
NYC Restaurant Week - Summer 2025
3 Course Prix Fixe Dinner Menu

Optional Add-On:

One Choice Per Guest
Starters

Meatball & Ricotta

 

House-made beef meatballs, tomato sauce, 
fresh basil,Ricotta cheese

Portobello mushrooms and baby arugula 
with toasted walnuts, and balsamic vinegar
(Vegan,Vegeterian,Dairy Free, Gluten Free)

Caesar Salad Portobello Salad
A traditional Caesar salad of romaine lettuce,

croutons and grana padano cheese tossed in Caesar dressing

Mini Shrimp Scampi
Sautéed jumbo shrimp ( 4 pcs ) in a delicate white wine, 
garlic, and lemon butter sauce, �nished with fresh herbs.

 

“Founded by NYC” Drink Pairing – $16.25 per guest

 

One Choice Per Guest
Main Course

Eggplant Parmigiana
Hand-breaded eggplant, lightly fried and topped with 

marinara and melted mozzarella. Served with spaghetti pasta

Grilled Salmon
Italian risotto and vegetables

Chicken Francaise
cooked in lemon butter sauce. Served with vegetables

Steak & Fries
Marinated sliced hanger steak , grilled to perfection. 

Served with French Fries and Mixed Greens

One Choice Per Guest
Dessert

Vanilla Gelato

 

Homemade Tiramisu

Includes 2 drinks per person (choice of cocktail, wine, beer, or mocktail)

Please inform your server of any food allergies or dietary restrictions.

Per Adult-- Tax & Tip Not Included - Full-table participation required
$ 60

Available daily | 5:00 PM – 10:00 PM

New York Cheesecake with Fresh Berries


