STARTERS

SOUP DU JOUR MP

MARGHERITA FLATBREAD 9
mozzerella, tomotoes & basil oil

BIANCO FLATBREAD 10
gorgonzola, mozzerella, parmigiano cheese

crimini mushrooms & shaved garlic

GRILLED PORTABELLO 8

goat cheese, roasted red peppers, walnuts

organic greens & balsamic reduction
CAPRESE 8
vine ripe tomatoes, fresh mozzerella, basil
olive oil & aged balsamic
STEAMED EDAMAME 5
soybeans & kosher salt

BEEF CARPACCIO 10
pepper crusted tenderloin, organic greens

shaved parmigiano, lemon & extra virgin olive oil
BLACK TRUFFLE SACCHETTI'S 10
quattro formaggi & brown butter sage
TUNA TARTARE 10

yellowfin tuna, sushi rice, sweet soy

& wasabi aioli

SALADS

ENTRE NOUS WEDGE 7
iceberg, red onions, tomatoes, apple-wood bacon
& garlic roquefort dressing

ROASTED BEETS & GORGONZOLA 7

mixed greens, haricot verts & walnut dressing

PARK AVENUE 7
seasonal greens, spiced pecans, julienne apples
crumbled gorgonzola & champagne vinaigrette

CLASSIC CAESAR 7
romaine hearts & parmigiano

add white anchovies +S2 add regular anchovies +S1

enfre nouUs

561.863.5883
resealtons recommended

SEASONAL

SPECIALS

BLUE POINTS MP
oysters on the half shell

PROSCUITTO DI PARMA 13
seasonal melon & extra virgin olive oil

ARTISAN CHEESE PLATE 14
drunken goat, gorgonzola, brie, smoked gouda
caciotta al tartufo & seasonal fruit

P.E.I MUSSELS 10
garlic, anise & chardonnay

FOIE GRAS 18
carmalized apples, rustic bread
& port wine reduction

BEEF TIPS & PASTA 17
tenderloin tips, mushrooms & rosemary

LINGUINNE & MEATBALLS 18
ground veal and beef, san marzano & parmigiano

SEAFOOD RISOTTO 20
gulf shrimp, mussels, shaved garlic
& parmigiano

FEATURED FISH SELECTION MP
call for details

MENU ITEMS & PRICING ARE SUBJECT TO CHANGE

ENTREES

CHICKEN MADEIRA 18
fresh asparagus, mushrooms, mozzerella
& mashed potatoes

GRILLED SALMON 25
sweet pea risotto & mustard creme

YELLOWFIN TUNA TATAKI 23
sesame crusted—seared rare, wok vegetables
& jasmine rice

MEDITERRANEAN BRANZINO 27
sauteed spinach, zuchinni, cannelinni beans
& herb oil

JUMBO LUMP CRABCAKE 25
sweet corn mushroom couscous
& roasted red pepper remoulade

FRUTTI DI MARE 24
linguinne, shrimp, mussels, little neck clams
parsley & garlic

PAN SEARED SEA SCALLOPS 27
basil mashed potatoes, julienne vegetables
& sweet corn coulis

ROASTED DUCK BREAST 23

parmigiano sweet pea risotto, asparagus
& grand marnier sauce

CRISPY HALF DUCK 27
vin santo apricot glazed, sweet potato mash
& sauteed haricot verts

VEAL CHOP MADEIRA 28
fresh asparagua, mushrooms, mozzerella
& mashed potatoes

PORCINI CRUSTED FILET MIGNON 29
6 oz center cut, yukon mashed potatoes
& roasted asparagus

VEAL T-BONE 31
12 oz grilled, white truffle risotto
asparagus & au jus

NY STRIP STEAK 30
14 oz chargrilled angus all-natural
yukon mashed potatoes
gorgonzola & sauteed mushrooms

CHARGRILLED RACK OF LAMB 37
mashed sweet potatoes, seasonal vegetables
& shallot balsamic reduction



