
Lemon & Pineapple

Chicago-style Italian Beef- slow-roasted beef 
with savory herbs ‘n spices on freshly-baked 
French bread w/ your choice of toppings 

All-natural Lemon and 
Pineapple Ices made from 

fresh squeezed lemons, 
lemon rinds and lemon zest!

Zesty Pork Sausage on freshly-baked French 
bread w/ your choice of toppings

Italian Sausage topped with Hank’s Juicy 
Beef and your choice of toppings

JUICY BEEF RICE BOWL
Hank’s Juicy Beef, in a bowl, on a soft bed of 
rice w/ your choice of toppings. Gluten-free

S

Chicago’s #1 Hot Dog, 1/4 lb all-beef frank with 
“the works” (onion, tomatoes, sport peppers, 
pickles, mustard, celery salt & neon relish)

Baked Eggplant lightly battered with 
3 Cheeses & Rose’s tomato sauce. Vegetarian

Dirty's Chips - Sea Salt, 
Sour Cream Onion, or BBQ

On tap: Hank's Juicy Brew 
from The Bronx Brewery. 

Plus Selection of 
Craft Beers & Wine

Freshly-baked Oatmeal Raisin 
or Chocolate Chocolate Chunk

WE DEL IVER  & WE CATER



Hank is the nickname of Henry Tibensky - mover, shaker, and Italian beef maker.  
Hank was born 'n raised in Oak Park, Illinois, the "epicenter of beef culture" in 
Chicagoland.  Hank's family owned and operated a beef and pizza place - Vito's - 
on Chicago's West Side for over 40 years.

A resident of NYC for 15 years, Hank finally brought his family's old-school recipe 
to NYC.  After slow-roasting the (hormone- and antibiotic-free) beef, Hank slices it 
super thin, adds savory Italian seasoning, and marinates it in his special au jus.  
Hank's Juicy Beef is served hot and juicy on a freshly- baked French roll with your 
choice of provolone cheese, "hot" or mild giardiniera (pickled vegetables "from
the garden"), and/or sautéed sweet green peppers.

WHO IS H A N K AND WHAT IS 
UP WITH HIS J U I CY B E E F ?

"1 OF NYC'S TOP 85 DISHES" 
— TimeOutNY

"BEST OF NYC 2016" 
— Village Voice

®


