pmzimlm

modern italian steak

Lunch Menu One

Primi
Insalate cesare
Baby romaine lettuce, polenta croutons, parmigiano reggiano
Insalata di rucola con pera, noci e gorgonzola
Arugula with pears, walnuts and gorgonzola cheese
Minestrone di pesto
Traditional vegetable and cannelini bean soup with basil pesto

Secondi
Margarita pizza
San marzano tomatoes, fresh mozzarella and basil
Salciccia pizza
Tomato mozzarella and spicy Italian sausage
Caprese panini
Tomato, basil and fresh mozzarella
Siciliana panini
Eggplant, mozzarella and roasted peppers

| Dolce
Chocolate hazelnut cake

~

Tiramisu

35.00 per person

Plus taxes and 22% service charge



pmzimlm

modern italian steak

Lunch Menu Two

Primi
Insalate cesare
Baby romaine lettuce, polenta croutons, parmigiano reggiano
Insalata di rucola con pera, noci e gorgonzola
Arugula with pears, walnuts and gorgonzola cheese
Minestrone di pesto
Traditional vegetable and cannelini bean soup with basil pesto

Secondi
Cavatelli con asparago e pomadoro secco
Cavatelli pasta with grilled asparagus and oven roasted tomatoes

~

Pollo al mattone
Chicken cooked under a brick with potatoes and pancetta

~

Salmone al fresco
Grilled salmon with seasonal vegetables

| Dolce
Chocolate hazelnut cake

~

Orange flavored risotto pudding

40.00 per person

Plus taxes and 22% service charge



pmzimlm

modern italian steak

Lunch Menu Three

Primi
Insalata di rucola con pera, noci e gorgonzola
Arugula with pears, walnuts and gorgonzola cheese

~

Tonno fagioli
Herb crusted tuna with cannelini beans

Pasta
Cavatelli con asparago e pomadoro secco
Cavatelli pasta with grilled asparagus and oven roasted tomatoes

~

Gnocchi bolognese
Potato gnocchi with a classic meat ragu

Entrée
Salmone al fresco
Grilled salmon with seasonal vegetables

~

Piccola bistecca de la casa
Grilled NY strip with seasonal vegetables

| Dolce
Chocolate hazelnut cake

~

Lemoncello créme brulee

48.00 per person

Plus taxes and 22% service charge



pmzimlm

modern italian steak

Lunch Tasting Menu

Primi
Insalata di rucola con pera, noci e gorgonzola
Arugula with pears, walnuts and gorgonzola cheese

Secondi
Tonno e fagioli
Herb crusted tuna with cannelini beans

Pasta
Cavatelli con asparago e pomadoro secco
Cavatelli pasta with grilled asparagus and oven roasted tomatoes

Carne
Vitello al funghi
Grilled veal medallions with a mushroom ragout

| Dolce
Duo of tiramisu and chocolate hazelnut cake
and
I1ly espresso ~ cappuccino

55.00 per person

Plus taxes and 22% service charge



