—RISTORANTE —

Lunch

Antipasti
Lentil 5014]7, Parmesan Croutons
Cream of T amamjimy? & Basil Pesto
Beef Tenderloin Carpaccio & Balsamic Mﬂ/’inm;igwirﬁ Sticed Aged Parmesan & Tomato Gazpacho
Lobster, Cucumber, Cilantro, nyicgf-S ryff Roulade, Lemon Mousseline
7 /iinfy Sticed Smofked Duck Breast, Leek Mﬂfm%&lif{f, Vermouth Sauce, Sautéed Porcini Mushirooms
yi

Insalate

Salmon Salad
Frisee, Micro Greens, Yellow and Red Grape Tomatoes, Extra Virgin Olive Oil Balsamic Vinaigretre
Buffalo Mozzarella, Grape Tomato and Wagfmg/(m Salad tossed in Exrra Virgin Olive Oil
Granduca Mixed Greens & Basil Lt’ijgn Dressing with Roasted Pine Nuts
With Chicken mﬁff With Shrimp $13

E ﬂgpfﬂm‘ Parmigiana & Sage Grilled Chicken with Bﬂﬁy Lﬂyf yinacﬁ Salad
$12

Primi
Pan Seared Homemade Potato Gnocchi with Tomato Coulis and Liﬂﬁf Basil Pesto

$7
S_Oﬁ Creamy Polenta broiled with Aﬂf/ Parmesan
$7
Porcini Mushroom Risotto
$12
Lobster Risotto on a Creamy Vermouth .Sfiﬂﬂfﬁ Sauce
$14

Homemade 5j7inﬂc/i and Ricotta Ravioli tossed in our Four Cheese Sauce
$11

Sandwiches

Homemade Roasted Turkey Breast, Cranberry Mayonnaise, Celery Stick
Grilled Chicken Panini with MOZZﬂfZ[Z[ﬂ, Fresh Tomatoes, Basil' & Olive Oil’
Kobe Beef Hamburger Crusted with Parmesan Cﬁc’fsjj, Portobello Mushrooms and Red Onion Remoulade
Rustic Bruschetra Cherry Tomatoes, grim'mfo, Aged Shave Parmesan Cheese
13

Sandwiches Served with Soup, Granduca Mixed Greens or French Fries

Secondi
Pan Seared Chilean Sea Bass, C orﬁr Fennel, Broiled Cﬁm’y Tomatoes
Chicken Scafgpﬁim', Orange Gmngil/lﬂmifr Sauce, Broiled E. ﬂ!yfam‘
Pan Seared Pork Cﬁoy, yﬂnisﬁ Cﬁorizi]i‘ﬂﬁﬁayf Ragout, Roasted Shallor Sauce
Piccolo Filer Mignon, Fricassee g( Mived 1:?; Vfgfmﬁffs, S é_zﬁ%n Veal Stock Reduction
19

Gratuity gf 20% will be added ﬂummmz’m/fy 10 parties of 6 or more
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