To share

v Vodka Chicken Parm Eggrolls

Crispy egg rolls packed with chicken parm, gooey mozzarella, and creamy vodka sauce, served with extra vodka sauce
for dipping 14.95

# Chili Potato Boats
crispy potato skins stuffed with our homemade chili and melted cheddar jack cheese served with sour cream 12.95

Spanakopita (Spinach Pie)
Flaky phyllo pastry stuffed with a savory blend of spinach, feta cheese, fresh herbs, baked until golden brown and
served warm 14.95

Drinks
Dragonfruit Margarita Knicks Wild Shake
Patron blanco tequila, lime, and Go New York Go New York Go!
Cointreau with red dragon fruit 18.95
12.95
Dirty Soda Aperol Spritz

choose one: Blue Raspberry
Starry, Orange Creamsicle
Dream, Sour Gummy Lemonade,
Dirty Dr. Pepper 5.95

a refreshing blend of Aperol,
Prosecco, and soda, served over
ice with an orange slice 12.95

Bahama Mama Mason Jar Sangria
Malibu, Myers rum, banana liqueur, grenadine, fresh OJ Our own recipe with brandy, triple sec, and freshly
& pineapple juice 12.95 squeezed OJ. Available red or white 9.95
Super Mario Wild Shake Classic NY Egg Cream
17.95 chocolate syrup, cold milk, and seltzer- light, frothy,

and refreshing. No eggs, no cream 5.95

Wrench Hazy IPA

now on draft




Dinner Features

served with soup or salad and house dessert

. Beef Goulash
Slow-cooked tender beef and egg noodles in rich homestyle sauce. 24.95

Salmon Alexa
penne pasta with garlic, olive oil, spinach, mushrooms, topped with salmon 25.95

© Pan Roasted Codfish
served littleneck clams, jumbo shrimp, asparagus, garbanzo beans in light tomato sauce with capers, garlic, olive oil,
onion, and herbs 28.95

Chicken Francaise
tender chicken breast sautéed in a lemon wine sauce served with rice pilaf and market vegetables 24.95

Shrimp Stir Fry

jumbo shrimp stir fried with vegetables in a teriyaki glaze served over jasmine rice 25.95

Yankee Pot Roast
Slow Braised with it's own gravy, served with potato pancakes and market vegetables 24.95

#* Colombian Chicken & Shrimp
tender chicken breast and jumbo shrimp in a mushroom cream sauce served with maduros, jasmine rice, and black
beans 27.95

ne Spicy Vodka Ravioli w/ Burrata
Joseph's Gourmet Pasta cheese ravioli in with our famous vodka sauce with Calabrian chili, basil, burrata, shaved
parmesan 21.95

Flounder Florentine
broiled filet of sole stuffed with fresh spinach and imported feta cheese topped in a lemon oregano sauce served with
rice pilaf and market vegetables 27.95

® Chicken Rockland
penne vodka topped with crispy chicken cutlet and broccoli florets 25.95

Desserts
Seven Layer Cake Tiramisu
Delicate yellow cake layered with rich chocolate icing in Layers of espresso-soaked ladyfingers with mascarpone
every bite. 7.95 cream and a dusting of cocoa 8.95
Bourbon Bread Pudding Classic Rice Pudding
topped with sour cherry preserves, caramel sauce and topped with fresh whipped cream and cinnamon 7.95

homemade whipped cream 8.95



