SMAILL PLATES

French Onion Soup 7 Jumbo Shrimp Cocktail 13
Lobster Bisque 7 Scallops Wrapped in Bacon 12
honey teriycki glaze
Corn & Black Bean Chowder 6
Mesclun Salad 7
Cheese Plate (for JrWO) 15 grape tomatoes, edamame, cucumbers, pepitas,
English Claret Red Cheddar, Spanish Manchego, frizzled onions, lemon-herb vinaigrette
Dorset Drum Farmhouse Cheddar, Murcia al Vino
Drurken Goat' Pan-Seared Crab Cakes 13
field green, chipotle remoulade
Wedge 9
iceberg wedge, grape tomatoes and red onions, Warm Brie & Strawberries 12
chunky blue cheese dressing glazed pecans, field greens, pomegranate vinaigrette
Pear & Gorgonzola Flat Bread 10
pd
ENTREE SALADS
Southwestern 13 Caesar 13
smoked barbeque chicken, black bean-corn salsa, grilled chicken, cherry tomatoes, herb croutons,
pumpkin seeds and avocados, mixed greens, lemon pecorino romano cheese, romaine
herb vinaigrette [substitute salmon 15 / shrimp 16)
Asian Chicken 13 Cobb 13
shiitake mushrooms, soba noodles, edamame, bell grilled chicken, blue cheese, bacon, avocado, tomatoes,
peppers, cucumbers, toasted macadamia nuts, miso onions, field greens, champagne vinaigrette
dressed greens [substitute salmon 15 / shrimp 16)
Grilled Chicken & Baby Spinach
red apples, dried cranberries, spiced pecans, grapes, blue cheese, champagre vinaigrette
13
SANDWICHES
Girilled Vegetable Panini 12 Turkey Cuban 13
marinated eggplant, zucchini, portobello mushrooms, roast turkey, prosciutto, swiss cheese, pickle chips,
arugula, roasted tomato pesto spread, wheat berry russian dressing, portgeuse roll, fries
bread
Roast Turkey Club 12
Tomato & Mozzarella Panini 13 apple wood smoked bacon, leftuce, tomatoes,
grilled shiitake mushrooms, basil, sun-dried tomato pesto poppyseed kaiser roll, fries
spread, stiratto roll, field greens, champagne
vinaigrette Lobster Salad Wrap 14
watercress, tomatoes, whole wheat wrap, fries
Smoked Turkey Wrap 13
manchego, avocado, cucumbers, grape tomatoes, Spicy Chicken Naan 13
arugulo, dill mayo, whole wheat wrap, fries arugula, roasted fomatoes, cucumbers, dill dressing,
tandoori naan
Soup & Half Sandwich

se|ecf one SOﬂdWiCh Oﬂd one soup

12



DAILY LUNCH SPECIALS

Monday

Ravioli gigante with tomatoes and wilted spinach in a
pink tomato sauce

Tuesday

Fish n" Chips with coleslaw and malt vinegar

Wednesday

Beef and vedl tortellacci with wild mushrooms in @

port wine reduction

15 Thursday 15
Tomato pesto crusted tilapia filet served with potato
gnocchi and broccolini

15 Friday 16
Jumbo gulf shrimp with crabmeat stuffing, red grain
pilaf, baby broccoli and saffron vanilla bean reduction

BUREGERS & PIZZAS

. "Classic” Burger

brioche bun, fries,

Piedmont Burger

gorgonzola, pancetta, brioche bun, fries

= La Mancha Burger

chorizo, manchego, tomatoes, avocado, brioche bun,

13 Cadlifornia Vegetable Burger 12
portobello mushroom, field greens, seven grain bun
13 Grilled Chicken & Baby Spinach Pizza 14

mozzarella, roma tomatoes, basil

13 Margherita Pizza 13

plum tomatoes, basil

fries
Sweet Sausage & Mushroom Pizza 14
roasted tomatoes, garlic
ENTRIEIES
Pappardelle 17 Grilled Tuna Steck 19

baby shrimp, calamari, bell peppers, toasted garlic,
romano cheese, olive oil, basil chiffonade

Four Cheese Agnolotti

caramelized onions, basil, pink tomato sauce

Penne
prosciutto, pancetta, baby peas, caramelized onions,
parmesan cream sauce

Black Truffle Pasta Purse

tomato concasse, basil, toasted garlic

__ Certified Angus Beef New York Strip

grilled asparagus and mashed potatoes

Sautéed Chicken Medallions Champignon

grilled asparagus, saffron risotto, port wine reduction

roasted jalapeno cilantro lime butter, sugar snap pecs,
red grain pilaf

16 Mediterranean Sea Bass 20
roasted tomato and white bean compote, cracked

black pepper fettuccini

16
Grilled Salmon Fine Herbs 19
grilled asparagus, saffron risotto, maitre d' hotel butter
17 Petite Filet Mignon 22
grilled shiitake mushrooms, haricot vert, roasted
potatoes
23
Apple & Apricot Stuffed Chicken 17
sweet potato fries, haricot vert
17

N

NEW YORK CITY

Executive Chef - Dadle L. Spinks



