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WW& & édd«t‘f ééem 76‘!’&6@6 Zucchini, yellow squash, red & yellow bell pepper, spinach, sundried tomato sauce

/446 7%4« 7%54«“&6 Cucumber slices, avocado, fried shallots, pickled ginger, wasabi cream, ponzu sauce
Semd @cm Smééo;lw Lemon butter risotto, garlic-Dijon beurre blanc

%WW -ZW emd éa,éw Apple & fennel salad, lobster nage reduction

Scuotéed W Vodka garlic herb sauce, grilled ciabatta

70(65 %W émﬁmcw Capers, cured red onions, fresh baby arugula, white wine, mustard dressing, lemon juice, olive oil
76565 %W SW 7M¢M6 Black olive and sundried tomato tapenade, raw quail egg, parmesan crostini
Calamani Zrétte served with spicy tomato sauce & tartar sauce

20Wd gm SW Em& Brown butter sage, shaved parmesan cheese, honey-roasted pecans
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7’(«%&4 Oamm Caramelized onion, beef herb broth, crouton, gruyere cheese
Pme‘e a{ 56(«5&4% & &&mﬂw With pico de gallo and creme fraiche
,4040/6% ?W With lobster pieces

(Datads

SM SW Organic mixed greens, grilled red onions, tomatoes, red bell pepper, gorgonzola cheese, balsamic dressing

W{edoteucmecm Organic romaine, kalamata olives, tomatoes, cucumbers, red onions, bell peppers, pepperoncinis,
feta cheese, herb vinaigrette

I4¢(5M @éccéen Napa cabbage, julienned peppers, snow peas, shitake mushrooms, sesame seeds, mandarin orange slices,
cashews, hoisin-ginger vinaigrette

746 60% Roasted chicken, chopped romaine, tomatoes, avocado, gorgonzola cheese, hard boiled egg, applewood smoked bacon,
citrus vinaigrette dressing

7&6&&’&4 Wedqe Iceberg lettuce, red onions, cherry tomatoes, prosciutto, blue cheese dressing
Smed 764% Greens, kalamata olives, red potatoes, tomatoes, whole grain mustard vinaigrette
émm Organic hearts of romaine, herb crostini, kalamata olives, shaved parmesan cheese, Caesar dressing
émede Beefsteak tomato, fresh mozzarella, basil, balsamic essence, extra virgin olive oil

7(«6&( éwemz Dried cranberries, goat cheese, honey-roasted pecans, raspberry vinaigrette
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All Sandwiches are served with a side of Fresh Fruits or Fries

Pm EGW ééa:éen SMM Baby arugula, Kalamata olives, tomatoes, red onion, fresh mozzarella,

basil aioli, toasted ciabatta bread

éu(fed %em ?Mé SM SMW Horseradish aioli, butter lettuce, caramelized onion, bell pepper, sliced tomato

Kaﬂe gm% Mushroom, applewood smoked bacon, lettuce, crispy onions, tomatoes, pickles, sliced jack cheese, aioli

gm EW Tomato, crispy onions, butter lettuce, house dressing

QMW Ww&d Yellow and red bell pepper, red onions, eggplant, portobello mushroom, brie cheese, ciabatta bread
WQJLW% 7’&6@64 @(ﬁ Braised short ribs, crispy onions, horseradish cream, Swiss cheese, demi-glaze au jus
?(fm:émed /44(« 7m Avocado, tomato, butter lettuce, wasabi aioli

2&6&4 Corned beef, balsamic-braised sauerkraut, Swiss cheese, house-made thousand island

éM Roasted turkey, smoked ham, applewood smoked bacon, lettuce, tomato, mayonnaise, marble rye bread

%;Zé}%

All steaks are served with a choice of sauce:
Béarnaise, Green Peppercorn, Demi Glaze, Raspberry Gastrique, Bordelaise

SW @M& gm a{ ééwém Stuffed with mushrooms, spinach, cream cheese & mozzarella cheese

Served with butter risotto and brown butter cream sauce

70(/% %em Z%W KM sm Pan roasted with sautéed fingerling potatoes, spinach,

citrus saffron shallot marmalade

WLM /444 7m 7m Sautéed baby bok choy, wasabi mashed potatoes, ponzu sauce

%MW é'uw/ted ﬂéwécm 7‘4&&4«45 Garlic mashed purple potatoes, ragout of fresh vegetables, beurre blanc
WLM éédema Smdm Mango-glazed, turnips, baby carrots, baby beets

SW Ewam Garlic, red onion, orange brandy liquor, pesto, sundried tomoato risotto

%d«@émét %em ?d'té SM (Aged 28 days, Natural & Prime Cut) Gorgonzola potato au gratin, sautéed vegetables

264 g% (Aged 28 days, Natural & Prime Cut) Lyonnaise potatoes, sautéed baby vegetables

705&5 %W (Aged 35 days, Natural & Prime Cut) Mashed potatoes, sautéed spinach and artichokes, haricot verts

éalamda EM a{ IM Dijon & panko crusted, gorgonzola potato au gratin, sautéed wild mushrooms, asparagus,

roasted tomatoes, cognac cream sauce

0¢¢a ?m Mashed potatoes, sautéed asparagus, natural jus
KM&M Pafzé 640# Braised new potatoes, sautéed baby vegetables, sour cherry butter sauce

gd@e—(:@ ?ee{ SM 2(«44 Slow braised, caramelized onion mashed potatoes, sautéed asparagus, natural jus

WWW .46&&%60&6 Zucchini, eggplant, squash, carrots, broccoli, tomatoes, olive oil, parmesan
ééwém ?m&ca p@m Penne pasta tossed in Manhattan’s own delectable pesto sauce
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