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APPETIZERS

Layered Portohello with Fresh Mozzarella & Grilled legerables 89,50

Torchon of Hudson Valley Duck Foie Gras
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eith Pistachio Panetone & Balsamic-Pickled Black Mission B £
b L = T . ol
“WMark er™

Fresh Artichoke & Portobello Gratin
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with Kasert Cheese, Tomato Cream & xomaine Lrisp 4

Chef's Risotto Yo, Server ¢

vill Recite Todav's Preparation *Marker™
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erry Leppers & Nuovo Tartas Saz 2!

" |
2AUCE " Jr g

Crisp Calamari & Popcorn Shiimp with Hor ¢/

Maryland Crab Cake 1012 Spicy
$11.50

Sherry Rémoulade & Pickled. Sweer repper-Mango Napa Cabbage Slau

Escargot served wirk Iiporeed Brie & Hor Baguerte §9.25

Shrimp Nime Chow with Kineh
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L Shrimp & Lemon Crrass Dipping Sauce $10.50

Tuna Tartare A artnarzd with Ginger, Lime & Red Onions. Ses

QEIVea LILh C:n'.-f.s:r.f:frw (,.-'::.f.*';[r’:m;‘l.'m S_G*'j’ﬁ_rimfé‘i&’
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Cured Beef Tenderloin Curpuccio with Caramelized Shallot-Porcin, Kelish, f"-m'.rmlg*f::;'?u—_fw?fi.ggz'c;*r;eu & Black
ruffle Ol $11.95

Grilled Oysters served Warm coith b7
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apanese Caviars or Chilled with Wasab: Cockrail Sance & Mrenonerte
K9 50

Jumbo Lump Crab Sushi Roll 17 Rice.

CFiSp Grilled Pizzg eith Tomarop Bene, Periobelly |
Shaved Parma Prosciucio  §10. 50

Avocado & Lemon Soy Sauce  $10.50

Viushrooms, Sauréed Lscarole, Fresh Mozzarella &

Nuovo Labster Bisque with C

ayenne Chantilly and Fresh M aine Lobster  §7.50

Caesar Salgd of Chepped Romaine, Shaved Carmigiano

Buby Spinach . Stuitake

Vinaigrarre 56,75

¢ Fennel tocacera Crourons 56,50

Mushrooms, Crisp Bacon, Be

rnyda Onten & Gorgonzola in R

oasted Shallor

P{UOVG Ch.opped Salad Iomaro, Cucumber, Asparagus, Sriap Peas, Red Onion, [mpos
Sherry Vinaigrerre 6. 50

ted feta with Aged

Arugula with Warm Goaf Cheese w1

Boston Bibh with Delicious Apples Gorgonzola & Black Walnmrs $7.00

loasted Peco Js
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O Aged Balsamni, 3730

Aegean Salad | 1e=Ripened Yo,
It (oo

HOeS, Gltcuniber,
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Vidalia Inion, Sweer 2
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PASTA

| , GSY AT S 22,95
Lobster Ravioli . Stweet Lobster Crea m, Lobster Half Tail & Narragansert Succotash J22

- ) i T ered CGrarlic & Savorv Herd Beurre
Linguine with * “Twenty Littlenecks” Pio; Crigio, Pepper Flakes, Toasted Garlic & Savorv He el
Bianc §£19 95

Lemon Risotto with Pan-Caramelized Seq Scallops Lemon and )

i ! / B % TET Y, vy () ; X5, -} 1O7TLS &
Rnusted Garlic & Potato GﬂDEChI eared Tenderloin Tips, Cremun: Mushrooms, Pearl Onions &
.35, ek ! H"‘" sOYITLE .""'n_*bf,h f ;"‘-.

VEGEIﬂble LﬂSﬂgnﬂ cucchint, Swee r Iep geplant, Spinach. Sundried lomatoes, Imporied Cheeses
N :l,i.r. fiifvite \:\}htiLCr y17.95

Penne with Fire-Roasted Tomatoes ./ Herbs,

Hundcut Fettuccine with Chicken Breast Frosh Swmmer Vegerabl

I:’ ?l:'-'-- i 'q} -.T'-.i'}:-.l

Penne with Shrimp & Chicken Breast A1as
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Saltimbocca-Stuffed Rigatoni Baked with Veal, Prosciutio, Portobello Mus? hroom, Mozzarella & Sage Filling,
Porani-Marsala Sauce & Tre Colore Saute 7

Black Angus 14 oz. Sirloin 525 s 16 0z. Pork Porterhouse Steak

Black Angus 24 oz, Porterhouse #3750

[Z oz, Provimi Veal Chop 520 50 Twin 12 oz. Denver Lamb Chops
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Steak Fries 3§32 50 Rockefeller Creamed Spinach 4. 50

Sweet Potato Flan 53 50 Asparagus 55,95

Penne Marinara 54 o< Collard Greens 537 s

Parmesan-Stuffed Potato ¢ o+ Onion Rings 3,50

Jasmine Rice 5 o+ Broccoli  £3 50

Mashed Potaotes 5+ 05 Sauteed Portobello & Onions  §4 50
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Hudson Vulley Duck Breast wuizk Pickied Washington Cherries, Polenta Cake, (Glazed Summer Vegerables
Thyme O1l §24.50

Statler Chicken Breast ¢izs Salini Sauce, Honey-Glazed Carrots & Sweer Onion-Mashed PPotatces
$18.50

Grilled fl'ET M;gnon Bm#elulse eoith PPotato Gratin, Sauteed Sprnach, Boursin Cheese & 1 ortobello
Mushroom 327 S0

SiX‘HDU[‘ Lﬂl’ﬂb Shﬂﬂk with San Marzano Tomaroes and Orzo $19.95
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Broken Arrow Ranch Wild AI‘IFE|OPE Filet 20:¢/ Gingered Seckle Pear, Poire William Sauce, Soft Pecan Folenia
& Creamed Leeks $32.50

Roast Rack of Lamb 2:1 Goat Cheese-Macadamia Nur Crust, Carvoi-Mushroom Timbale, Asparagus and
Thyme-Mashed Yukon Gold Poratoes $29.95

Roast Veal Ri beye with Gingered Shittake Gremoulada, Roor V epetables, Sur-Fried Pea Shoots and
Japanese Plurn Wine Sauce §29.95

Chicken Scaloppine itk Lemon-Fine Herb Reduction Sauce, Sugar Snap Peas & Parsleyed New Potatoes
$18.50

Bourbon-Marinated Pork Mignun with Maple Mustard Sauce, Green Peppercorns, Collard Greens and Sweet
PPotaro Flan $£20.50 '

Ginger-Crusted Salmon v/ Key-Lime Bewrre Blane, Fasmine Rice, Carrots, Asparagus & Pinot Syrup
$21.95

Ahi Tuna Teryaki Pan-Seared “Rare” wirh Vegerabie Sushi, Seaweed Salad & TFapanese Condiments
F24,95

Bouillabaisse of Lobster, Shrimp, Littlenecks, Scallops, Calemart, Kiwn Mussels & Fish with Pesto
Bruschetra $23.95 Ouyer Linguine §25.95

Dover Sole Meuniére wir Rocrefeller Creamed Spinach and Parsleyed Creamer Potatoes *Marker*

Grilled Swordfish - etry Lemon Bewrre Blan

16, Lornato-Basi! Comporte, Yikon Gold Mashed Potatoes &
Steamed Broccoli  $25.50

Limothy F Kelly, Execur:ve Chei & Michael 8. Weber, Sous Chef

Food items raww or paraally cooked can inere
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Strawberry Pavlova | |
Passion Fruie Meringue « Fresh Strawberies Cuava Chantilly
Kumquat Syrup « Tangerine Creamsicle Ice Cream

JO.25

WaterFire® | |
Barnaby’s Are Transcends tnto NUO Q) Conjection
eoteh Lrwffles, Fruit Flavors & Fire
F10.50

Chiquita
Hostered Bananas © Butterscoteh Crean:
Banana Cake « Vanilla lce Crearn

37.50

Nuovo Sundae
Varilla, Dark & White Chocolate - Macadamia Ice Creams
Dark Chocolate Brownie » Hot Fudge Chanrcilly Cream
Hlorentine Gone » Sugar Fancies

$7.50

Fruit Sushi For Two
Coconut-Fasmine Rice Maki » Asian Pear-Mango Slaw
Ginger Ice Cream, Mango Sorber & Cirrus Semifredo
Candied Pink Ginger « Vanilla Balsamic Dipping Sauce
515.95

Amaretto & Chocolate Cheesecake
Chocolate Crust + Glazed Apricots © Chocolate Truffles
Apricor-Caramel Sauce « Almond Spikes

§6.95

Creme Brilee
lahitian Vanilla-Scenced Custard
Bittersweer Chocolate Ganache « Eresh Raspberries
56, 00

Pot O° Mousse
Dark & White Chocolate Mousses in Chocolate “Por”
Mango, Raspberry & Chocolate Sauces
Cappuceino Tartufo lee Cream
Jo. 95

| Brain Freeze
A Freshly Made Selection of Ice Creams & Sorbers

§6.50

Crystal Bowl
Seasonal Fruie « Housemade Sorbet
5§, 00
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