SlIder Platter 20 for $55
Freshly Ground, Mixed with Aged Provolone, LTP*, Mustard Aioli,  
Multigrain Bun

New york cheeSe Steak Platter  16 for $79 
Grilled Marinated Hanger Steak with Provolone, Onions, Peppers

MahI taco Platter 12 for $54
Pico de Gallo, Guacamole, Chipotle Aioli

BIll’S choPPed Salad $35
Feta, Tomatoes, Olives, Chickpeas, Cucumber, Roasted Red 
Peppers, Capers, White Balsamic Vinaigrette, Croutons

caeSar Salad $42
Classic Caesar dressing, Parmigiano-Reggiano, and Croutons

BBQ chIckeN coBB $45
Blue Cheese, Tomato, Avocado, Corn, Pinto Bean, Egg, Bacon, 
Pickled Red Onion, Crispy Tortilla Strips, BBQ Ranch

STARTER PLATTERS & SIDES
warM SPINach artIchoke dIP Platter $40
Vegetable Crudités, Tortilla Chips

JalaPeño Bottle caPS $38
Housemade Jalapeño Slices, Ranch Dressing

BoNeleSS chIckeN wINgS 30 for $45
Our Classic Boneless Wings Served with Classic BBQ and 
Frank’s Red Hot Sauce on the Side; Served with Blue Cheese 
Dressing and Celery

Bucket of Beer-Battered oNIoN rINgS $19

Bucket of freNch frIeS                                       $19

Bucket of Sweet frIeS                                         $25 

corNBread By the 1/2 PaN                                    $20 

Baked BeaNS wIth BurNt eNdS & BacoN
(Serves 3-4)                                                      $9.95 per quart                                                     

wIldwood BaBy Back rIB Platter    $15.95 per person
(Memphis or Kansas City Style) 1/2 Rack of Baby
Back Ribs, Cornbread and Coleslaw

wIldwood Pulled Pork Platter      $11.50  per person
Sliced Potato Bread, Coleslaw, Pickled Jalapeño

wIldwood texaS SMoked BrISket  $17.95  per person
Sliced with Mini Cornbread

BARBEQUE SELECTiONS
BILL©S SALAD BOWLS

*Please note all orders require a credit card hold at time of order. Cancellations must be made 1 day prior to the pick up or delivery time.   

646.439.1475                         
16WEST 51stSTREET             
BILLSBARANDBURGER.COM

catering

PLEASE ALLOW 1 DAY NOTICE FOR ALL ORDERS




