
EAT. DRINK. LAUGH.FOOD MENU

4210 Palisades Center Drive West Nyack, NY  10994
845-353-5400  improv.com

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness. Menu items may contain or 
come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK.

Vegan Gluten-Free

Tort i l las
STREET TACOS
three tacos served on flour tortillas, shaved cabbage,  
pico de gallo, chipotle crema 

     chipotle chicken   $11    pork carnitas  $12
     blackened shrimp  $13

NACHOS  $12
house tortilla chips, black beans, white queso, pico de gallo, pickled 
jalapeños, chipotle crema

     add avocado           $2	 add pork carnitas       $5
     add chipotle chicken  $4	 add blackened shrimp  $6
     
CHICKEN QUESADILLA  $13
grilled chicken, cheddar cheese, chipotle crema, cilantro, green 
onions

     add avocado  $2	 add bacon  $2	     

D i ps / g r e ens
PITA CHIPS WITH EDAMAME HUMMUS  
& BABA GHANOUSH  $12 
GLUTEN-FREE OPTION 
substitute pita chips for veggies  

SPINACH ARTICHOKE DIP  $12 
mozzarella, parmesan, pita chips

TUSCAN KALE SALAD  $13 
cabbage, pepitas, dried cranberries, croutons, 
shaved parmesan, honey-ginger dressing  

     add grilled chicken     $5 
     add blackened shrimp  $6 

CLASSIC CAESAR  $13
romaine hearts, shaved parmesan, croutons, 
house caesar dressing

     add grilled chicken     $5 
     add blackened shrimp  $6 

MIXED GREEN SALAD  $9 
baby spring mix, heirloom tomatoes, cucumber, 
rainbow carrots, croutons, oregano dressing

     add grilled chicken     $5 
     add blackened shrimp  $6

D ess er ts
MASON JAR DESSERTS – YOUR CHOICE  $6  (3 for $15)
cherry cheesecake – philly cream cheese, graham cracker crust, cherry glaze
banana pudding pie – banana pudding, fresh bananas, vanilla wafers, 
whipped cream
brownie-salted caramel – double chocolate brownie bites,  
salted caramel, toffee bits, chocolate pudding, whipped cream

BANANA, CHOCOLATE CHIP AND DOUGHNUT  
BREAD PUDDING  $8

KAHLUA SUNDAE  $6
vanilla bean ice cream, english toffee crumble, Kahlua

Bi
te

s

BUFFALO CAULIFLOWER  $11 
tossed in buffalo sauce, served with celery, carrot sticks, ranch dressing 

DIRTY FRIES  $7 
seasoned fries with chipotle ketchup and sriracha ranch  

LOADED FRIES  $10 
bacon, white queso, chipotle crema, green onion

WARM PRETZEL STICKS  $10 
buttered and salted, served with white queso and 
honey mustard

BONELESS WINGS  $12 
choice of buffalo or honey bbq served with celery, carrot sticks,  
ranch and blue cheese dressing

BRUSSELS SPROUTS  $12 
with bacon lardons, butternut squash, maple-balsamic glaze,  
shaved parmesan 

BUNS

ANGUS BURGER SLIDERS  $13
three grilled sliders, cheddar cheese,  
house spread, dill pickles on a brioche bun
add dirty fries  $2	 add loaded fries  $4

IMPROV BURGER  $15
certified angus beef patty topped with aged 
cheddar, smoked bacon, crispy onions, ketchup, 
mustard spread on a brioche bun, served with 
dirty fries

CALI-CHICKEN SANDWICH  $15
breaded chicken breast, pepper jack cheese, 
butter lettuce, tomato, crushed avocado,  
garlic aioli on a brioche bun, served with dirty 
fries

BUFFALO CHICKEN SANDWICH  $14
breaded chicken breast tossed in buffalo 
sauce, blue cheese, lettuce, tomato, garlic aioli 
on a brioche bun, served with dirty fries

Fl
at
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Cr

us
ts MARGHERITA  $13

house pizza sauce, heirloom tomatoes, basil,  
fresh mozzarella 

MUSHROOM   $13
roasted mushrooms, garlic cream sauce, mozzarella, 
arugula  

PEPPERONI   $13
house pizza sauce, mozzarella, pepperoni, parmesan, 
oregano 

BBQ CHICKEN $13
grilled chicken breast, red onion, honey bbq sauce, 
mozzarella, cilantro 

 
       gluten free crust available  $3

gluten free bun available $2

*all burgers prepared to medium



FORBIDDEN FRUIT   $13
3 Olives apple/pear vodka,  
elderflower liqueur, agave, splash of 
Sprite   
 
SKINNY AND SEXY   $13
tequila, agave, lime squeeze 

BOULEVARDIER         $14
Knob Creek Maple, Campari, sweet 
vermouth

“BUT DID YOU DIE…”   $13
Jägermeister, mint leaves,  
lime juice, ginger beer, lime and mint 
garnish

BON QUI QUILA   $14
tequila, lemon juice, honey simple 
syrup, cassis, firewater bitters, sugar 
rim

DARK AND STORMY   $13
Kraken black spiced rum, ginger beer, 
garnish with thyme sprig

SOCIALITE   $13
Hendricks gin, elderflower  
liqueur, agave, garnish with cucumber 
slices and mint leaves  

PRYOR ENGAGEMENT   $13
vodka, Razzmatazz, lime juice, ginger 
beer 

CURTAIN CALL   $14
Godiva white chocolate liqueur, 
vanilla vodka, chocolate bitters

“THAT’S GONNA LEAVE  
A MARK!”   $14
bourbon, aromatic bitters, caramelized 
liquid smoke simple syrup, club soda, 
flame scotch mist

A-PEAR-ENTLY AMUSED $14   
bourbon, lemon juice, pear liqueur, 
honey syrup, orange zest

DARKER THE BERRY   $13
fresh blackberries, vodka, lime juice, 
sage simple syrup, ginger beer

ON TAP   Small $6  
Add a souvenir glass with free refills for  $7

Coke, Diet Coke, Sprite, ginger ale, cranberry 
juice, orange juice, pineapple juice, fresh brewed 
iced tea

FIJI WATER OR  
SAN PELLEGRINO SPARKLING WATER   $6

RED BULL OR SUGAR FREE RED BULL   $7 

STARBURST          $7
Cranberry, orange and pineapple juice and 
Sprite     

IMPRESSIONIST    $7
A tangy twist of cranberry juice and Sprite    

IMPROFIZZATION   $7
Pineapple and orange juice with a splash of 
Sprite   

NON-ALCOHOLIC BEER
O’Doul’s  bottle $7 / bucket $36

Brews
ON DRAFT   Add a souvenir glass for  $7

Coors Light   $7
Blue Moon   $8
Samuel Adams Seasonal   $8
Angry Orchard $8
Seasonal Brew - Ask Your Server   $8
	

IN THE BOTTLE   bottle / bucket

Corona   $8 / $45
Modelo   $8 / $45
Heineken Light  $8 / $45
Heineken  $8 / $45
Guinness  $9 / $51
Captain Lawrence Freshchester Pale Ale   $9 / $51
IPA - Ask Your Server  $9 / $51
Stella   $8 / $45
Budweiser / Bud Light  $7 / $39
Coors Light   $7 / $39
Michelob Ultra   $7 / $39

From the Vine

For those  look ing 
to  sk ip  the  booze

So ,  a  man walks into  a  bar…

EAT. DRINK. LAUGH.drink MENU

CHAMPAGNE bottle

Domaine Chandon Brut split   $12
Sparkling Prosecco split $11 / $51
Grand Brut Perrier Jouet $95
Rose Sparkling Martini & Rossi  $46
    

WHITE glass / bottle

Chardonnay Columbia Crest $9 / $35
Moscato Twisted Vineyards $9 / $35
Pinot Grigio Principato $9 / $35
Riesling Chateu Saint Michelle $9 / $35
White Zinfandel Sutter Home $9 / $35
White Sangria  $11

RED glass / bottle

Pinot Noir Trinity Oaks  $9 / $35
Cabernet Sauvignon Mondavi 	$11 / $43
Malbec Graffigna  $11 / $43
Merlot Mondavi  $11 / $43
Ménage à Trios Blend	$11 / $43

*Kosher wines upon request	
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