STARTERS

Onion and Mushroom Soup with Pinot Gigio 7
Jumbo Lunp Crabcake, Pan Seared with Dill Tartar Sauce 13
Medi t erranean Hunmus, Hearth Baked Feta, Eggplant Caponata, Mroccan Oives and Flatbread
Missel s with Chardonnay, Shallot, Thyme, Tomato, Touch of Cream 10.5
Escargots in Garlic Butter, Baked in Hearth Qven 11
Cal amari Fritto Msto with Poblanos, Crispy Lenon, Aioli and Tomato Chile Sauce 10.5
Chilled Junmbo Gulf Shrinp with Cocktail Sauce 13.5
Grocchi “Alla Vodka” with Asiago  10.5
Thai Seared Rare Tuna on Mee Grob with Coconut Curry Dressing 13.5
Carpaccio of Beef with Rocket Lettuce, Horseradish Aioli, Shaved G anna Padanna 14

Sel ection of Cheeses with Raisin Walnut Crisps, Honeyconb and Fruit P

SALADS

Hearts of Romaine Caesar Salad with Pecorino Romano 7.5
Salad Geens with Herbs, Ficelle Croutons, “Jerez” Spanish Sherry Vinaigrette 7
Spi nach, Baby Geen Salad with Gorgonzola, Spiced Pears, Hazelnuts, Balsanmic Vinaigrette 9.5
Pinenut Crusted Warm Goat Cheese Salad with Mesclun Geens, Fig Balsanic Vinaigrette 10.5
Pan-Fried Geen Tomatoes, Mzzarella, Radicchio, Red Onion, Basil Ol 10

FROM THE HEARTH

Pizza Margherita
Tonat 0 Sauce, Fresh Basil, Mzzarella 11.5

Pizza Quattro Formaggi
Gorgonzol a, Smoked Provol one, Mbzzarella, Goat Cheese, Rosemary, Truffle Ol 13.5

Pizza Salsicce
Sweet Fennel Sausage, Caranelized Onions, Tomato, Mzzarella 12.5

Pizza Portabello
Sun-Dried Tomato, Roasted Garlic, Rosemary 12.5

Pizza Vegetariana
Fresh Tonatoes, Basil, Red Onion, Eggplant, Zucchini, Mishrooms, Mzzarella 12.5



PASTA

Farfalle with Chicken, Pesto, Roma and Sun-Dried Tonatoes, Portobella Mishroons 19
Veal and Braised Beef Bol ognese with Baby Mishroons, Parnigiana and Rigatoni 19
Shrinp Pad Thai with Peanuts, Scallions, Bean Sprouts, Cilantro and Fresh Line 23

Sea Scal | ops, Pan Seared, Ricotta Grocchi, Wnter Geens, Truffle G| and Mishroons 23

Penne Marinara, Fresh Mzzarella, Prosciutto di Parma, Basil Leaf 19

Gnocchi al Forno with Roast Natural Chicken, Spinach, Asiago Cheese a |a Vodka Sauce 22

FI SH, POULTRY and MEAT

Atlantic Salmon
Gilled, Artichoke and English Pea Risotto, Asparagus, Tomato-Herb Infused Extra Virgin Qive Gl 23.5

Yel lowfin Tuna Steak
Sesane Crusted, Jasmine Rice, Gnger & Tamarind Wk Seared Vegetables, Sweet Soy Dressing 26

Crabnmeat Crusted Chilean Sea Bass
Pan Roasted, Yukon Gold Potato Cake, Vegetable Fricasee, Lenon Herb Butter 29

Gul f Shrinp and Sea Scal | ops

Pan Seared, with Five MishroomRisotto, Yuzu Citrus-Soy G aze 27
Lanb Shank
Braised in Two Wnes, Potato Puree, Fried Parsnips and Natural Sauce 24

Nat ural Chicken
Brai sed with Tomatoes, Wite Wne, Bacon, Oives, Sweet Peppers and \Mite Bean Ragout 23

Twin 7 oz. Pork Chops
Gilled with Potato Puree, Sweet n' Sour Shallots, Jerez Sherry-Mistard Butter 25

Veal Saltinboca
Creany Polenta, Vegetable Msto, Marsala Mishroom Sauce 23.5

Pan Roasted Long Island Duck Breast
Truffle-Honey G azed with Alnond and Autum Fruit Wld Rice Pilaf, Red Wne Deni 25

Gilled Top Sirloin
Sliced with Rock Shrinp-Yukon Gold Potato Salad, Gilled Asparagus, Asian Brown Sauce 24

12 oz. Dry Aged New York Strip
Garlicky Potato Lasagne, Market Vegetable, Crispy Onions and Red Wne Sauce 34

10 oz. Filet of Beef Tenderloin
Pan-Fried Potatoes, Gorgonzola Enpanada, Bordeaux Reduction 32

NY Department of Health and Rehabilitative Services Require
Food Service Institutions to informguests of the following recomendations:
Consuni ng raw or under cooked eggs, meat or seafood may increase your risk of food born illness
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Shrinmp Spring Rolls with Asian Slaw and Spicy Apricot Dipping Sauce 11

ENTREES
Gilled Veal Breast
Wth Truffled Mac and Cheese, Broccoli Rabe and Red Wne Dem 24

~

Punpkin Seed Crusted Mahi Mahi
Wth Creany Risotto, Spinach and Red Pepper Coulis 22

Dessert
Cherry and Apple Crunble with Vanilla Ice Cream 7

Toni ght’s Cheese Sel ection
Morbier, Sem Soft Cheese, Raw Cow s M|k, Day N ght Cheese with Ash, France
Cabreles, FirmBleu Veined Cheese, Cow s MIk, Spain
Manchego, Hard Sheep’s M|k Cheese, Nutty Finish, Spain
Fromage de Montagne, Reblochon Style, Raw Cow s M1k, Creany Texture, France

[ TONLGHT" S WNE FLI GHT

3, oz. Tastings of the Following $12.00

2005 Hogue Cenesis 2001 Hogue Genesis 2002 Hogue Genesis
Riesling Syrah Caber net Sauvi gnon

Washi ngt on Washi ngt on Washi ngt on
By The dass $8.00 By The dass $8.00 By The Qass $8.00
By The Bottle $28.00 By The Bottle $28.00 By The Bottle $28.00

Entree Sal ads and Sandw ches

Gilled, Sliced Chicken on Country Bread with VWl nut and Gorgonzola Butter 12

Rare Sliced Roast Beef on Oive Foccacia, Oven Dried Tomatoes, Snoked Provol one, Aioli 12
8 0z. Gilled Hanmburger on Bakery Roll, French Fries, Lettuce, Tomato, Red Onion 11.5

Chicken Cobb Sal ad with Chopped Geens, Bacon, Egg, Tomatoes, Gorgonzola, Sherry Vinaigrette 14.5
Chopped Chicken Salad with Bok Choy, Cashews, Sugar Snaps, Spicy Gnger Vinaigrette 15
Asian Seared Rare Tuna Sal ad, Spinach, Crispy Onions, Mshroons, Spicy Creamy Gnger Dressing 16.5

Hearts of Rommine Caesar Salad with Gilled Chicken 14.5
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