DINNER
MENU

¢ APPETIZERS ¢

SALMON TARTARE (Central Asia cuisine)
AVOCADO, SEAWEED SALAD, RADISH, PONZU, NORI FURIKAKE

EGGPLANT BRUSCHETTA (sicilian, Italy)
THREE PCS GRILLED EGGPLANT, HOME MADE MARINARA, MOZZARELLA, PESTO SAUCE AND BALSAMIC GLAZE

SWEET PEA AGNOLOTTI (piedmont, italy)
BEECH MUSHROOMS, TRUFFLE-BUTTER EMULSION, PARMESAN, PEA TENDRILS

VEGGIE COBB SALAD (usa)
SEASONAL VEGGIE AND FRUIT, BABY ICEBERG WITH EXTRA-VIRGIN OLIVE OIL AND LEMONS-BASIL VINAIGRETTE

PANZANELLA CAESAR SALAD (Central Italian)
CUCUMBER, PICKLED SHALLOTS, GRAPE TOMATO, BLACK OLIVE, CROUTONS, PARMESAN, HOUSE MADE CAESAR VINAIGRETTE

GRILLED OCTOPUS (Ancient Greeks)
BEET ROMESCO, CRISPY POTATO, FETA, CAPERS BERRIES, LEMON-DILL VINAIGRETTE

PEl MUSSELS (Prince Edward Island, Canada)
SAKE, MISO, BUTTER EMULSION, SCALLION, SPRING ONIONS, GARLIC-SESAME FOCACCIA

MEATBALLS AL FORNO (Italian-American cuisine)
CONCENTRATED TOMATO, RICOTTA, FENNEL POLLEN, GARLIC BREADCRUMBS
¢ ENTREES ¢

GNOCCHI (Germany | Northern Italy)
SPICY RAGU, WHIPPED BURRATA, MINTED BREAD CRUMBS

MISO SALMON (Japanese Cuisine)
SOBA NOODLES, EDAMAME, SHIITAKE, PINEAPPLE, SHOYU BROTH CHIVES

TOBA BURGER (Westwood, NJ, American)
CARAMELIZED ONION, NEW SCHOOL AMERICAN CHEESE, PICKLED SHISHITO-AIOLI, POMMES FRITES

CAULIFLOWER STEAK (Cyprus Cuisine)
FRENCH LENTILS, FENNEL CONFIT, ARUGULA, TOASTED ALMOND, MINT CHIMICHURRI

WOODLAND MUSHROOM LASAGNA (Italian, Ancient Greece Cuisine)
PARMESAN-FONDUE, SPICY VODKA, TARRAGON OIL

PAELLA RISOTTO (spain)

SAFFRON INFUSED RISOTTO WITH CHICKEN, CHORIZO, CALAMARI, MUSSELS AND SHRIMP

RICE CRACKER-CRUSTED TUNA (Japanese fusion)
BLACK RICE, BABY BOK CHOY, COCONUT-RED CURRY THAI SAUCE

ROAST CHICKEN (Ancient Egypt)
SPRING VEGETABLE FRICASSEE, MASHED POTATO, BORDELAISE SAUCE

STEAK & FRITES (Belgium and France)
MIX-GREEN SALAD WITH HOUSE WHITE BALSAMIC DRESSING, HAND CUT FRENCH FRIES, BORDELAISE SAUCE

PORK CHOP MILANESE / SCHNITZEL (Germany, Austria, Hungary and lItaly Fusion)
CRUNCHY NAPA SLAW, HONEY-LIME VINAIGRETTE, PEANUTS, SWEET SOY GLAZE

BEEF “RENDANG” (Indonesian Fusion)
SHORT RIB, COCONUT-LIME RISOTTO, HARICOT VERT, HERB BREADCRUMBS WITH GREMOLATA

FILET MIGNON (French Cuisine)
POTATO PUREE, GRILLED ASPARAGUS, TRUFFLE BORDELAISE

SIDES CREATE YOUR OWN PASTA DlSH (Italian / Mediterranean Cuisine)
CHOICE OF PASTA  CHOICE OF SAUCE CHOICE OF PROTEIN
HAND-CUT FRIES (ADD $3 FOR PARMESAN & TRUFFLE AIOLI)
MASHED POTATO SPAGHETTI VODKA GRILLED CHICKEN
BOK CHOY FETTUCCINE MARINARA CHICKEN PARM
CAULIFLOWER AND BROCCOLI SATAY RIGATONI ALFREDRO MEATBALLS

ASPARAGUS TAGLIATELLE BUTTER EMULSION BEEF

BROCCOLINI SHRIMP
SALMON

All of our pastas are house made daily 4 Please notify your server of any food allergies 4 Enjoy a 3.5% savings when paying with cash



	EGGPLANT BRUSCHETTA (Sicilian, Italy)

