STARTERS SOUPS

SMOKED SALMON ... 9

premium scottish salmon, capers

GUACAMOLE ... 9

tradicional equatorian recipe

FRESH MOZZARELLA ... .. 8

U.S. made italian

CHOURICO ..ooviiiie oo 9 SALADS

smoked, flamed at the table MEDITERRANEAN ... 8

green leaves, tomatoes, red onions, olivves

CLASSIC HUMMUS ... 7

toast, crackers and spices WATERCRESS AND ORANGE ................... 9
walnuts, balsamic vinaigrette

ROLLATINI L. 7

prosciutto, fresh mozzarella GREEN BENJAMIN .. .. 8
mixed greens, fresh mozzarella, honey mustard
CUPER SUMMER MIX ... 9

SAN[]WIEHES iceberg, strawberries, walnuts, mushrooms,

mint yogurt sauce

PROSCIUTTO AND MOZZARELLA .......... 9

herb infused olive oil

_ PANINIS L

OVEN ROASTED TURKEY ... 8 BRUNO «.oooeeeee e, 9
pineapple, romaine, tomato, mayo chorizo, cheddar, spinach

PERNIL .o 9 CUBAN oo 10
roasted pork shoulder pernil, ham, swiss, mustard
PORTUGUESE TUNA ... 9 IMPERIOLT ovooveeeeeeeee e, 10
chopped onions, mayo, olive oil salami, mozzarella, arugula, mortadela
ROAST BEEF AND ARUGULA .................. 9 FREDY 9
sundried tomatoes, honey lemon mustard turkey, watercress, monteray pepper jack

L I

[:HEESES SMOKED SAUSAGE ... 4
ISLAND chicken and mozzarella
VERMONT BLUE PORTUGUESE TUNA ... i 4

in olive oil

HUDSON VALLEY CAMEMBERT
NEW YORK FARMER’S FRESH
OLD CHATHAM

SPANISH CHOURIGO ... 5

smoked pork sausage

SMOKED SALMON ... 5
choice of three - 495
FRUITS
SEASONAL FRUIT PLATTERS
[:IJRED MEATS please ask your waiter about the
PROSCIUTTO fruit selection available
CHORIZO
CAPOCOLLO
MORTADELA EL”TEN'FREE
SALAMI gluten-free bread & beer available
choice of three - [4.95

20% GRATUITY ADDED TO PARTIES OF SIX OR MORE.
HEAD CHEF HONORIO ANGUISACA




