enfrenous

new american bisfro

{ starters }
TUNA TOWER 9
yellowfin tuna, sushi rice, sweet soy & wasabi aioli
GRILLED PORTABELLA 8
goat cheese, roasted red peppers, walnuts & balsmic reduction
BEEF CARPACCIO 9
pepper crusted tenderloin, organic greens, shaved parmesan, lemon & extra virgin olive oil
BLACK TRUFFLE SACCHETTI 7.5
quattro formaggi & brown butter sage
CAPRESE 7
seasonal vine ripe tomatoes, fresh mozzerella, basil oil & basalmic drizzle

THE ‘ENTRE NOUS’ WEDGE 5.5
crisp iceberg, red onions, tomatoes, apple-wood bacon & garlic roquefort
ROASTED BEETS & GORGONZOLA 7
mixed greens, haricot verts & walnut dressing
PARK AVENUE 6.5
seasonal greens, spiced pecans, julienne apples, crumbled gorgonzola & champagne vinaigrette

CLASSIC CAESAR 5.5
romaine hearts & shaved parmesan - add white anchovies 2
{ entriées }
GRILLED SALMON 22
summer vegetables, herbed farfalle, lemon zest & mustard creme
YELLOWFIN TUNA TATAKI 22
sesame crusted—seared rare, wok vegetables & jasmine rice
PAN ROASTED PORK TENDERLOIN 21
mashed potatoes, seasonal vegetables & cranberry demi glace
JUMBO LUMP CRABCAKE 24
sweet corn, mushroom cous cous & roasted red pepper remoulade
CRISPY LONG ISLAND DUCK 25
berry chili glazed, sweet potato mash & haricot verts
CHARGRILLED RACK OF LAMB 24
mashed sweet potatoes & shallot balsamic reduction
NY STRIP STEAK 28
14 oz chargrilled, angus all-natural, mashed potatoes
baby spinach, brandied mushrooms & fresh thyme

PORCINI CRUSTED FILET MIGNON 25

6 oz center cut, mashed potatoes, asparagus & cabernet reduction

split/sharing entréee 8

- DAILY CHEF SPECIALS -

CONSUMING RAW OR UNDERCOOKED MEATS, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS

LATEST FOOD SERVICE INSPECTION REPORT AVAILABLE UPON REQUEST



