


ENTREE’S

FETTUCCINI BASILICO - 12
Fresh basil, mushrooms, capers, and olive oil in a citrus sauce

FARFALLE CARBONARA — 14
Bow tie pasta with smoked ham, prosciutto ham, and scallions in a parmesan cream sauce

LOBSTER AND CRAB RAVIOLI - 19
A savory fusion of Alaskan crab, lobster, and herbs, enveloped in Semolina pasta and simmered
in fresh tomato basil sauce

ROASTED CORNISH HEN - 17
Pan Roasted Whole Cornish Hen with Rosemary

CAPELLINI PESCATORE - 21
Shrimp, Scallops, Calamari & Clams with spicy marinara sauce

FETTUCCINE AVANTI - 24
Grilled medallions of beef tenderloin with a mushroom green pepper corn sauce

LONG ISLAND DUCK CONFIT - 26
Grand Marnier orange sauce

CHICKEN FRANCAIS - 17
Pan seared-double breast with cognac and wild mushroom sauce

NEW ZEALAND RACK OF LAMB - 30
Port wine & fresh mint sauce

PRIME N.Y. STRIP SIRLOIN (120Z.) — 26
Potatoes & Vegetables

PRIME PETIT FILET MIGNON (80z.) - 28
Over spring greens & grilled vegetables

PRIME TOURNEDOS AVANTI (100Z.) — 34

Aged center cut tenderloin of beef with green peppercorn & shiitake sauce

JUMBO GULF SHRIMP & DIVER SCALLOPS - 21
Pan-seared in saffron, champagne and lemon, served with wild rice

RASPBERRY ATLANTIC SALMON — 24
Lemon beurre blanc

CRABMEAT CRUSTED CHILEAN SEA BASS —29
Orange beurre blanc

Split Entrée Charge of $5

Gratuity will be added to parties of Six or more



