ity Special

Monday August 18

ANTIPASTI
Cucumber Gazpacho 15.00

roasted almonds, crabmeat

Tre Colore Salad 14.00

grilled pears, gorgonzola dressing

Watermelon Salad 15.00

shaved fennel, jalapeno, tarragon, feta cheese, lemon

Jersey Tomato and Peach Salad 15.00

fresh mint, reduced balsamic, goat cheese

Panzanella 16.00

tomatoes, cucumbers, red onions, sweet peppers,
fresh mozzarella, rustic bread, sherry vinaigrette

Tuna Tartare 24.00

cucumber, roasted pepper crostini, dijon

PASTA

Orecchiette 27.00
basil pesto, pecorino

Paccheri Bolognese 28.00
ENTREE

Sweet Corn and Shrimp Risotto 30.00
Chicken alla Sorrentino 34.00

chicken breast topped with eggplant, roasted pepper,
prosciutto, fontina cheese, tomatoes, and sautéed spinach

Steak Pizzaiola 36.00

sliced steak, with mushrooms, sweet peppers,
onions, tomatoes, garlic, oregano, broccoli rabe

Veal Piccata 35.00

lemon, white wine, capers

Pan Roasted Branzino 35.00

cherry tomatoes, olives capers, onions, lemon

Soft Shell Crabs 48.00

sautéed in lemon, white wine



