
 
 
 
 

 
Early Dining Prix Fixe 

 

First Course 
(Choice of one) 

 

TODAY’S FRESH KETTLE 
Chef’s Seasonal Soup of the Day 

 

FRENCH ONION SOUP 
Onions, Sherry, Thyme, Garlic Crouton, Swiss & Mozzarella Duo 

 

MARINATED TOMATO SALAD 
Mixed Greens, Aged Balsamic 

 

BAKED CLAMS 
Chopped Clams, Thyme, Lemon 

 

SPINACH & RICOTTA GNOCCHI 
Roasted Pepper & Basil Sauce 

 

Entrées 
(Choice of one) 

 

EGGPLANT ROLLATINI 
Ricotta Cheese & Fresh Herb Stuffing, Penne Pomodoro 

 

RIGATONI BOLOGNESE 
Ground Filet, crumbled sausage, marinara, basil, cream 

 

BABY SHRIMP PENNE  
Baby Spinach, Roasted Tomato, Garlic Cream Sauce 

 

CHICKEN PAILLARD 
Baby Arugula & Frisée Salad, Lemon Thyme Jus  

 

PAN SEARED SALMON* 
Baby French Carrots, Warm Fennel Salad, Tomato & Olive Salsa 

 

BONELESS PORK CHOP* 
Herb Crushed Potatoes, Chestnuts, Caramelized Apples, Tarragon Calvados 

 

           TUSCANY GRILLED SKIRT STEAK ($2. additional) 
Toasted Potato Gnocchi, Seasonal Vegetables 

 

Dessert 
(Choice of one) 

 

CHEF’S SELECTION DESSERT 
 

VANILLA OR CHOCOLATE ICE CREAM 
 

Includes Freshly Brewed Coffee or Tea 
 

$19.95 PLUS NYS SALES TAX & 18% GRATUITY 
 

Prix Fix Menu served Monday - Friday from Noon 12pm-5:30pm & Saturday Noon 12pm-4pm  
Not available for groups of ten or more, or on holidays and special promotions.  

 
OUR MENUS SUPPORT LOCAL, ORGANIC AND SUSTAINABLE AGRICULTURE WHENEVER POSSIBLE. 

 
*This menu item consists of, or contains meat, fish, shellfish, or fresh shell eggs 

 that are raw or not cooked to proper temperature to destroy harmful bacteria and/or virus. 
Consuming raw or under cooked meats, fish, shellfish or fresh shelled eggs, may increase your risk 

 of food-borne illness especially if you have certain medical conditions. 


