DINNER

T BAR

[ =nes S|

NYC

ANGEL WINGS

STARTERS

CRISPY OYSTERS

tamarind glaze | sesame | chive

MUSHROOM RICE BALLS
truffles | parmesan cheese

JUMBO LUMP CRAB CAKE

remoulade | fresh herbs

ZUCCHINI & GOAT CHEESE PIZZA

creamy spinach | lemon aioli
THIN CRUST PIZZAS
CHOICE OF
ISABELLA LOBSTER PIZZA
THREE CHEESE PIZZA

SHRIMP COCKTAIL 4 PC
lemon | cocktail sauce

BURRATA
roasted peppers | basil | balsamie

ROASTED BEETS
whipped feta | pumpkin seeds | endive

GUACAMOLE

lime | jalapefio | cilantro

YELLOWFIN TUNA TARTARE*

CRISPY SUSHI[*

4 PIECES | 8 PIECES

SEARED SPANISH OCTOPUS

potato | olives | celery
ginger | sesame | soy

TBAR MEATBALLS

veal | pork | beef | pomodoro | parmesan

CHOICE OF
TUNA | HAMACHI | SALMON | SPICY TUNA | Avocapo
SALADS
KALE SALAD CAESAR SALAD CHOPPED SALAD

carrot | apple | grape | sesame
chililime vinaigrette | lacinato kale

CHICKEN

toasted breadcrumbs | parmesan

cucumber | hearts of palm | green beans

little gem lettuce cherry tomato | romaine | radiechio

ADD

SALMON* | SHRIMP

CAVATELLI ANTONUCCI

veal ragout | parmesan

SPAGHETTI & MEATBALLS |

pomodoro | parmesan | pecorino

BURGER BAR

PASTA

BLACK INK LINGUINE
calabrian chili | lobster

FRENCH FRIES OR SIDE SALAD

PRIME AGED ANGUS BURGER*
pickle | lettuce | tomato

TURKEY BURGER |

cheese | spinach | caramelized onions

|

MAINS

CHICKEN MILANESE

chopped salad | lemon

HERB GRILLED BRANZINO
roast fennel | olive | tomato | caper
mashed

GRILLED ATLANTIC SALMON*

zucchini | watercress | honey mustard steame

CENTER CUT FILET MIGNON* 8 OZ

DRY-AGED BLACK ANGUS RIBEYE* 24 OZ

— CHOICE OF BEARNAISE, A

marinara

ADD SPAGHETTI POMODORO

ROAST FREE-RANGE CHICKEN

SEARED CHILEAN SEABASS*

CHECIIKENhPARM CRUSTED TUNA*

fresh mozzarella soy | wasabi | seaweed
CRISPY LONG ISLAND DUCKLING

sweel potatoe] sage crumble | orange glaze

potatoes | carrots | tarragon | jus

VEGAN FARRO RISOTTO

4 By bk ehiay [airiet wlawe seasonal vegetables | coconut milk | fresh herb

STEAK BAR

PRIME AGED NEW YORK STRIP* 14 0Z

BLACK ANGUS PORTERHOUSE* 40 OZ
serves 2-3

U POIVRE, OR STEAK SAUCE WITH ALL STEAKS —

MAC & CHEESE I ROASTED CAULIFLOWER |

SIDES

BRUSSELS SPROUTS | BAKED POTATO

FRENCH FRIES | ROASTED CARROTS| SAUTEED SPINACH | MASHED POTATOES [ HARICOT VERTS |

*Consuming raw or undercooked meats, poult”, seafood, or eggs may increase your risk of foodborne iliness.
**Refore placing your order, please inform your sevver if a person in your par® has a food aller, .




