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Prix Fixe Wine Room Lunch #1
STARTERS

CALITERRA CAESAR SALAD

HEIRLOOM TOMATO SALAD

 fresh mozzarella, basil, lemon and extra virgin olive oil
LITTLENECK CLAM CHOWDER or TODAY’S SOUP
MAIN COURSE

CALITERRA STEAK BURGER
With whole grain mustard aioli, choice of traditional

Accompaniments, Garlic & Parsley Frites

GRILLED SWORDFISH

 On roasted fingerling potatoes with capers, sun-dried tomato tapenade, 
saffron cream and asparagus

WILD MUSHROOM RISOTTO
Sautéed chicken breast, crimini mushrooms, baby spinach 

and roasted plum tomatoes

DESSERT
MASCARPONE CHEESECAKE

CHOCOLATE DECADENCE

TIRAMISU

CRÈME BRULEE

$ 47 per person exclusive of 7% tax and 20% gratuity
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Prix Fixe Wine Room Lunch #2

STARTERS

HEIRLOOM TOMATO SALAD

 fresh mozzarella, basil, lemon and extra virgin olive oil

SALT AND PEPPER CALAMARI

Wasabi aioli, smoked tomato sauce 
LITTLENECK CLAM CHOWDER or TODAY’S SOUP
MAIN COURSE

CHICKEN AND GOAT CHEESE SALAD
Grape tomatoes, artichoke hearts, napa olives, pancetta, 
balsamic vinaigrette
OPEN FACE FILET MIGNON SANDWICH

Grilled country bread, fontina cheese, garlic & parsley frites
TUNA NICOISE

Baby greens, haricots verts, nicoise olives, hard cooked eggs, vine ripe 

grape tomatoes, champagne vinaigrette
MEDITERRANEAN SALMON FILET

With white wine, zucchini, plum tomato and olive sauce over lemon risotto

DESSERT
MASCARPONE CHEESECAKE
CHOCOLATE DECADENCE

TIRAMISU

CRÈME BRULEE


$ 52 per person exclusive of 7% tax and 20% gratuity
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Prix Fixe Wine Room Lunch #3
STARTERS

SUSHI TUNA

Sushi tuna packed in black and white sesame seeds with a snow pea, daikon radish, and enoki mushroom salad with ginger-soy glaze
LUMP CRAB CAKE

Baby Arugula, spicy tartar sauce
LITTLENECK CLAM CHOWDER or TODAY’S SOUP

MAIN COURSE

GRILLED STEAK AND GREATHILL BLUE CHEESE

Certified Angus Sirloin, vine ripened tomatoes, grilled asparagus, balsamic vinaigrette

ROAST TURKEY PANINI

Focaccia, apple wood smoked bacon, provolone, black olive aioli, arugula 
garlic & parsley Frites
CHILEAN SEA BASS

Miso soy glaze on yuzu-scallion Thai noodles and 

baby bok choy
, and sweet bell pepper
SEAFOOD SAFFRON RISOTTO

Lobster, sea scallops, shrimp, mussels, crimini mushrooms, spring peas 
and mascarpone simmered in lobster stock

DESSERT

MASCARPONE CHEESECAKE

CHOCOLATE DECADENCE

TIRAMISU

CRÈME BRULEE

$ 57 per person exclusive of 7% tax and 20% gratuity
