
Private Dining Menu Selections

Cold Appetizers

Antipasto Misto
Italian meats, aged provolone, grana padano, roasted peppers, marinated olives

Fresh Mozzarella
vine ripe tomatoes, roasted peppers

Bruschetta
crostini served with a tomato and cannellini bean compote

Melon & Prosciutto (In Season)
melon wrapped with prosciutto di parma

Fresh Imported Mozzarella di Bufala
roasted peppers, garlic, olives, scallions, basil, organic extra virgin olive oil  (Supp $6)

Imported Burrata
heirloom tomatoes, fresh basil, organic extra virgin olive oil   (Supp $5)

Ahi Tuna Tartare
asian marinade, toasted sesame, mango, cucumber  (Supp $7)

Long Island Blue Point Oysters (3 per person)
served on the half shell  (Supp $9)

Classic Shrimp Cocktail (2 Per Person)
traditional cocktail sauce   (Supp $9)



Hot Appetizers

Cajun Calamari
fried calamari, balsamic, garlic, cajun spices, tomatoes, scallions

Stuffed Mushrooms
jumbo lump crabmeat, chardonnay beurre blanc

Eggplant Rollatini
four cheese, plum tomato sauce, mozzarella

Meatballs
veal, beef and prosciutto, fresh filetto tomato sauce

Garlic Shrimp
roasted garlic, fresh herbs, extra virgin olive oil, white wine.

Broccoli Rabe & Italian Sausage
roasted garlic, extra virgin olive oil  (Supp $4)

Long Hot Peppers
onions, potatoes, roasted garlic, extra virgin olive oil  (Supp $4)

Petite Crab Cakes
jumbo lump crab meat, chardonnay beurre blanc.  (Supp $10)

Little Neck Clams
casino, oregenata, posilipo, brodeto  (Supp $5)

Grilled Marinated Octopus
mushrooms, white beans, arugula, citrus reduction, balsamic    (Supp $9)



Salad

Garden House Salad
romaine, cucumbers, plum tomatoes, red onions, balsamic vinaigrette

Tri Color Salad
radicchio, arugula, endive, tomatoes, red onions, balsamic vinaigrette, parmigiano reggiano.

Caesar Salad
hearts of romaine, parmigiano reggiano, gratineed garlic crostini

Belgian Endive Salad
baby mache greens, candied walnuts, gorgonzola, dijon vinaigrette  (Supp $3)

Mesclun Field Greens
roasted peppers, pignoli nuts, goat cheese, tomatoes, pancetta-honey balsamic (Supp $3)

Pasta

Penne alla Vodka
plum tomato sauce,  fresh basil, garlic, cream, parmesan cheese

Fusilli Filetto di Pomodoro
plum tomatoes, onions, prosciutto, garlic, fresh herbs

Rigatoni with Italian Sausage Ragu
fennel, cherry tomatoes, white wine, shaved grana padano, ricotta   (Supp $3/$5)

Garganelli Con Porcini
porcini mushrooms, peas, prosciutto, cream, parmigiano reggiano, white truffle oil  (Supp $3/$5)

Rigatoni with Braised Short Rib
mascarpone cheese, port wine, demi glace   (Supp $4/$6)



Entrées

Chicken Milanese
breaded & topped with shaved parmesan, arugula, tomato and red onion salad

Stuffed Chicken
roasted garlic breadcrumbs, fresh herbs, escarole, madiera glace

Chicken & Broccoli Rabe
sweet Italian sausage, roasted garlic, extra virgin olive oil

Chicken Giambotta
onions, vinegar peppers, mushrooms, sausage, artichoke hearts, potatoes

Veal Francaise
sautéed spinach, white wine-lemon-butter sauce

Chicken Tre Funghi
wild mushrooms, marsala wine, demi glaze

Veal Carciofi
artichoke hearts, sun dried tomatoes, roasted peppers, white wine

Veal & Shrimp
shiitake mushrooms, black olives, plum tomatoes, white wine



Entrées

Grilled Atlantic Salmon
lump crabmeat, plum tomatoes, saffron, white wine

Red Snapper
crispy potato crust, sautéed spinach, chardonnay beurre blanc

Broiled Crab Cakes
chardonnay beurre blanc  (Supp $15)

Grilled Center Cut Pork Chop
potatoes, onions, sweet cherry peppers

Filet Mignon
portabella mushrooms, peppers, port-wine marsala demi glace   (Supp $10)

Aged NY Strip Steak
herb rubbed, grilled asparagus, mashed potatoes  (Supp $20)

Lamb Rack Chops
fingerling potatoes, broccoli rabe, rosemary-balsamic reduction  (Supp $20.)

Veal Chop Milanese
breaded & topped with shaved parmesan, arugula, tomato, red onion salad  (Supp $28)

Veal Rack Chop
parmesan crusted, barolo-wild mushroom jus, potato-mascarpone croquette  (Supp $28)



Passed Hors d’Oeuvres

Assorted Bruschetta
mozzarella prosciutto / tomato bean compote 

Fresh Mozzarella Caprese Skewer
tomato, roasted peppers, basil-olive oil

Tuna Tartare
asian marinade, sesame, ginger

Zucchini-Goat Cheese Purse

Wild Mushroom Gorgonzola Purse
roasted pepper dipping sauce

Shrimp Wonton
orange-soy dipping sauce

Corn Meal Crusted Oysters
mango chutney

Peppercorn Filet Mignon Crostini
horseradish crème fraiche

Crab Croquette
truffle oil-dijon mustard

Lobster Croquette
roasted pepper dipping sauce

Grilled Sea Scallops (Supp $6)
balsamic glaze

Shrimp Cocktail (Supp $6)
homemade cocktail sauce

Grilled Baby Lamb Chops (Supp $9)

Passed for 1 Hour
3 for $12
5 for $15



Dessert Selections

Assorted Italian Cookies & Pastries

Fresh Fruit Platters

Chocolate Mousse Cake

New York Style Cheese Cake

Gourmet Ice Cream Pie

Mascarpone Cheese Cake (Supp $4)
graham cracker crust, strawberry-vanilla crème anglaise

Sorbet ”Fricassée" (Supp $4)
berries, mixed sorbets

Crème Brulee (Supp $6)
tahitian vanilla custard, carmelized sugar

Special Occasion Cake Selections

Yellow Chocolate Mousse Whipped Cream

Chocolate Fresh Strawberries Butter Cream

Rum Bananas Chocolate Butter Cream

Lemon Vanilla Custard Sliced Almonds

Carrot (Supp $) Cannoli Cream Cannoli Shells

Red Velvet (Supp$) Lemon Custard Cream Cheese Icing

Napoleon (Supp $) Peanut Butter Mousse Chocolate Ganache

Type Of Cake Filling Topping


