FORUM|— Zeedd SALADS

CAESAR VT 16
ST0 MINIMUM PER PERSON PER SET APPLIES fresh baked croutons, shaved parmigiano
PLEASE LET YOUR SERVER KNOW IF YOU HAVE ANY FOOD ALLERGIES
MIXED GREENS V-N 16

1 DIXON LANE, TARRYTOWN,NY | 914.631.1000 tomatoes, cucumbers, pistachios,

raspberry vinaigrette

— STAPLES dd BURRATA +10
a
ARTISANAL BREAD 5
BAKED CHICKEN BREAST +12
v
MARINATED OLIVES 8 SHRIMP +12
ROASTED ROSEMARY ALMONDS V"N g8 ROASTED SALMON +12
—_ ANTIPASTI — LARGE PLATES
SERVED ON TOASTED TUSCAN BREAD QUINOA BOWL VY 25
TAPENADE CROSTINI (s pcs) ¥ 15| | roosted asparagus, squash
carmelized onion and white bean PENNE BOLOGNESE 26
sundried tomato and olive bruschetta PENNE WITH SHRIMP 57
artichoke and caper tapenade lemon, white wine
—SMA“_ PLATES BAKED FREE RANGE CHICKEN ¢F 28
MEATBALLS 16 roasted potatoes, braised squash,
all beef, whipped ricotta cheese mango lime savce
ROASTED SALMON 29
VT
?URFATAb | 16 quinoa pilaf, asparagus, herb sauce
omatoes, basi
YNSRI e T e FEIJOADA ©F(BRAZILIAN SUNDAYS ONLY) 27
bread crumbs, lemon, parmigiano reggiano 17 roast pork and black bean stew, rice, greens
. —DESSERTS
SHRIMP COCKTAIL 17 —
fresh horseradish cocktail sauce CISlEHIRNES 10
STRAWBERRY
GELATO withH BiscorTi 10
e (URED MEATS & CHEESES ESPRESSO | PISTACHIO | DARK CHOCOLATE | VANILLA
SERVED WITH CROSTINI, APRICOTS & ALMONDS
TRIPLE CHOCOLATE BROWNIES 11
::wL(JaEtEszpI\F:\rEe/sA\sLtzLéI;—iEcEIo calami 26 chocolate ganache, chocolate sauce
CHEESE PLATTER V7 26 FRESH MIXED BERRIES 11
parmigiano reggiano, scamorza, stracchino whipped cream
CHEF'S CHOICE 8 CANNOLI 3 rer orDER 11
cured meat & cheese (2 of each) valrhona cheolate pearls
TIRAMISU 12
VVEGAN | YTVEGETARIAN POUND CAKE 12

GFGLUTEN FREE | NCONTAINS NUTS amarena cherries




