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ENOTECA - ITALIAN KITCHEN E ENOTECA - ITALIAN KITCHEN
LUNCH MENU LUNCH MENU
Long Island Restaurant Week Menu : Long Island Restaurant Week Menu
Sunday April 24th to Sunday May Ist Sunday April 24th to Sunday May Ist
$20- Tax, Tip & Beverage Not Included . $20- Tax, Tip & Beverage Not Included
PRIMO : PRIMO
TOMATO BASIL BISQUE, parmesan crisp, lemon oil - TOMATO BASIL BISQUE, parmesan crisp, lemon oil
[TALIAN WEDDING SOUP . ITALIAN WEDDING SOUP
WHITE TRUFFLE & FONTINA ARANCINI, spicy red chili aioli, chickpea puree : WHITETRUFFLE & FONTINA ARANCINI, spicy red chili aioli, chickpea puree
FRESH MOZZARELLA & VINE RIPENED TOMATOES FRESH MOZZARELLA & VINE RIPENED TOMATOES
CHOPPED ROMAINE HEARTS, creamy rosemary caesar, focaccia croutons CHOPPED ROMAINE HEARTS, creamy rosemary caesar, focaccia croutons
: SECONDO
* Gluten Frg PEas(t; g!glbll%%(z)addmonal * Gluten Free Pasta Available $2 additional
MEATBALL SLIDERS, shaved parmigiano, warm brioche, house made chips - MEATBALL SLIDERS, shaved parmigiano, warm brioche, house made chips
CHICKEN MILANESE PANINI, breaded chicken cutlet, prosciutto, roasted peppers, : CHICKEN MILANESE PANINI, breaded chicken cutlet, prosciutto, roasted peppers,
provolone, house made chips . provolone, house made chips
PENNE & CHICKEN CAPRESE, fresh mozzarella, tomatoes & basil - PENNE & CHICKEN CAPRESE, fresh mozzarella, tomatoes & basil
RIGATONI RAGU, meatballs, pork, braised veal & sausage, creamy basil ricotta : RIGATONI RAGU, meatballs, pork, braised veal & sausage, creamy basil ricotta
CAVATELLI, CRUMBLED SWEET & SPICY SAUSAGE, broccoli rabe, toasted pine nuts - CAVATELLI, CRUMBLED SWEET & SPICY SAUSAGE, broccoli rabe, toasted pine nuts
RIGATONI ALAVODKA, crumbled sausage, shaved reggiano - RIGATONIALAVODKA, crumbled sausage, shaved reggiano
WILD ARUGULA, GRILLED CHICKEN, poached pears, sun dried cherries, gorgonzola, WILD ARUGULA,, GRILLED CHICKEN, poached pears, sun dried cherries, gorgonzola,
spiced pecans, honey balsamic - spiced pecans, honey balsamic
CHICKEN MILANESE SALAD, arugula, oven dried tomatoes, white beans, prosciutto, - CHICKEN MILANESE SALAD, arugula, oven dried tomatoes, white beans, prosciutto,
parmigiano-reggiano parmigiano-reggiano
Please No Sharing or Substitutions Please No Sharing or Substitutions

Menu available Monday Through Friday 12pm - 3pm Menu available Monday Through Friday 12pm - 3pm
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ENOTECA « JTALIAN KITCHEN

LUNCH MENU
Long Island Restaurant Week Menu

PRIMO
TOMATO BASIL BISQUE, parmesan crisp, lemon oil
[TALIAN WEDDING SOUP
WHITE TRUFFLE & FONTINA ARANCINI, spicy red chili aioli, chickpea puree
FRESH MOZZARELLA & VINE RIPENED TOMATOES
CHOPPED ROMAINE HEARTS, creamy rose mary caesar, focaccia croutons

SECONDO

* Gluten Free Pasta Available $2 additional

MEATBALL SLIDERS, shaved parmigiang, warm brioche, house made chips

CHICKEN MILANESE PANINI, breaded chicken cutlet, prosciutto, roasted peppers,
provolone, house made chips

PENNE & CHICKEN CAPRESE, fresh mozzarella, tomatoes & basil

RIGATONI RAGU, meatballs, pork, braised veal & sausage, creamy basil ricotta
CAVATELLL, CRUMBLED SWEET & SPICY SAUSAGE, broccoli rabe, toasted pine nuts
RIGATONI ALAVODKA, crumbled sausage, shaved reggiano

WILD ARUGULA, GRILLED CHICKEN, poached pears, sun dried cherries, gorgonzola,
spiced pecans, honey balsamic

CHICKEN MILANESE SALAD, arugula, oven dried tomatoes, white beans, prosciutto,
parmigiano-reggiano

Please No Sharing or Substitutions
Menu available Monday Through Friday 12pm - 3pm



