
sandwiches & Burgers
all served with truffle salted fries.

may substitute to sweet potato fries or onion rings for an additional $2

1172 Knollwood Rd. | White Plains, NY

914-592-6682
cabinrestaurantny.com

 If you have a food allergy, please speak to any member of our staff. The FDA advises consuming 
raw or undercooked meats, poultry, seafood or eggs increases your risk of foodborne illnesses.

Angus Sirloin Burger
half pound, fresh ground sirloin on a  
brioche roll with lettuce, tomato and a  
dill pickle  14.95

With cheese
cheddar, swiss, pepperjack, blue  15.95

Angus Sirloin Bacon 
Cheese Burger
half pound, fresh ground sirloin, cheese & 
country bacon on a brioche roll with  
lettuce, tomato and a dill pickle  16.95

Choice of cheese
cheddar, swiss, pepperjack, blue

Cold Meatloaf Sandwich
our famous meatloaf sliced thick and 
served on a brioche roll  13.95

Grilled Portobello Mushroom
with fresh mozzarella, artichokes, roasted 
red peppers, basil pesto on ciabatta  13.95

Beef Jumbo Hot Dog
simply the best hot dog grilled to           
perfection - one half pound  15.95

Crabcake BLT
our crabcake, gently pan seared  
topped with bacon & new orleans  
style remoulade sauce  19.95

Tuscan Grilled Chicken
grilled chicken with sun dried tomatoes, 
fresh mozzarella, basil pesto and 
arugula on a toasted ciabatta  14.95

Steak Sandwich Open Face
with house sliced steak, crumbled  
blue cheese and sautéed onions  
on a wedge  17.95

Thanksgiving Sandwich
warmed turkey, stuffing, cranberry relish, 
topped with gravy served with a side of 
mashed potatoes  14.95

Blackened Salmon Sandwich
lettuce, tomato, red onion and chipotle 
mayo  19.95

1172 Knollwood Rd., White Plains, NY
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We pride ourselves in 
being able to accommodate 
any style party right here

Weddings
Baby Showers

Rehearsal Dinners
Business Functions

Showers
Memorial Luncheons

Celebrations of any Kind

Our facility is set up for audio 
presentations & entertainment can 

be provided for all events.

Please Let Our Event Coordinators 
Plan Your Next Special Event

Beverages
• Fountain Soda  2.75
• Fresh Iced Tea  2.95
• Pink Lemonade  2.75
• Arnold Palmer  2.75
• hand crafted soda

  IBC Cream  4.25
• IBC Root Beer  4.25

• Juices  2.95
• Cup of Joe  2.75

• Cappuccino  6.95
• Espresso  3.95

• Double Espresso  6.95
• Tea  2.75

Sides
• Truffle Salted Fries  6.50

• Garlic Mashed 
  Potatoes  6.50

• Jasmine Rice  6.50

• Grilled Asparagus  8.00

• SautÉed Green Beans  6.95

• Medley of Grilled 
  Vegetables  9.00

• Onion Rings  6.95

• Sweet Potato Fries  6.95

No refills
Coffee refills ONLY



Appetizers
Choose Your Wings (8 Wings)
• buffalo style • hickory  13.95

Forno Oven Baked Quesadilla
sliced chicken, pepper jack cheese, and 
scallions baked in our wood burning oven. 
served with our tomato-cilantro salsa  13.95

Vegetable Samosas
slightly spicy pastry pillows stuffed with gar-
den vegetables and garnished with mint 
yogurt dipping sauce  12.95

Spinach & Artichoke Dip
rich and cheesy, served piping hot with 
crispy homemade tortilla chips  14.95

shrimp Cocktail
with old bay seasoning and 
spicy cocktail sauce  14.95

Garlic, Thai or  
Buffalo Shrimp
delicious medium sized shrimp tossed with 
either roasted garlic, authentic thai or our 
buffalo wing sauce  15.95

shrimp Dumplings
steamed dumplings served with tariyaki 
dipping sauce  13.95

Fried Chicken Dumplings
fried dumplings served with tariyaki  
dipping sauce  12.95

Lobster Ravioli
on pesto cream sauce  15.95

Baked Stuffed Clams
chock-full of chopped clams,  
seasoned bread crumbs and cheese  
14.95

Mini Crabcake & Seared  
Scallop Lollipop
dip your way to perfection with our sides of 
remoulade and pesto sauces  15.95

Fried Calamari
sweet and tender sliced rhode island 
squid. served with our tasty homemade 
marinara  14.95

Boardwalk Calamari
sweet and tender sliced rhode island 
squid. served with cherry peppers and 
fresh garlic  15.95

— ENTRÉES —
SERVED ALL DAY

add side caesar or house salad  2.95 
add cup of chicken soup or soup of the day  2.95

Chicken Parmigiana over LINGUINE
hand breaded chicken breast fillet, mozzarella 
cheese and tomato sauce  20.95

Chicken Carbonara
boneless breast of chicken sautéed with a 
light bacon, cream and parmesan sauce and 
tossed with fettuccine  20.95

Seafood LINGUINE
shrimp, scallops and clams in a white wine 
garlic broth over linguine  23.95

LINGUINE with Clam Sauce
lots of tender baby clams with your choice of  
white or red sauce  19.95

Pasta

— Brick Oven Pizza —
the perfect thin crust pizza, hand stretched & baked 

at temperatures up to 700 degrees in our stone hearth forno oven.

Create Your Own Pizza

Specialty Pizza
Brooklyn Fresh Mozzarella
using the best fresh homemade 
cheese  13.95

Shrimp & Artichoke
roasted peppers, mozzarella, feta  
cheese and basil aioli  13.95

Baby Clam Pizza
baby shucked clams, evoo, fresh garlic  
and a touch of oregano  13.95

Arugula & Prosciutto
smoked gouda cheese, baby arugula 
tossed in lemon vinegar and topped  
with parmesan  13.95

Steak & Cheese Pizza
thinly sliced steak, onions, cheddar,  
mozzarella and light tomato  13.95

Goat Cheese & Prosciutto
with truffle oil, essence of tomato               
and fresh basil  13.95

Homemade Soups

available dressings: balsamic vinaigrette, raspberry vinaigrette, 
feta & dill vinaigrette, bleu cheese, oriental sesame, ranch, caesar

Salads

Cabin House Salad
lettuce, red onions, cucumbers,  
shredded mozzarella and carrots 
sm  7.95 • reg  9.95

Almond Crusted         
Goat Cheese
warmed over mixed greens  
with fresh raspberries, glazed pecans  
and raspberry vinaigrette  13.95

Caesar
shaved romano cheese, creamy  
garlic-lemon dressing & crunchy croutons   
sm  7.95 • reg  10.95

Meze Salad “Romaine”
romaine, cucumbers, gaeta olives, red 
onion, tomatoes, chickpeas, feta and  
dill vinaigrette  13.95

Chop Chop Salad
heart of palm, red onions, cucumbers,  
tomatoes, black olives and chickpeas  
 tossed with a feta & dill vinaigrette  13.95

   Sashimi Ahi Tuna
    sesame crusted, seared rare and served   
        over mixed greens and a side of  
                  oriental dressing  15.95

Classic Cobb
romaine lettuce, grilled chicken, 
bacon, egg, tomatoes, avocado  
and blue cheese crumbles  15.95

Blackened Salmon
roasted peppers, gaeta olives,  
hard boiled egg, red onion over  
baby mixed greens  15.95

Complete Your Salad & Add...
• chicken  5.95 • shrimp  6.95 
• salmon  6.95 • calamari  6.95
• sliced steak  6.95

Unique

Cabin Favorites
Mustard Crusted Chicken

tender chicken breast in a three mustard 
marinade, hand breaded in panko 
crumbs and then gently pan seared 

and served with fresh string beans 
and garlic mashed potatoes  23.95

Chicken Francese
lemon butter sauce. served with 

fresh string beans and garlic mashed 
potatoes or over pasta 23.95

Black Angus Meatloaf
an individual loaf (better than mom’s) 

with a brown sugar, tomato sauce 
glaze and completed with sides  
of garlic mashed potatoes and  

fresh green beans  23.95

House Special  
Grilled Sliced Steak

sliced tenderloin of beef, grilled to your 
liking and served with green beans 

and mashed potatoes.  
14 oz. steak  24.95

Cedar Planked Salmon
center cut filet baked on a smoking 
cedar plank and served with a citrus 

compound butter, jasmine rice and our 
house green beans  28.95

Fontina Pork Chop
boneless chop stuffed with 

prosciutto and fontina cheese, 
sautéed and served with 

mushroom marsala wine sauce, 
mashed potatoes and beans  23.95

Pork Shank
osso bucco with apple demi-glace 

sauce and served with mashed potato 
and green beans  24.95

Pan Seared Sea Scallops
basil aioli, jasmine rice and  

grilled asparagus  31.95

Maryland Lump CrabCakes
made with all lump crabmeat, a little 

panko bread crumbs and a side 
of remoulade. served with grilled 

asparagus and jasmine rice  31.95

14 OZ. NY Center Cut  
Strip Steak

your choice of plain grilled and  
served with garlic mashed and  

grilled asparagus  31.95

— Add $3 —
brandy pepper cream sauce

Classic Tomato
mozzarella & a light tomato sauce  11.95

Add any topping  1.50
• basil pesto

• artichokes

• mushrooms

• pepperoni

• fresh garlic

• spanish onions

• sliced chicken

• anchovies

• roasted red peppers

• fresh jalapeños

• fresh mozzarella

• italian sausage

• kalamata olives

• bacon

• Chicken Fingers  8.95

• Pasta w/Butter or Sauce  7.95

• Grilled Chicken Breast  8.95

• Kid’s Pizza  8.95

• Grilled Cheese  7.95

• Mini Hamburgers  9.95

• Mozzarella Sticks  8.95

• Kid’s Ice Cream Sundae  3.25

• Kid’s milk, juice or 
  fountain soda  2.95

Kid's Menu

House
Favorite

Grandma’s Chicken
full of chicken, vegetables,                    
herbs and noodles  6.95

Beefy Onion  
Au Gratin
french bread croutons and 
bubbly assorted cheeses  9.95

Cream of Crab
charlestown style with splash 
of sherry  7.95

Soup of the Day
prepared daily by our chef.                    
ask your server for today’s 
soup  6.95

Start 
with


