Homemade Soups

iz = e Bowl
Escarole&Beans i3 Fon nl i L v aa v P e TR AT Pl o 9
RS RO S L e o T s et A 9

Individual 2.5 ¢ Traditional 3.5
Pepperoni, Sausage, Mushrooms,
Individual Pizza 12 inch 17 Peppers, Onions, Meatballs, Fresh Garlic,
Traditional Cheese & Tomato Pizza Cherry Peppers, Fresh Tomatoes,
18 inch 21 Anchovies, Basil, Ham, Olives
Individual 3 ¢ Traditional 4.5
Spinach, Broccoli, Bacon, Sundried
Tomatoes, Artichokes, Asparagus,
Roasted Peppers, Eggplant

Individual 3.5 ¢ Traditional 5
CHEESES:
Goat, Gorgonzola, Provolone, Ricotta, Feta

Specialty Pizza

Pizzas

Sicilian Pizza 23
Grandma Style 25
Gluten Free Pizza 20

EACH ADDITIONAL WHOLE TOPPINGS

Modemi Speeial t s s e Tt e R i 25
Cheese and Tomato Pizza with Pepperoni, Sausage, Meatball, Peppers, Mushrooms & Onions
Chicken Cutlet - Cheese and Tomato Pizza with Chicken Cutlet. . . . . . . . . 26.5
BellaROetor: Lo CiT am e o L L g e e e L T e 975
Broccoli Rabe, ltalian Sausage, Fresh Mozzarella & Garlic Crust (no sauce)

P I G L O g e o L T Rl e e S rES,

Cheese and Tomato Pizza with Broccoli, Spinach, Mushroom, Eggplant,
Chopped Tomatoes and Garlic

Marghe b s e T e R e e e g R s s 255
Sauced Pizza Crust with Sliced Tomato, Fresh Mozzarella & Basil

Sandra:speaalii:i- st Sen el et s el e f it s, YLpe
Chopped Plum Tomatoes, Garlic, Basil & Fresh Mozzarella with a touch of Olive Oil (no sauce)
T e T F e e e i e et R I8 o e e T e e iy e T 24:5

Sesame Crusted Pizza Topped with Fresh Burrata Cheese, Fig Jam, Arugula, Crispy
Bacon Drizzled with Extra Virgin Olive Oil (no Sauce)

BRQChickBi ) T S 5t b b SR Tt b o ot i S| S R T 255
Chunks of chicken, barbecue sauce, sweet red onions, and mozzarella cheese
L TE e e Bt N o e et B g e R A e el A B A L 27.5

Chunks of chicken, Buffalo sauce, mozzarella cheese (blue cheese optional)

Just for Kids

Hamburgerrand Fréfch-Fries. b 25 v it ot i b i ris pie o i vk 14
Chicken Fingers and French Fries . . . . . ... ... ... .......... 14
i wath-Meatball==" iy o7 = PR L e T e e B LA 14
Raviolir=Z ir e FAL AL g etz iy P AL g Sy s de T P L Sy 14
Chitlken Parmsigidnee withiZiti == 3 S i r v el B pesilf s R FE 20 s 14
Maecaroni-and:Cheese =5 s Arirnn i r alWu w it 14
Beverages

JUlcestrs 2t e e e LT 475" " soda 45
Qringe] PREapp e, G ronbarry AP RIS = o7, % L o i e et Sl e e | g 4 :

Coke, Diet Coke, Coke Zero, Sprite,
Seagram’s Ginger Ale, Dr. Pepper, Fanta
Orange, Minute Maid Pink Lemonade, Gold
Peak Unsweetened and Raspberry Iced Tea

Assorted Pure Leaf Tea. . . . . . . 4

Catering

Full Tray - 10 to 12 People  Half Tray - 5 to 6 People
Racks (must return racks), Sternos, Serving Spoons, Water Trays: 7 / Per set-up
Paper Goods: 1.50 / Per Person

Salads Chicken

Garden Salad i =2 35 ..70  Chicken Parmigiana, Marsala
CaesarSalad . . . . .. .. ADETL S0 OL AN Se PRt I T ot s = e (1% 15 010)
Arugula Salad. . . . . ... A0 1 180 £ sChicker $carpériellosy Zar L& 70. .140
Bocconcini Salad . . . . . . A5 aerlont AL Chicken-MdrliniFPirr: B ry 70::5140
Modern Chopped Salad . . 45 . .90  ChickenTruffle. . . . . ... .. 70. .140
Fresh-Mozz. & Tomatoe . 150 - 100 ' . Drunken.Chicken®. . 1 .. .. ZOALNAQ
Cold Antipasto. . . . . . . . 60 . 120  Chickenalla Modern. . . . . .. .. 100
Seafood Salad . . . . . . . 85 . 170  Roasted Chicken (on the bone) with

Shrimp Calamari, Mussels, Litlle Neck Spinach, Apple & Roasted Pine Nut Stuffing
Clams & Scallops Old ltalian Favorites

Hors D’oeuvres Eggplant Rollantini . . . . . .. ZQLHIA0
Stromboli gt b falserar b i 45 . .90  Eggplant Parmigiana . . . . . . 65. .130
Chicken Tenders. . . . . . . S8 FFAOD L Suvsagosd Pepportas foosoire 65. .130
Buffalo Wings . . . . . . . . 50 . 100  Meatballs or Sausage . . . . . 6552130
Prétzel Dodsi =ity 60 . 120 Steak & Chop

Baked-Clams o~ {5 ralinT: 60 . 120 Boneless Porkchop Contadina . 80. .160
Bang Bang Shrimp . . . . . 60 . 120 with hot, sweet or mixed cherry peppers,

Garlic Bread Bruschetta. . . 45 . . 90 sliced potatoes, sausage, mushroom and onion
RizeiBallsasrs Bt ma L] 50 . 100  Pork Cutlet ala Modern. . . . . 70. .140
CacarmrSheimp= {5 s v 60 . 120 Broccoli robe, portobello mushrooms, and
Bl Blidat s s=s eyt S higGy s et cpRpotaldes

Mini Meotbo”s ....... 50 . 100 N.Y. S'h'ip Steak CIpO"Ini ...100..200
Mozzarella Sticks . . . . . . 55 . .10  Cipollini Onions, Bourbon Sauce

Modern Sampler . . . . .. ... 120  N.Y. Strip Steak Portavino .. 100 .. 200

Portabello Mushrooms, Brown Port Wine Sauce

Pasta
Penne Alla Vodka . . . . . . 60 871120 Seafood
Baka I S e e R I s T A0S s an Shrimp Scampi over Risotto. . . 95. .190
Sl Shal e L =T SO O L, Lab M PP armigidna= frr e 95. .190
Mac & Meat . . . . .. .. 751 &2 50 Stuffed Shrlmp .......... HO=8220
Tt e b e e A T 55 1 o Mussels MBth end 2res B s 4024120
AR G e e 75 150  Calamari Marinara or Fra Diavlo . 70 . 140
Rigatoni ltaliano. . . . . . . 60 . 120 Fried Calamari with Marinara . 70. .140
R p e LR Gh st ala = T ZUppaDiPescer s T s 100. 200
Cavatelli Bolognese. . . . . 60 . 120  Sclmon (Dijon or Brandy Cream)
Penne W/ BFOCCO“ Robe FALOLES20 Vegetables ............ 95. .190
Seafood Rissoto with Shrimp,
Tsofnl::ﬁlv\arincro o 13 Scallops R Cidme® s s raE s 931 59D
Eileht ion Yogke 2 -rrrir i 505 110 qt. 15 Sautéed Vegetclbles
R SELEeT Tp e T e Ty qt. 15 Broceo| I Rabe3 -3 A il mri 507100
Bolognese, Roasted Pepper Choice of Broccoli, Spinach, Mixed Vegetables
SN S ol Tt e gt. 15 or String Beans & Potatoes . . . . 45. . 90
White or Red Clam Sauce . . . gt 26 Roast Brussel Sprouts . . . . . . 3OS 100
Sandwiches (3’ - 6’ Sandwiches)
AmeticanjorialioniComMbo Eae Four v Lk frios i el H e 25 /Per Foot
Eggplant, Fresh Mozz. & Roasted Peppers . . . . ... ..... .. ... 25 /Per Foot
Ehickenr CutleffWith BroccolifRaber s fe i et wmd d i St re T e 25 /Per Foot

If you have a Food Allergy, please speak to the Owner, Manager or Your Server.
20% Gratuity added to parties of 8 or more.
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310 Huguenot Street
New Rochelle, NY 10801

914.633.9479

We Deliver...

Delivery Fee - $2
(Local - $20 Minimum)

Modern Restaurant & Lounge is famous for our homemade
Italian Dinners and Pasta Dishes as well as our
Old Fashioned Brick-Oven-Pizza.

Long in history, Modern has been
serving Westchester County since 1920.

Originally a bread company, Modern evolved into one of
Westchester Counties first pizzerias, and today is a favorite
spot for many Westchester Residents to enjoy homemade
food and great pizza in a casual friendly enviornment.

We also do a variety of catering from Birthday and
Holiday Parties to Bar and Bat Mitzvahs to Communions,
Christenings and Weddings.

We will be happy to assist you in
creating a custom menu to meet your catering needs.

MODERNRESTAURANT.COM




Appetizers

Cold Antiptstoiforwe s f e LE ro Fu i s S e r A AL LR 19
Salami, Sopressata, Provolone, Roasted Peppers, Olives, Fresh Mozzarella,
Capicola and Marinated Eggplant Mixed Olives & Vegetables, Bread Stix

EresheMozzZatellq o8 sk L v e E e L L e e et A b e 2 1%
With Olives, Basil, Tomatoes & Roasted Peppers
BUTFalQ o e i T b o i S R LTl dr el e R R ERT 18

Creamy Burrata, served with Homemade Crostinis,

Fig jam, and Bacon, served over Baby Arugula

FrtedhCalamariy Tt m S o L i il g A L arie e ity L ol o 18
Tender rings and tentacles lightly floured and fried,

served with Homemade Marinara Sauce

Choose your style: PLAIN, ARIBBIATA +2, or CHIPOTLE +2

Baked Clams Oreganalel; 55 s trrises o i e e it e i A 4
Freshly Shucked Little Neck Clams with Breadcrumbs, Garlic,

Oregano in a White Wine Butter & Lemon Sauce

Grandma’s MeatballsT o i rn sl in g rame TR el i 16
Red Sauce, Parmigiano Reggiano & Ricotta
Hot AnlipastoFor Two il S ot il o g id S oot S0 ois it 23

Baked Clams, Eggplant Rollantini, Stuffed Mushrooms,
Mussels, Stuffed Pepper & Shrimp

GrilledrPolenfer: s 5L A iieris Tt s S e el s s 16
Over Escarole and Beans with Melted Mozzarella

MozzarellasSticks Ei-f s m R e et e i e e e e i 14
Batter Dipped with Homemade Marinara Sauce

ATt TR T e S e e e e e R e e e E e i 14
Batter Dipped with Homemade Marinara Sauce

Mussels Marinarg, Fra DiavoloorBianco. . . . . . . .. ... ... ... 20
Garlic, Plum Tomato & Freshly Chopped Parsley

Rie€ RBAllE S o o e e e sy S e e e s 15

Arborio Rice breaded in Panko with Primavera

Vegetables, served with Marinara Sauce

GarlicBread Bruschetta . . . . . . .. .. ... ... ... ... ... .... 14
Homemade Bread with Garlic, Butter and Herbs,

Chopped Tomatoes, Basil & Mozzarella

Buffala:Wingse i bt b St il e e S e s T e 17
Hot, Mild, Barbecue, Garlic Parm, or Bang Bang

Salads

Bocconcini - Garden Vegetables, Fresh Mozzarella, Vinagrette Dressing
(Small Serves 1-3) 16 (Large Serves 4-6) 25
Arugula - With Tomatoes, Olives, Onions & Gorganzola Cheese,

Exiia Vg Oliye O and Minega e dr i gt © ety = T L bt a e I, 14
Baby Spinach - Roasted Pine Nuts, Cranberries, Feta Cheese,

Rase by Vin Gicie e DB ssi R  TaT it Sl NE Ld et AT T | Pl A g 14
Caesar - Romaine, Garlic Croutons, Shaved Parmesan and Caesar Dressing . . . . 12
Garden - Mixed Lettuce with Garden Vegetables, Choice of Dressing. . . . . . 10
Sebi Salad (Antipasto Salad) - Chopped Bocconcini with Salami,

Sopressata, Capicola, Provolone and Fresh Mozzarella . . . . . ... ... ... 19
Modern Chopped - Mixed Greens, Cucumber, Olives, Onions, Tomatoes, Candied
Walnuts, Cranberries and Gorgonzola with Balsomic Vinagrette Dressing . . . . 16

Add to Any Salad: Salmon 12 | Shrimp 12 | Chicken 8

If you have a Food Allergy, please speak to the Owner, Manager or Your Server.
20% Gratuity added to parties of 8 or more.

Entrees

All entrees served with your choice of Salad, Pasta, Fries, or Vegetable of the Day

Chicken

HEER oA e d Chdke e o e e e Y T T 28
Juicy, oven-roasted chicken served with potato and vegetable of the day
Chickerr:Pasmigiana’ 7 F i 2 0F sl o sl sl T o sl im0 26
A Breaded Breast covered with Tomato Sauce and Melted Mozzarella

@0 T I T e e g B e A ey SRy i e T e B 26
A Lightly Battered Breast Sautéed in Lemon, Butter and White Wine
ChitkeniScarpanellos fmt i onios 2 Ll g Lad s s 27
Chunks of Chicken & Sausage with Potatoes, Mushrooms & Cherry Peppers (Hot or Sweet)
ChieKen MdrsalG= =2 /& i r iy iis L mmd (2 oy P e armd (2 24 26
A Sautéed Breast in a Brown Sauce with Marsala Wine & Fresh Mushrooms
ChickeniBaoEGhe O T F < it e S e Tl S F s e i Ol 26

Grilled or Chicken Cutlet covered with Mixed Greens, Tomatoes, Onions,

Olives, Cucumbers & Vinagrette

Chicken Mdamifire i g2 1% AT o e st g P e A et 27
Chicken Breast in Panko Breadcrumbs, topped with Provolone,

Shitake Mushrooms in a Buttery Lemon Sauce

T E e e e e e e e e 28
Panko Encrusted Chicken Breast in a Creamy Reggiano Truffle Sauce
Drunkeh(Cliitken =5 Fd il s S0 Sd s e it e L M N s i3 28

A breaded breast covered with homemade vodka sauce and melted mozzarella

Vedl

Veal Ratmiga g tas il e mr e e R e el A e e i 30
A Breaded Cutlet covered with Tomato Sauce and Melted Mozzarella
Vel Frameese s = ol e e e e S T m e o 30
Veal Scallopini lightly dipped in Egg and Sautéed in Lemon, White Wine and Butter
NVedlilarala e e el e s e e e it 30
Floured Scallopini Sautéed in a Brown Sauce with Marsala Wine and Fresh Mushrooms
Veal SOrraMIING - [ i e PR P it Pt b LA b T For s Fa 31
Veal layered with Eggplant, Prosciutto and Mozzarella in a Brown Sauce with Mushrooms
Seafood
Shrimp Parmigiana, Scampi, Marinara, Fried or Francese . . . . . ... ... .. 32
Blackened Scallops Served over a Creamy Medley Mushroom Risotto . . . . . 35
Broiled Salmon-Oreganala |« il frr i i it brb ol i Fa e 33

Fresh Salmon Filet topped with Seasoned Italian Bread Crumbs
Fresh Herbed Bronzino Filet with extra virgin olive oil, minced garlic,

and fresh herbs served with grilled vegetables . . . . . ... .. ... ... ... . 33
CalaméraAagc BE EciDIaVOl O & et ot i e b Tt bl o e sl 35
oo ot [ T T e M e T T R S B e o T R A G 44

Calamari, Shrimp, Scallops, Mussels, Little Neck Clams in a Marinara Sauce
Add 4 oz. Lobster Tail - 20

From the Grill

Pork Chops Cotfodilgtr tiTra e it et e ek S el Ve
2 Center Cut Chops w/ Hot, Sweet or Mixed Cherry Peppers &
Sliced Potatoes, Sausage, Mushroom & Onion

Grilled New York Strip Steak. . . . . . .. ... .. ... ... ... .. ... 42
(14 Oz. Steak) with Vegetable and Starch of The Day

ModernBurgeri8az) - it = sl E et st s 20
Caramelized Onions, Mushrooms, Bacon and Monterey Jack Cheese with Sweet Potato Fries
Mac&iMedE rr i P R L ey A LS s A P P Ly A LS 45

Three cheese macaroni and cheese with sliced N.Y. strip steak

PdS'l'aS Whole Wh:gi;’o:;.sGlufen Free
Penne alaNodlka: ot f i e G e Tt oy s e S iy 2%
Our own Homemade Filetto Di Pomodoro (with Onions and Prosciutto) with Cream & Vodka
FeluaniAlivedo=7 L i rmamr ity L e e L e 23
A White Buttery Cream Sauce Blended with Parmigiana Cheese
Fetfocink Carbohare, =L 7 i Lot s e g e = Sl e 24
Our Alfredo Sauce Sautéed with Fresh Onions & Bacon
GGhocchi Bologneses Fal rr A fr e o e i b b e e | 25
A Hearty Meat Sauce blended with a Hint of Cream
B T I e e e o g L i I L el 25

4 Layers of Pasta with Fresh Ricotta, Pecorino Romano, Ground Beef, Mozzarella and
Homemade Sauce

Baked. Ziti:SOrre DS o & &5 i b Tt b ag s el B B2 el o i 3 e 22
Baked with Mozzarella, Fresh Ricotta Cheese & Tomato Sauce
Totellin-PAmavera ot LI rad s s r e e ey £ AL T 24
A Creamy Pink Sauce Sautéed with Fresh Peas, Carrots, Zucchini & Mushrooms
Cheese Ravioli:ln ddematorStudes & 5 i ir s imi i a b Tl s A gt 22
LobstorRavioli 2 £l e d (i e e B T B T ey e R e 28
Shrimp and Scallops in a Marinara Sauce with a Touch of Cream
Ragaion Hehamwer == o e F i X o d ol i L e o 24
Baby Eggplant and Zucchini with Fresh Mozzarella in a Pink Sauce
Linguini with White Clam Sauce . . . . . . .. ... ... .. ... ... .. 27
Freshly Shucked Clams with Roasted Garlic and Olive Oil
Spaghetti with Sausage or Meatballs . . . . . . ... .. ... ... ... . 23
PennewithBroécoli:Rabe i & st e bl e g S R s e 10T, 23
Broccoli Rabe, Roasted Garlic & Extra Virgin Olive Oil
CAClO- 0 PEPE T o & nrr b ok g F N T e L o i = r L 26
Pecorino romano, black pepper, and butter tossed with spaghetti
[ ]

Sandwiches
Mediball Parmigiahion == -4 20 et T f o e e L s 14
Chicken Cutlet Parmigieme & -5 Lt ==Seara i o1 i e o 14
Eggplant-Parmgiana (s~ rinra s [t rasrt e [ 14
Veal:Cutlet Bavinigidne 55 5 343 s f Ll -t i [ e f LT Ed i 17
Chicken Cutlet with BroccoliRabe. . . . .. . ... ... ... .. ... .. 16
Drunken Chicken ParmWedge . . . . .. ... ... .. ... ... .... 16
Chicken cutlet, sopressata, vodka sauce, fresh mozzarella
Sliced N.Y. Steak And Cheese . . . . . .. ... ... ... ... .. ... ... 23
Monterey Jack, peppers, onions, chipotle may_

Favorites

Eguplant Pamigidne =5t 2 SiF e Le et md o S P g L e i 26
Layers of Eggplant with Mozzarella and Tomato Sauce
EGanlant Rl Gt = i i o L e e T s T 26
Eggplant rolled with Ricotta & Mozzarella Cheese
e oo RIS o e . e A e o s e L e ol 32
ltalian Aborio Rice with Shrimp, Scallops and Clams
CallliflewerBowl==312r i o Bl et e s s e i e s e U 33

Riced cauliflower, vegetables, baby shrimp, steak, and chicken tossed in sesame oil and teriyaki

Side Orders

BroccoliiRabe In Glive OiFand Ghlies 4w Lar rr e dan oy Jan L ats, 12
Sautéed Escarole, Spinach or Broccoli In Olive Oil and Garlic. . . . . . . . 1
Sautéed Escarole with Beans In Olive Oiland Garlic . . .. ... ... ... 12
e B L Pl Py on S g Lol oll g Wt S e o e T e S @
Trdtle-Paim bries = rrrr ot s ot it i e el e b L e 9
Savsage-OrMeathalls- 5 s =yl oo (e e T 10



