
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 +$2  add regular anchovies +$1

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

5 6 1 . 8 6 3 . 5 8 8 3
reservations 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

BISTRO
AMERICAN

B A R


