G A B R I E L’ S

APPETIZERS

Mixed Greens dressed with Gabriel’s House Dressing of Parmesan, Sherry Wine Vinegar, Shallots, and Olive Oil.  12.00

Artichoke Hearts dressed with Extra Virgin Olive Oil and Lemon tossed with Baby Spinach, Parmesan Cheese and Black Olives.  15.00

Mussels steamed with White Wine, Tomato, Garlic and Hot Pepper.  14.00

Caesar Salad, hearts of Romaine tossed with Maine Crab Meat, Sesame Seeds and Croutons.  Topped with shaved Parmesan and marinated Anchovies.  14.00

Bresaola served with Baby Arugula and Parmesan Cheese drizzled with Lemon                    and Extra Virgin Olive Oil.  15.00

           Field Mache and Beets tossed with a Dijon Mustard dressing, toasted Almonds and Goat Cheese.  15.00

Grilled Calamari, marinated with Lemon, Extra virgin Olive Oil and Red Pepper, topped with pickled Red Onions, Caper,Tomato and black Olive Sauce.  15.00 

Roasted Sweet Peppers marinated in Olive Oil, toasted Garlic and Oregano and served with Buffalo Milk Mozzarella and drizzled with Pesto Sauce.  15.00

Shiitake and Fregola, hearty Vegetable Soup garnished with Parmesan Croutons.  12.00

PASTA

Mezzaluna, Half-moon Pasta filled with Spinach, Pine Nuts and aged Ricotta, in a sauce of Tomato, Mascarpone, and Oregano.  25.00

Ravioli Zucca, pasta filled with caramelized Butternut Squash and tossed in Brown Butter        and Sage.  24.00

Tortelloni filled with Lamb in a dried Porcini Mushroom Glaze and crisp Pancetta.  26.00

Potato Gnocchi with Lobster, Peas, Grape Tomato, White Wine and Butter Sauce.  28.00

Pappardelle with a Duck Ragu, flavored with Rosemary, Black Olives and dried Porcini.  26.00

Tagliatelle tossed with sauteed Onions, Anchovies, Capers, Olives, and Tomato Sauce.  26.00

Fettuccine with Sausage and Hot and Sweet Peppers.  25.00

     Ravioli filled with Wild Mushrooms, simmered in Mushroom broth and drizzled with White Truffle Oil.  26.00

Lasagna Bolognese, sheets of Pasta filled with Meat and a Ricotta Cream sauce.  26.00

Risotto del Giorno     (allow approx. 25 minutes)

G A B R I E L’ S

WOOD GRILL

Baby Chicken marinated in Garlic, Lemon and Rosemary, with Garlic Mashed Potatoes            and Broccolini.  34.00

Yellowfin Tuna Steak topped with Horseradish, with sautéed Spinach, julienned Celery Root and Sun-dried Tomatoes.  35.00

Marinated Lamb Chops served with Truffle Honey, Asparagus and Scalloped Potatoes.  44.00

Alaskan King Salmon served with a Cerignola and Caper Vinaigrette, roasted Potatoes and                           braised Fennel.  35.00

SAUTÉ AND ROAST

Kid Arrabbiato, slow roasted Goat with Red Wine Vinegar and Hot Pepper. Served with roasted Potatoes and Snap Peas.  34.00

Codfish with Fennel, Peas and Clams steamed in White Wine and Saffron broth.  35.00

Short Ribs of Beef braised in Dark Beer, Orange and Sage, served with creamy White Polenta and Wild Mushrooms.  36.00

              Sea Scallops served with Tarragon Aioli, roasted Potatoes and Grape Tomato and Corn Salad.  35.00

Side Dishes

Wood grilled Asparagus with Parmesan Cheese.  10.00

Sautéed Wild Mushrooms.  10.00

Wood grilled Broccolini.  10.00

Garlic Mashed Potatoes.  8.00

Sautéed Green Beans.  8.00

Wood grilled Head of Garlic w/ Olive Oil and Parsley.  8.00

