
G A B R I E L’ S

BAR AND RESTAURANT

Lunch

                                                    APPETIZERS

Mixed Greens with a Sherry Shallot Vinaigrette.  11.00

Baby Arugula, tossed with Raspberry Vinaigrette, poached Pears, Goat Cheese and Walnuts.  14.00

Beets and Field Mache with Dijon Mustard Dressing, toasted Almonds and Sesame Seed and Parmigiano puff stick.  13.00

Spinach Salad tossed with a creamy Garlic and Anchovy dressing with shaved Red Onions, warm Pancetta and Gorgonzola Cheese.  13.00

Toscana Soup with Italian Sausage, White Beans and Tuscan Kale in a light Tomato Base.  12.00

PASTA

Mezzaluna, Half-moon shaped Pasta filled with Spinach, Pine nuts, and aged Ricotta in a Sauce of Tomato, Mascarpone, and Oregano.  22.00

Penne with sautéed Garlic, fresh Tomatoes, Basil and fresh Mozzarella.  21.00

Ravioli Zucca, pasta filled with caramelized Butternut Squash and tossed in Brown Butter and Sage.  22.00

Tagliatelle tossed with Shrimp, Bay Scallops, Calamari and Tomato Sauce.  25.00

Fettuccine tossed with Sausage and Hot and Sweet Peppers.  23.00

Fusilli tossed with sautéed Chicken, Peas, Garlic and Parmigiano Cream Sauce.  23.00
ENTREES

Grilled Rib Eye Steak, topped with Sauteed Cremini Mushrooms with Chianti and grilled Asparagus.  25.00

Chicken Breast stuffed with Wild Mushrooms and Aged Ricotta served with Green Beans, toasted Polenta and Tomato and Truffle coulis.  23.00

Sea Scallops served with Tarragon Aioli, roasted Potatoes and Grape Tomato and Sweet Corn Salad flavored with Basil.  25.00

Branzino finished with Herb Butter served over Leeks and Peas braised in White Wine.  24.00

Fennel-Brined Pork Tenderloin served with Cous Cous and Baby Carrots.  24.00

Yellowfin Tuna Steak with Horseradish Cream over Panzanella Salad.   22.00

Chicken Caesar Salad, Hearts of Romaine tossed with Sesame Seeds and Croutons, and topped with shaved Parmesan Cheese.  20.00

