
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.
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Choose Your Wings (8 Wings)
• buffalo style • hickory • thai  16.95

Forno Oven 
Baked Quesadilla
sliced chicken, pepper jack cheese, 
scallions, pico de gallo and sour 
cream  16.95

Short Rib Quesadilla
pepper jack cheese, scallions,  
pico de gallo drizzled with  
chipotle mayo  17.95

Vegetable Samosas
slightly spicy pastry pillows stuffed  
with garden vegetables and  
garnished with mint yogurt  
dipping sauce  15.95

Spinach & Artichoke Dip
rich and cheesy, served piping  
hot with crispy homemade  
tortilla chips  17.95

Short rib ravioli
brandy pepper cream sauce  17.95

Thai or Buffalo Shrimp
delicious medium sized shrimp  
tossed with either authentic thai  
or our buffalo wing sauce  18.95

shrimp Cocktail
with old bay seasoning and 
spicy cocktail sauce  17.95

shrimp Dumplings
steamed dumplings served                  
with teriyaki dipping sauce  15.95

Fried Chicken Dumplings
fried dumplings served with  
teriyaki dipping sauce  15.95

Fried Calamari
sweet and tender sliced rhode                
island squid. served with our tasty             
homemade marinara  17.95

Sautéed Boardwalk
Calamari
sweet and tender sliced rhode island 
squid in a white wine garlic sauce. 
served with cherry peppers and garlic 
toast on the side  20.95

Lobster Ravioli
on pesto cream sauce  18.95

Baked Stuffed Clams
chock-full of chopped clams,  
seasoned breadcrumbs and  
cheese  17.95

Nachos
pico de gallo, jalapeño guacamole, 
sour cream, pepper jack, cheddar 
cheese, choice of beef or 
chicken  18.95

Jalapeño Poppers
with mint yogurt dipping sauce  15.95

Beef Empanadas
chipotle mayo sauce  16.95

Appetizers

Homemade 
Soups
Grandma’s Chicken
full of chicken, vegetables,                    
herbs and noodles  8.95

Beefy Onion Au Gratin
french bread croutons and bubbly           
assorted cheeses  10.95

Cream of Crab
charlestown style with splash 
of sherry  9.95

Soup of the Day
prepared daily by our chef.                    
ask your server for today’s soup  8.95

Salads

Cabin House Salad
lettuce, red onions, cucumbers,      
shredded mozzarella and carrots
sm  8.95 • reg  10.95

Almond Crusted         
Goat Cheese
warmed over mixed greens                  
with fresh raspberries, glazed pecans 
and raspberry vinaigrette  15.95

Caesar
shaved romano cheese, creamy garlic- 
lemon dressing and crunchy croutons   
sm  8.95 • reg  11.95

Meze Salad “Romaine”
romaine, cucumbers, gaeta olives, red 
onion, tomatoes, chickpeas, feta and 
dill vinaigrette  15.95

          Chop Chop Salad
             heart of palm, red onions,
             cucumbers, tomatoes, black 
             olives and chickpeas tossed 
             with a feta and dill vinaigrette  
             16.95

Sashimi Ahi Tuna
sesame crusted, seared rare and 
served over mixed greens, onions, 
tomatoes, cucumbers and a side of 
oriental dressing  18.95

Classic Cobb
romaine lettuce, grilled chicken, 
bacon, egg, tomatoes, avocado  
and blue cheese crumbles  18.95

Blackened Salmon
roasted peppers, gaeta olives, hard 
boiled egg, red onion over baby 
mixed greens  18.95

Baby arugula
with scallops, red onions, cherry 
tomatoes, dried cranberries, shaved 
parmesan, olive oil lime dressing  21.95

Mango Salad
arugula, romaine, red onions, cherry 
tomatoes, sun dried cranberries, 
sesame ginger dressing served with 
crab cakes  21.95

Unique

Complete Your Salad 
and Add...

House
Favorite

• Fountain Soda  3.95
• Fresh Iced Tea  3.75
• Pink Lemonade  3.95
• Arnold Palmer  3.75
• hand crafted soda
  IBC Cream  5.00
• IBC Root Beer  5.00
• Juices  3.95
• Cup of Joe  3.95
• Cappuccino  8.95
• Espresso  4.95
• Double Espresso  8.50
• Tea  3.95

• chicken  7.50 • shrimp  8.50 
• salmon  8.50 • calamari  8.50
• sliced steak  8.50

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

caesar, basil olive oil lime

Beverages

No refills
Coffee refills ONLY



ENTRÉES
SERVED ALL DAY

add side caesar or house salad  4.95 • add cup of chicken soup or soup of the day  3.95

Chopped Steak
sautéed onions, mushrooms, gravy, mashed potatoes and broccoli 27.00

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  27.00

Chicken Francese
lemon butter sauce. served with fresh string beans and 

garlic mashed potatoes or over pasta 27.00

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  27.00

House Special Grilled Sliced Steak
sliced tenderloin of beef, grilled to your liking and served with 

broccoli and mashed potatoes. 14 oz. steak  28.95

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  32.95

Grilled bone-in Pork Chop
served with mashed potatoes and broccoli  27.95

Pork Shank
osso bucco with apple demi-glace sauce and served 

with mashed potato and green beans  28.95

Pan Seared Sea Scallops
basil aioli, jasmine rice and grilled asparagus  35.95

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  35.95

16 OZ. NY Center Cut Strip Steak
your choice of plain grilled and served with 
garlic mashed and grilled asparagus  36.95

— Add $3 —
brandy pepper cream sauce

Cabin Favorites

Chicken Parmigiana over LINGUINE
hand breaded chicken breast fillet, mozzarella 
cheese and marinara sauce  23.00

Chicken Carbonara
sautéed boneless chicken breast, bacon, red 
onion, fettuccine, parmesan tossed in a light pink 
cream sauce  23.00

     Seafood LINGUINE
      shrimp, scallops and clams in a white wine 
      garlic broth over linguine  27.95

       LINGUINE with Clam Sauce
         lots of tender baby clams with your choice 
         of white or red sauce  21.95

Penne ala vodka 20.95
• chicken  5.00 • shrimp  7.00

Pasta Primavera
cherry tomatoes, asparagus, broccoli, red onions 
with a white wine garlic sauce  21.95

Pasta



Create Your Own Pizza
Classic Tomato

mozzarella & a light tomato sauce  13.95Start 
with

Add any topping  1.50

• fresh mozzarella
• italian sausage
• kalamata olives
• bacon
• basil pesto

• artichokes
• mushrooms
• pepperoni
• fresh garlic
• spanish onions

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

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

Specialty Pizza
Brooklyn Fresh Mozzarella
using the best fresh homemade 
cheese  15.95

Shrimp & Artichoke
roasted peppers, mozzarella, feta 
cheese and basil aioli  15.95

Baby Clam Pizza
baby shucked clams, evoo, fresh garlic 
and a touch of oregano  15.95

Arugula & Prosciutto
smoked gouda cheese, baby 
arugula tossed in olive oil lime dressing 
and topped with parmesan  15.95

Steak & Cheese Pizza
thinly sliced steak, onions, cheddar, 
mozzarella and light tomato  15.95

Goat Cheese & Prosciutto
with truffle oil, essence of tomato               
and fresh basil  15.95

• Chicken Fingers  10.95

• Penne Pasta w/Butter or Sauce  9.95

• Kid's Pizza  10.95

• Grilled Cheese  10.95

• Mini Hamburgers  11.95

• Mozzarella Sticks  9.95

• Kid's Ice Cream Sundae  4.95

• Kid's milk, juice or 
  fountain soda  (free refills) 3.95

Kid's Menu

sandwiches & Burgers
all served with truffle salted fries. 

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

Angus Sirloin Burger
half pound, fresh ground sirloin on a 
brioche roll with lettuce, tomato and a 
dill pickle  16.95

With cheese
cheddar, swiss, pepper jack, blue  17.95

Angus Sirloin Bacon 
Cheese Burger
half pound, fresh ground sirloin, cheese 
& country bacon on a brioche roll with 
lettuce, tomato and a dill pickle  18.95

Choice of cheese
cheddar, swiss, pepper jack, blue

Cold Meatloaf Sandwich
our famous meatloaf sliced thick and 
served on a brioche roll  15.95

Grilled Portobello 
Mushroom
with fresh mozzarella, artichokes, roasted 
red peppers, basil pesto on ciabatta  15.95

Beef Jumbo Hot Dog
simply the best hot dog grilled to 
perfection - one half pound with
sautéed onions and mushrooms with 
relish on the side  17.95

Crabcake BLT
our crabcake, gently pan seared 
topped with bacon & new orleans 
style remoulade sauce  20.95

Tuscan Grilled Chicken
grilled chicken with sun dried tomatoes, 
fresh mozzarella, basil pesto and 
arugula on a toasted ciabatta  16.95

Steak Sandwich Open Face
8oz ny strip steak, choice of cheese, 
sautéed onions and mushrooms on a 
wedge  21.95

Thanksgiving Sandwich
warmed turkey, stuffing, cranberry 
relish, topped with gravy served with         
a side of mashed potatoes  17.95

Blackened Salmon Sandwich
lettuce, tomato, red onion and chipotle 
mayo on whole wheat bread  20.95

• sliced chicken
• anchovies
• roasted red peppers
• fresh jalapeños

Sides
• Truffle Salted Fries  7.00

• Garlic Mashed 
  Potatoes  7.00

• Jasmine Rice  7.00

• Grilled Asparagus  9.00

• SautÉed Green Beans  8.00
•  SautÉed broccoli 9.00

• Onion Rings  8 .00
• Sweet Potato Fries  8.00



Sparkling Wine
Martini and Rossi (Prosecco Region, Italy) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.00
aromas of golden apple, pear and honey. fresh and lively mouth feel with a clean dry finish.

Mionetto Prosecco (veneto, Italy) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  .  .  .  .  .  . 15.00
Fresh, summer aromas of green grape, honeydew, and golden pear.

Wine List

White Wines
Ca’ Donini Pinot Grigio (Veneto, Italy)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.00 . . . . . .42.00
distinctive aromas of wild flowers with hints of honey and fruit. dry and light with clean, lively apple and pear fruit.

Mezzacorona Pinot Grigio (Adige Valley, Italy)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.00 . . . . . .42.00
aromatic crisp green apple, mineral and honeysuckle notes.

Lindemans Chardonnay (Australia) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.00 . . . . . .42.00
a lovely mixture of floral and tropical nuances with green apple and pear characteristics with a refreshing finish.

CHATEAU STE MICHELLE RIESLING (WASHINGTON STATE) . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.00 . . . . . .42.00
aromatic with scents of apricot and peach.

CHATEAU STE MICHELLE RosÉ (WASHINGTON STATE) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.00 . . . . . .42.00
bright aromas of watermelon and raspberry with flavors of wild strawberry, citrus zest and hints of melon.

Hess Select Chardonnay (california) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.00 . . . . . .42.00
soft style with bright apple and sweet citrus fruit character with subtle spice and oak nuances.

Astica Sauvignon Blanc (Cuyo, Argentina) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.00 . . . . . .42.00
fresh and rather tangy, this wine features grapefruit aromas and a zingy, fruit-filled palate.

Beringer White Zinfandel (Mendocino County, California) . . . . . . . . . . . . . . . . . . . 13.00 . . . . . .42.00
soft and medium sweet on the palate with lovely ripe red fruit flavors.

Seven Daughters Moscato (Veneto, Italy) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.00 . . . . . .42.00
a delicious wine made from 100% Moscato grapes, perfectly balanced with flavors of almond, fresh white peaches, orange zest and lemon
meringue, and boasts robust floral and citrus aromas with strong notes of peach and honeysuckle.

Half bottles
Bertrand Cote des Roses Pinot noir (France).  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25.00
this wine reveals aromas of fresh fruit such as morello cherry, wild raspberry and spices. on the palate the full texture is velvety with silky tannins, 
and an elegant, well balanced finish. 

          J. Lohr Cabernet Sauvignon Seven Oaks (California) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25.00
               high-toned paso robles cabernet with a lovely bouquet of hazelnut and toasted pastry.

               Josh Cellars Cabernet Sauvignon (North Coast, California) . . . . . . . . . . . . . . . . . . . . . . . 25.00
               forward complex blends with ripe fruit flavors; black currant and spicy berry fruit with gentle oak nuances.

          j lohr merlot los osos (California)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25.00
               varietal aromas of black plum and violet blend accentuate bright fruit tones and contributes notes of pomegranate and
               hibiscus flower

                         chateau ste michelle sauvignon blanc (Washington) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21.00
                                     fresh and lively, this is bright with apple, peach, lime and floral flavors, lingering nicely on the gentle finish.

                 Cavit pinot grigio (Veneto, Italy) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21.00
                          crisp and refreshing, offers light apple and citrus flavors.

                              Santa Margherita Pinot Grigio (Italy) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28.00
                               kendall jackson chardonnay (California) . . . . . . . . . . . . . . . . . . . . . . . . . . . 21.00
                                              a balance of baked apples, tropical fruits, and citrus– finished with a kiss of butter and vanilla that linger on your palate.

1.87 bottle 

glass  bottle

Red WineS
J. Lohr Cabernet Sauvignon Seven Oaks (California) . . . . . . . . . . . . . . . . . . . . . . . . .14.00 . . . . . .48.00
high-toned paso robles cabernet with a lovely bouquet of hazelnut and toasted pastry.

Josh Cellars Cabernet Sauvignon (North Coast, California) . . . . . . . . . . . . . . . . . .14.00 . . . . . .48.00
forward complex blends with ripe fruit flavors; black currant and spicy berry fruit with gentle oak nuances.

Skyfall Cabernet Sauvignon (Washington State) . . . . . . . . . . . . . . . . . . . . . . . . . . . .14.00 . . . . . .48.00
inviting aromas of boysenberry, vanilla and dark chocolate swirl in the glass. rich flavors of ripe black cherry coupled with 
hints of crème brulee sugar crust and butterscotch weave through the palate.

Josh Cellars Pinot Noir Reserve (Santa Barbara County)  . . . . . . . . . . . . . . . . . . . . .14.00 . . . . . .48.00
this wine is bright and complex with notes of red cherry, pomegranate, and cedar on the palate, with fresh raspberry aromas and a long, silky finish.

COLORES DEL SOL MALBEC (ARGENTINA) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14.00 . . . . . .48.00
dark fruit aroma with spice on nose. blackberry and dark cherry on the palate. dry wine with well rounded tannins. mediumbody, long finish.

querceto Chianti (Tuscany, Italy)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .14.00 . . . . . .48.00
rich with cherry, plum and iris notes. deep cherry flavors. supple tannins, good acidity and a lingering finish.

Penfolds Koonunga Hill shiraz (South Australia) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .14.00 . . . . . .48.00
hints of spice and red fruit on the nose. the palate is succulent with mocha and earthy fruits coming through allowing. 

j lohr merlot los osos (California).  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .14.00 . . . . . .48.00
varietal aromas of black plum and violet blend accentuate bright fruit tones and contributes notes of pomegranate and hibiscus flower

glass  bottle



CockTails
House Favorites
The Cabin Bloody Mary
vodka, our secret blend of horseradish, worchester,               
spices, tomato & vegetable juice  

Long Island Iced Tea
tequila, vodka, gin, rum, triple sec,                                                 
splash of sour mix, a float of coke  

Cat's coconuts
coconut rum, triple sec, blue curacao,                                 
coco lopez, splash of pineapple juice, 7up

Pineapple Basil
muddled pineapple & basil, coconut vodka,                           
triple sec, pineapple juice, 7up

Devil's Lemonade
jim beam devil's cut, triple sec, sour mix, 
pink lemonade, 7up

Captain Peach
captain morgan rum, peach purée, oj, 7up, 
peach schnapps

Cabin Cosmos 
strawberry, mango, guava, coconut, peach

Cabin whiskey margaritas
red stag whiskey, triple sec, splash of sour mix & oj,               
fresh lime, salted rim

Island Martini
three olives mango vodka, lime juice, oj, pineapple,                 
splash of cranberry

Coconut Almond
rumchata, coco rum, root beer

Cabin Mojitos
classic, strawberry, blueberry, coconut, orange, raspberry

Guava Cooler
tequila, triple sec, fresh lime, grapefruit,                                    
pineapple, guava nectar

Spicy Jalapeño Margarita
choose your tequila choice hornitos, casamigos,
don julio, patron

Angel's Peach Smash
angel's envy bourbon, peach schnapps, peach syrup, 
pressed lemon juice, fever tree sparkling lemonade

Have Your Next Get Together at the

Rehearsal Dinners | Business Functions
Baby & Wedding Showers

From 10 to 300 we can accommodate your party

Bottled Beer

Draft Beer
Bud light

Cabin Lager
Stella Artois

Guinness

Sam Adams
(seasonal)

Lagunitas IPA
Wrench IPA

Sangria
vintage earlier today
glass  14.00 • pitcher 29.00

Traditional
red wine, brandy, triple sec mixed with assorted fruit like                
pineapple, oranges and mango juices

Peach
white zinfandel, brandy, peach schnapps,                             
peach nectar and fresh fruit

modelo especial
Corona
Dos XX

 Bud
Bud light
Heineken

Coors light
Heineken light 
Amstel light

Michelob ultra
Michelob ultra(N/A)
stella artois 00 (N/A)

Sam Adams lager
Yuengling

Angry Orchard
Peroni

Blue Moon
Kona Big Wave

Sun Cruiser • White Claw
Saratoga sparkling water
high noon hard seltzer

Flavor choices

Ask for the Special of the Month!



Molten Chocolate Lava Cake a la mode . . . . . . . $12.00

House-made Key Lime Pie . . . . . . . . . . . . . . . . . . . . . . . . $12.00

NY Cheesecake . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $12.00

Nutella Chocolate Chip Pizza
   with macadamia nuts . . . . . . . . . . . . . . . . . . . . . . . . .$13.95

Ice Cream Sundae . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $9.95

Desserts

Ask about our dessert specials

 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.
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