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Signature Lunch P R I X  F I X E

$25

GRILLED CORN SALAD
yellow corn, cucumber, red onion, tomato, Greek feta

ANGIE’S CAESAR
crispy cream cheese, everything bagel croutons, parmigiano

FRENCH ONION SOUP
beef broth, caramelized onions, gruyère cheese blend

SPINACH ARTICHOKE DIP
artichoke hearts, spinach, three cheese blend

BLUE CRAB RANGOON +5
blue crab, cream cheese, sweet chili sauce

FRISEE & LARDON
thick-cut bacon, poached farm egg, lemon vinaigrette

TUNA CARPACCIO *
baby arugula, yellowfin, tuna, fried capers

CHICKEN PATE
cornichons, fig jam, toast points

JUMBO SHRIMP COCKTAIL +5
jumbo shrimp, cocktail sauce

STEAK TARTARE *  +5
hand-cut filet mignon, quail egg, sesame breadstick, tartare dressing

SPICY RIGATONI
vodka sauce, creamy stracciatella cheese, chives

ANGIE’S SMASH BURGER
american cheese, red onion, pickle, angie sauce, fries

MILANESE
chicken or swordfish, served with arugula side salad

BOLOGNESE BLANC
beef & pork ragu, rigatoni pasta, aged parmigiano

LITTLE NECK LINGUINE
 little neck clams, white wine, garlic sauce

JAMBON BEURRE
ham baguette, comte cheese, side of mixed greens

GRILLED CHICKEN PAILLARD
grilled tomato, frisée, chicken jus
WAGYU FRENCH DIP +5

thinly sliced ribeye, mozzarella, au jus, creamy horseradish
LAMB CHOPS *  +10 

simply grilled Greek style, hand-cut fries
STEAK FRITES *  +10 

prime NY strip, maître ’d butter, hand-cut fries


