
5 3 8  F o r e s t  A v e  •  S t a t e n  I s l a n d ,  N Y  1 0 3 1 0  •  7 1 8 - 9 8 1 - 2 9 9 9

PRE FIX
M E N U
MONDAY• TUESDAY• WEDNESDAY
$29 PP • DINE IN ONLY 4PM-9PM

FIRST COURSE
•choice of one•

COLD ANTIPASTO RUSTICA
MILANO SALAD
BURRATA TOWER
BAKED CLAMS
FRIED PROVOLONE
STUFFED PORTOBELLO MUSHROOM

SECOND COURSE
•choice of one•

FOUR CHEESE AND PEAR PASTA
in a shrimp cream sauce

RIGATONI BOLOGNESE

SKIRT STEAK  +8
served in a mushroom cream sauce

EGGPLANT ROLLATINI
stuffed with mozzarella and ricotta

POLLO FRANGELICO
sundried tomatoes, artichoke & hazelnut 
cream sauce 

FILET OF SOLE OREGANATA
served over spinach

POLLO MACRI
stuffed with asparagus & mozzarella in 
mustard cream sauce

CRISPY PORK CHOP MILANESE  +8
baby arugula, cherry tomatoes, 
red onions & mozzarella 

UNLIMITED 
HOUSE WINE OR SANGRIA

ADD $10 PP (90 MIN)

SIGNATURE COCKTAILS $15
THE BEMENT
bourbon, maple honey, 
simple syrup & fresh lemonade

THE PELTON
vodka & black raspberry liquor 
topped with ginger beer

THE BROADWAY
cucumber vodka, elderflower liquor
& club soda

THE CASTLETON
bourbon, pomegranate liquor, 
simple syrup & fresh lemon

THE HART
tequila, grapefruit, elderflower, 
simple syrup & lemon

•Coffee and Tea Included•
•No Substitutions•

•$8 per person for sharing•


