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Served Tuesday to Friday 5:00 to 7:00
Saturday 4:30 to 6:30

1100 Jericho Turnpike
Westbury, New York 11590
516 333-7117
516 333-8701 Fax



First Course

Involtini di Asparagi
Baked prosciutto wrapped asparagus over roasted
peppers and melted mozzarella in balsamic reduction

Bocconccino Fritte
Fresh homemade breaded fried mozzarella
served over tomatoes and basil

Astice alla Catalana
Poached lobster meat served with string beans,
tomato and onions in olive oil and lemon juice

(additional $6.00)

Crispy Calamari
Lightly battered, served with a spicy tomato sauce

Capesante Grigliate
Grilled Jumbo Sea Scallops with garlic saffron seafood sauce
(additional $6.00)

Penne Polo
Penne pasta tossed with sautéed chicken & spinach in vodka sauce

Second Course

Caesar
Hearts of Romaine in a Parmigiano Reggiano shell in a classic Caesar
dressing

Apple Jack
Arugula, Granny Smith apples, almonds, raisins and bacon in
Applejack spiked dressing

Soupe Du jour Seasonal favorites




Third Course

Steak au Poivre

Pan roasted peppercorns encrusted 10 oz

NY Shell steak in Brandy and Dijon demi cream
(additional $5.00)

Suprema di Pollo
Pan roasted French cut breast of chicken
and braised endive in a pistachio sauce

Coniglio in Padella
Stewed rabbit in demi glace, fresh herbs
and wine served with potato gratin

Salmone Crocante
Pan roasted filet of Northern Atlantic
salmon with braised zucchini and green salt

Veal Milanese
Breaded and pan fried scaloppini of veal topped with mixed greens,
fresh mozzarella, fresh tomatoes and onions

Fourth Course

Panna Cotta alla mela verde
Panna Cotta with green apples
and fresh berries

Apple Strudel
Homemade crunchy apple strudel

served with vanilla gelato

Gelatti
Assorted Ice cream or Sorbet
Coffee and Teas

Live music Tuesday to Saturday

*(Cannot be combined with any promotion)




