
FIRST

ENTREES

CREAMED SPINACH  -  GREEN & YELLOW SQUASH W/ CARAMELIZED MINT  -  MASHED POTATOES  -  BROCCOLI RABE

WARM LARDON SALAD with baby arugula, fried egg, croutons, mustard vinaigrette

PROSCIUTTO WITH BABY ARUGULA with 25 year aged balsamic, sea salt & extra virgin olive oil

WATERCRESS, ENDIVE & ROASTED BEET SALAD with blue cheese, aged balsamic vinegar & olive oil 

BAKER’S DOZEN COCKLES in garlic & olive oil

ICEBERG LETTUCE with bacon, blue cheese dressing

BUTTER LETTUCE with smoked salmon, haricot verts, fingerling potatoes & black bread

BOSTON LETTUCE with Camembert, aged balsamic vingegar, olive oil & sea salt 

CAESAR SALAD

CLAMS IN THE OVEN

TUSCAN WHITE BEAN SOUP with hot sausage & escarole

GRILLED ASPARAGUS with shaved Parmesan 

HOMEMADE MAC & CHEESE

PAN ROASTED CHICKEN BREAST with carmelized vegetables and a touch of cream

JUMBO LUMP CRAB CAKES with celery root remoulade

WHOLE ROASTED BRANZINO with fennel, sea salt & olive oil (ALLOW 15 MINUTES COOKING TIME)

MARINATED LEG OF LAMB with spaghetti squash 

LEMON HONEY ROSEMARY GLAZED SALMON with baby spinach

CHICKEN SCHNITZEL with green salad

SKATE WINGS A LA MEUNIERE 

SPICY OVEN ROASTED CORNISH GAME HEN A LA DIAVOLA 
marinated four days, roasted under a brick in our pizza oven 
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A LA CARTE

20 OZ. PRIME DRY AGED RIB EYE

10 OZ. PRIME NY STRIP

10 OZ. NY STRIP STEAK AU POIVRE

ALL SERVED WITH 
traditional or sweet shoestring potatoes

*

*

*NEW ITEMS

PRIME DRY AGED 18 OZ N.Y. STRIP

PRIME HANGER STEAK

PRIME FILET OF BEEF

*

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE  |  ALL ITEMS ARE SUBJECT TO AVAILABILITY

Sun-Thur 5:30PM-9:30PM & Fri-Sat 5:30PM-10:00PM 

FROM THE GRILL

BEST ONION RINGS IN THE CITY 5.00

PASTAS  17.00

SIDES  7.00 | SERVES 2-3 PEOPLE

BURGERS  13.00 PIZZAS
FRESH PASTA BOLOGNESE

SPAGHETTI CLAMS & GARLIC 

FRESH PASTA TOMATO 
BASIL & PEAS

PASTA CARBONARA 

BEEF, TURKEY OR LAMB 
with cool yogurt sauce
(ALLOW 15-18 MINUTES COOKING TIME FOR TURKEY)

ALL BURGERS SERVED WITH
fries, lettuce, tomatoes, cole slaw & pickle

ADDITIONAL TOPPINGS 1.00 each
Swiss cheese, American, Cheddar, 
Monterey Jack, Blue cheese, avocado, 
grilled onions, bacon or sprouts

ALL MADE WITH FRESH MOZZARELLA,
PARMIGIANO & FRESH TOMATO SAUCE

MARGHERITA with basil

MUSHROOMS

ROASTED PEPPERS & SAUSAGE

PROSCIUTTO ARUGULA



SPRING PRIX FIXE

$28 MENU

CHOICE OF ANY APPETIZER

CHOICE OF ANY DESSERT

CHICKEN SCHNITZEL
with mesclun salad

OR

“ROMANIAN” HANGER STEAK
with shoestring potatoes

OR

ROSEMARY HONEY GLAZED SALMON
with sauteed spinach

OR

ANY PASTA

$33 MENU

CHOICE OF ANY APPETIZER

CHOICE OF ANY DESSERT

CHICKEN A LA DIAVOLO
with shoestring potatoes

OR

SKATE WINGS A LA MEUNIERE
with shoestring potatoes

OR

MARINATED LEG OF LAMB
with spaghetti squash

OR

PAN ROASTED CHICKEN BREAST
with caramelized vegetables and a touch of cream

$44 MENU

CHOICE OF ANY APPETIZER

CHOICE OF ANY DESSERT

PRIME FILET OF BEEF
with shoestring potatoes

OR

WHOLE ROASTED BRANZINO
with fennel & olive oil

OR

10oz PRIME DRY AGED NY STRIP
GRILLED OR AU POIVRE
with shoestring potatoes

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE


