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Ala Carte Lunches
Please Select 1 Appetizer, 2 Entrees and 1 Dessert

Warm Rolls and Butter are Included

If more than two entrée choices are required an additional charge of $5.00 per person will be applied

Appetizers

Please Select One
Chefs Soup of the Day

With Appropriate Garnish
Broccoli Soup
Aged Cheddar Cheese, Roasted Broccoli and Crème Fraiche

Wild Mushroom Soup
Garnish of Parma Ham, Tarragon and Truffle Oil

Peach and Heirloom Tomato Salad
Fresh Mozzarella Cheese, Arugula, Marcona Almonds, Basil and Saba
Heirloom Beet and Goat Cheese Napoleon
Toasted Hazelnuts, Baby Greens, 25 Year Aged Balsamic and Herb Vinaigrette
Green Goddess Garden Salad
Mixed Organic Greens, Haricot Verts, Grilled Jumbo Asparagus, Fava Beans, 

Marinated Spring Peas, Sliced Almonds, Herbs and Avocado-Basil Dressing
Colorful Belgian Endive Salad
Shaved Fennel, Orange Segments, Black Sesame Seeds, Shaved Parmesan Cheese and a Citrus-Herb Vinaigrette
Classic Caesar Salad

Chopped Romaine, Caesar Dressing, Tuscan Croutons and House Dried Tomato

Tuscan Kale Salad

Dried Cranberries, Toasted Pepitas, Crumbled Chenel Goat Cheese and 

White Balsamic Vinaigrette

Miniature Wild Mushroom Quiche

Frisee Lettuce, Pine Nuts, Parmesan Cheese and Truffle Vinaigrette 
Entrees

Please Select Two
Seared Sesame Tuna Salad
Red Quinoa, Asian Pickled Carrots, Broccoli, Shitake Mushrooms, Tatsoi, Mizuna, Kale and Papaya-Mint Relish
$27
Maple Glazed Chicken Breast Salad

Tossed Mixed Greens, French Beans, Wild Mushrooms, Dried Cranberries, 

Goat Cheese and Champagne Vinaigrette

$23
Surf and Turf Cobb

Tossed Mixed Greens, Chilled & Sliced Filet Mignon, Grilled Shrimp, Avocado, 

Olive Oil Roasted Tomatoes, Cucumbers, Raspberries, Gorgonzola Cheese,

Crispy Bacon and Balsamic Vinaigrette
$32
Mediterranean Grilled Chicken Bowl
Tomato Cous-Cous, Capers, Olives, Lemon Grilled Broccolini, Tri-Color Salad, Shaved Fennel, Parmesan Cheese and Tomato-Artichoke Salsa
$25
Veal or Chicken Milanese

Pan Fried Breaded Veal or Chicken Cutlet with a Salad of Arugula, 

Variety Roasted Tomatoes, Balsamic Syrup and Tuscan Extra Virgin Olive Oil

$27
Grilled Sliced Flank Steak 

Roasted Potato Cake, Horseradish Cream, Seasonal Vegetables and Red Wine Reduction

$30
Petite Filet Mignon
Olive Oil Mashed Potatoes, Seasonal Vegetables, Short Rib Gravy and Merlot Syrup

$36
Grilled Swordfish or Salmon

Fried Rice, Asian Style Vegetables, Lobster Spring Roll and Ginger Vinaigrette

$31
Roasted Corn Risotto (Vegan and Gluten Free)

Blistered Tomatoes and English Pea Coulis

$21
Plated Desserts
Traditional Cheesecake

Fresh Berry Compote and Whipped Cream

Chocolate Lava Cake
Raspberry Sauce and Vanilla Ice Cream
Apple Crumb Tart
Praline Pecans and Caramel Sauce

Greek Yogurt Panna Cotta
Blueberry Confit and Granola Crisp
Tiramisu

Cocoa Powder

Chocolate and Polenta Torte

Grand Marnier Soaked Berries

California Carrot Cake

Whipped Cream and Raisin Coulis

Seasonal Pie

Served Ala Mode with Vanilla Ice Cream

Scoop of Sorbet or Ice Cream 
Seasonal Berries and House Baked Biscotti
Platters of Cookies and Fruit
Small Plates of Seasonal Fruit and House Baked Cookies Per Table
All Prices are Subject to Service Charge and NY State Sales Tax
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