[ PRIMI |

ROOT VEGETABLE MINESTRONE PASTA RAGS, CANNELLINI BEANS, ROASTED TOMATOES, GRILLED BREAD

BOSTON BIBB* SHAVED RED ONION, "SHOWER' OF MAYTAG BLUE CHEESE, WALNUT VINAIGRETTE Ko}
CAESAR CRISP ROMAINE, PARMESAN CROUTONS, EGGLESS CAESAR DRESSING 10
ROASTED BEET INSALATA® ARUGULA, WHIPPED GOAT CHEESE, TOASTED PISTACHIOS, | 2
SHALLOT VINAIGRETTE, TRUFFLE HONEY DRIZZLE
JUMBO SHRIMP COCKTAIL COURT-BOUILLON POACHED, HOUSEMADE COCKTAIL SAUCE, LEMON WEDGE | 8
T.E.'s RAVIOLI O's MASCARPONE AND PEA PUREE, KING CRAB, RICOTTA TRUFFLE PILLOWS, | 2
PORCINI BOLOGNESE, PECORINO ROMANO
GULF SHRIMP & MAHOGANY CLAMS GREEN CHILE & BASIL BORDETTO | 8
MASON JAR MEATBALL SsPICY VEAL MEATBALL, PORCINI MUSHROOMS, ROASTED PEPPERS, 10
PARMESAN CREAM
CALAMARI CRISPY FRIED, SERVED WITH MARINARA & CHIPOTLE AIOLI 15
BAKED BURRATA COUNTRY BREAD STUFFED WITH MOZZARELLA, BUTTER, AND GARLIC | 2
[ ANTIPASTO |
$6 eacH
~ FORMAGGIO ~ ~ VEGETALE ~ ~ SALUMI ~
SHARP PROVOLONE ROASTED PEPPERS PROSCIUTTO
FRESH MOZZARELLA GRILLED ARTICHOKES SALAMI
PECORINO ROMANO MARINATED OLIVES SOPPRESSATA
ASH-BRUSHED GOAT ROASTED BEETS CAPICOLA
GORGONZOLA ROASTED CIPOLINI ONIONS MORTADELLA®*
BURRATA wiTH BALSAMIC
CHEF'S ANTIPASTO* FAMILY-STYLE ANTIPASTO*
SERVES 2-4 SERVES 6-8
$25 $45
Eack antipasto setection is served with fig jam, marinated seasonaf vegetables & mustard
4 r Y Y 4 / 4 7
CHEF'S TASTING
OUR DAILY CHEF's SELECT CREATIONS
4-COURSE $60
WITH WINE PAIRINGS $90
/2 /4
[ CONTORNI ]
$8 eacH
T.E. TRUFFLE MACARONI & CHEESE SAUTEED MUSHROOMS & ONIONS
SILK POTATOES BRUSSELS PETALS witH PANCETTA, GRILLED ASPARAGUS
witH GORGONZOLA POMEGRANATE & HAZELNUT BUTTER® wimH LEMON & PARMESAN
GARLICKY SPINACH DUCK FAT-FRIED POTATOES PARMESAN POLENTA
CHESTNUT & BUTTERNUT RISOTTO® wiH ROSEMARY BROCCOLINI wirH PANCETTA

* These ilems can be cooked to order or may contain raw or undercooked ingredients.
Consuming raw or undercooked meals, poullry, seafood. shellfish or eqgs may increase the risk of food borne itlness.

» Jhese items may contain nut or /)e(m,ul,‘ /Jm(/ucz,‘s.

10-14-2013



[ PASTA |

SPAGHETTI POLPETTINE "BROOKLYN-STYLE", HANDCRAFTED MEATBALLS, BASIL, ROASTED TOMATO SAUCE,

PARMIGIANO-REGGIANO

LINGUINI & CLAMS MANILA CLAMS, LEMON, GARLIC, WHITE WINE, EVOO

RICOTTA GNOCCHI| HAND-CRUSHED TOMATOES, FRESH HERBS, BROWN BUTTER, DOLLOP OF RICOTTA

PAPPARDELLE SHORT RIB RAGU, ROASTED TOMATOES, GRILLED ONIONS, ARUGULA
VEAL RAVIOLI CLAMSHELL MUSHROOMS, PUMPKIN PUREE, BLACK GARLIC & HERB BROWN BUTTER

SEAFOOD BUCATINI SHRIMP, SCALLOPS, MUSSELS, CLAMS, SQUID, HOT TUSCAN OIL,
BROWN BUTTER TOMATO SAUCE

[ PESCE |

CHILEAN SEA BASS ACQUA PAZZA SHELLFISH-TOMATO BROTH, GARLICKY SPINACH

CRISPY SKIN SALMON* ASPARAGUS & ROASTED TOMATOES, PARMESAN POLENTA, DILL BUTTER
PAN-SEARED SCALLOPS GARLICKY SPINACH, CHESTNUT & BUTTERNUT RISOTTO, SCALLOP DEMI

GRILLED SWORDFISH GRILLED ASPARAGUS, SAFFRON-SHRIMP CITRONETTE

[ CARNE |

VEAL SCALLOPINE SERVED MILANESE OR PARMESAN STYLE

0SSO BUCCO FOREST MUSHROOM RISOTTO
VEAL TENDERLOIN SALTIMBOCCA WHOLE GRAIN MUSTARD SPAETZLE, BROCCOLI RABE
KUROBUTA PORK CHOP & CHEEK* SWEET POTATO HASH, TRUFFLE HONEY

RACK OF LAMB* PEAS & CARROTS, ROASTED POTATOES, LEMON-SCENTED BALSAMIC DEMI

[ POLLO |

CHICKEN PARMESAN CRISP FRIED CUTLETS, RICOTTA, MOZZARELLA, SPAGHETTI, MARINARA SAUCE

PAN-ROASTED CHICKEN SEMI-BONELESS HALF-CHICKEN WITH HUNTER SAUCE,
GOAT CHEESE-SPIKED NEW POTATOES

j TUSCAN GRILL &

FILET MIGNON* RIB EYE* TOP SIRLOIN*
80z 42 160z 44 100z 35
PORTERHOUSE* NEW YORK STRIP*
I8 0oz 50 140z 40

&nhlance your meal with one of the selections below:
$4 eacH

BLUE CHEESE CRUST TRUFFLE BUTTER
N JUMBO GRILLED SHRIMP TRUFFLE-PARMESAN EGG* K

" These items can be cooked to order or may contain raw or undercooked z’ngre(/z’enl‘s.

(g(msumz'ng raw or un(/ermoﬁed meals, /UOM&I’? Sezy‘(}(m/ ’ S/Ze()é(‘llsﬂ or €gg8 ma}/ increase Me Pl’Sg OJ(' fooa’ ﬂorne if/ne&?.

* Yhese items may contain nut or peanul‘ producl‘s.
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TODD EMGBGLISEH"S

SIGNATURE

ARTHUR AVENUE

ROASTED TOMATOES, GARLIC, OLIVE OIL,
MOZZARELLA, PARMESAN

BRONX BOMBER

ROASTED TOMATOES, MOZZARELLA,
THINLY SLICED PEPPERONI

13

MEATBALL

SHAVED MEATBALLS, CARAMELIZED ONIONS,
FRESH OREGANO, MOZZARELLA, PARMESAN

13

TUSCAN

PROSCIUTTO, ROSEMARY-FIG JAM,
GORGONZOLA, FONTINA

| 4

PORTABELLA MUSHROOM
MUSHROOM PUREE, FONTINA

| 4

BIANCA
ROASTED GARLIC, EVOO, SPINACH,
ROASTED TOMATOES, SEASONED RICOTTA

| 4

SWEET [TALIAN SAUSAGE
ROASTED PEPPERS, CARAMELIZED ONIONS,

TOMATO SAUCE, MUSTARD AIOLI

| 4

MARGHERITA
FIRE-ROASTED TOMATOES, FRESH BASIL,
MOZZARELLA

|2

WHITE CLAM
FRESHLY SHUCKED LITTLENECKS, BENTON'S BACON,
GARLIC, FRESH OREGANO, PECORINO

| 4

" Never trust a round /vizza !

Jodd gngﬁsﬁ

11-1-2012
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