
Antipasti
FENNEL AND GRAPEFRUIT COCKTAIL 23

DRESSED ENDIVES 26

TUNA WITH PICKLED CAPONATA 29

OCTOPUS NHA TRANG 32

Specialties
OUR GIARDINIERA 15

CUCUMBERS NEW YORKESE 19

CHARRED CLAM BOULE 17 PER PIECE

ITALIAN AND AMERICAN HAMS WITH ZEPPOLE 25

SLICED BOARS HEAD ON RYE 15

CHOPPED LIVER WITH MANISCHEWITZ 21



Pasta
TORTELLINI POMODORO 29

PENNE WITH PORCINI 29

LINGUINI IN A PINK MANHATTAN CLAM SAUCE 31

RAVIOLINI WITH PRAWNS AND SAFFRON 34

SPAGHETTI WITH LAMB AMATRICIANA 29

CAVATELLI WITH JAMAICAN BEEF RAGU 28

CAPELLINI CANTONESE HALF/WHOLE MP

2 LB. LOBSTER

Main
DOVER SOLE FRANCESE 59

BLACK SEA BASS DOGANA 48

CHICKEN ALLA GRIGLIA 39

DUCK ALLA MULBERRY 56

ROTISSERIE LAMB WITH FLAG SAUCES 57 

(LIMITED AVAILABILITY)

Contorni
OYSTER MUSHROOMS 18  SCALLOPED POTATOES 15 GREENS DEL GIORNO 15 


