Simple oginnings

Zuppa DiVongole................................ $14  Mozzarella En Carozza....................... $11

Clams poached in a red or white garlic broth Mozzarella cheese & Prosciutto
Mozzarella Di Capfi...............c.ec........ $14 layered with bread encrusted with

Fresh Mozzarella cheese plated with parmesan cheese served with anchovy sauce

Beefsteak Tomatoes & Prosciutto di Parma Fire Roasted Red Peppers $1 1
Calamari Fritte ...........c.uueeeeueeeeeneeeennee. $14 Served with Provolone cheese,

Golden fried served with sweet tomato sauce. Marinated Zucchini & Kalamata olives

Hot upon request. Broccoli Di Rabe & Sausage................ $14
Baked Clams Oreganate...................... $12 Prepared Hot or Sweet sautéed with

Extra Virgin Olive Oil
Joe’s Fried Meatballs

Served with Marinara sauce

@{aw @a/b

Colossal Shrimp Cocktail — (sold by the piece)....................uecevvvirvueeeivviirsneeriicisrsneeeeee $5
OYStErs COCKEQIL..........ccovvunnnneeiiniinnneiiiiiiiineetiiniiaeetinessseeesssssssseesssssssssseessssssssssees $ 1.2
Littleneck Clams COCKEail.................ccuuueivvnuueiiiineeininneeinisneeicssneecncssnecccssnecccssseecscssnes $10
Jumbo Lump Crabmeat COCKEail ..................uuuueeivviinueeiiiiiiisneeiiniisssneccsscisssneccsecsnnnne. $18

@au/z@“ Hlads

Soup DU Jour ............ccuueeeveneeeninneennnne Stony Hill Salad ........................cc..uu..... $9

Insalata Tre Color..................uueeeuueenn... $ 10 Fresh garden greens tossed with
Arugula, Endive & Radicchio cucumbers, tomatoes, onions & olives.

House Vinaigrette.

Topped with our seasoned bread crumbs

tossed with a Balsamic Vinaigrette .
Spinach Salad..........................cc...cc...... $11 Haricot Verts & Beefs...........c..ccuue...... $11
French string beans and fresh beets

Topped with Gorgonzola cheese, ) S e
with goat cheese & balsamic vinaigrette

Prosciutto Di Parma & a Honey Vinaigrette

Carpaccio Di Manzo ...............oweeeeeen. $14 Classic Caesar Salad............................. $10

Thin sliced Filet Mignon dressed with Traditionally prepared W‘ith an
Arugula salad & shaved Reggiano cheese anchovy-parmesan dressing

@m/wm Susta

LODSEEE RAVION ........eeeeeeeevoaonnnnneiiiaiinnniininininneeeesecsssnnssssssssssnssssssssssnnssssssssssnsassssssssnnses 924
Simmered in brandied cream sauce with diced shrimp and Shitake mushrooms

Whole Wheat SPAGREtti..................uueeecuneeiviueinnirueirinsnecininneinssssessssssesssssseesssssessesss $24

Tossed in a garlic and olive oil broth with Crabmeat, diced tomatoes & Arugula

Linguine VONgole....................ecovoueeiniiueiininneiniineeininneciesssessssssessssssssssssssesssssssessssses $22
Imported Linguine with Whole clams prepared in a white or red garlic & olive oil broth

Linguine CarbONQra ..............ucccuveevvneiiinneivisneenseecnnseesinneesssesssseessssessssesssseessssesssssesssses $20
Parmesan cheese sauce flavored with caramelized onions & prosciutto

Rigatoni BOIOGNESE ................ccuueevueiivneinineinneiiinecniniinssnccsnsecsssecsssesssseesssesssseessses $20
Italian meat sauce creamed with Mascarpone cheese

Penne Alla VOdKA .............couueiveoneiiiiisueiiiineeiiinnecininnecnessesssssasessssssessssssesssssssesssssses $20
Red peppered pink sauce with shallots & sweet peas

RiSSOtO FIOFENTINE ..........uucovuueevnnneininniinnniiineiiirecninecnnseecsnseessseesssnesssseessssesssssesssseesesse S 18
Italian Arborio rice simmered with fresh diced Virginia Ham, Spinach & Pine nuts

“San Marzano TOMAtO BaSil SAUCE” .........uueeeeeeneereneerneereeeseeessesssssssssssssssssssssssssssssnsces $18
Choice of Pastas — Cheese Ravioli, Rigatoni, Linguine or Whole Wheat Spaghetti

reveer- Sppatizer St Ptions Ruailabie.......
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Chicken Savoy “Belmont Tavern Style” ................cccovvvvviiiivvnnneeeiiriniiisisvsnneeeennes $24

Sautéed with red wine & vinegar. Cavatelli and Pot cheese.

Chicken Campagnola ...................ccveeoueeiiviiniueeiiiiiisneeiieiisneeessssssseesssssssssesssses $24

“Country Style” on the bone sautéed with vinegar, peppers, mushrooms & sausage

CRICKEN “YOUEF WAy ..ccuueeeiiiiiiiinnnnetiiiiiniiiiinnneeestsssssssssssssssssssssssssssssssssssssssses $22

Breast of Chicken prepared — Francese, Marsala, Piccate or Parmigiana

VEAI AIIQ MITANESE.......u.eeeneeanaeneeieeeeeeeeeeeeeereeeresesasessssssssssssssssssssssssssssssssssnses $27

Panko bread crumb crusted pan fried in olive oil served with Arugala, tomato &
onion salad

VAT SOFE@NTINIO «.e.eeneenaneeeeennerneenernerneesesesssessesssssssssssssssssssssssssssssssssssssssssssssssssnns $27

Layered with Eggplant, Prosciutto & Mozzarella. Touch of tomato sauce.

Veal Scallopine...................uueevevinneiiiiiiiineiiiiiiineiiiinineeiesssnsessssssssseessssssssens $27

Traditionally Prepared — Parmigiana, Piccate, Marsala or Francese

Jumbo SHrimp Fra Diavolo ....................eeeeeeivoeinneiinnininnneeineisiseesnssssssnsesssssssnnses $32

Prepared in a spiced tomato sauce with clams over linguine. Also prepared Francese or
Scampi Style.

Salmone Alla Griglia ..............ccoueuueeeiivinuneiiiiiinsneiiiniiineeiinsineecenscsnneeesessssseees $26

Simply grilled wild caught Atlantic Salmon

Filetto Di SO0l .................couuueivvnueiininniininneiiineiiiinetiniecencaecssaeesssaeeenes $28

Fillet of Sole prepared Francese Style or Meuniere — lemon white wine reduction

Zuppa Di Pesce Fra DiaVvolo .................cooeeuueeeivvinnnneeiiniisnneeinsisnsneecsssssssecsssssnne $34

Assorted fresh seafood & shellfish simmered in a spice tomato sauce served over linguine

Dover Sole Meuniere MP
Served with a Chardonnay wine reduction

Chateaubriand BouqUEHIer FOr TWO ................uueeireeeivneeireisssneesnssssssnsessessssnssssssns $76

320z. Double cut Filet Mignon served sliced with vegetable, potato & Béarnaise sauce

Butcher Cut Filet Mignomn................coouueeiiviinvueiirninniueeiiniisneecsessnsseesssssssseesssses $38

140z. Center cut of Filet Mignon broiled than plated with a mushroom demi glaze

Black Angus Sirloin Steak..................ueeevvueiivinnueirinrueiriinneiinineeininnnecssnnseecesnseeenes $36

160z. Grilled than topped with Gorgonzola cheese served with Creamed Spinach &
a Port Wine demi glaze

POrk Chop GIamBOta ..............uuueeeiiviinneeiiiiiinneiiiniinneetinssssseesesssssseessssssssessssns $26

Slow roasted than plated with peppers, mushrooms & onions

Veal POrterROUSE CROP ................eueeeiveenneiiiiiiinniininiinsesssessnssssssssssssssssssssnsses $38

Double cut from the loin served with sautéed mushrooms

New Zealand RACK OF LAMD ...........ouueeeueeeneeeneeeeeeneeerneerssesssssssssssssessssssssssssssnes $38

Served with a Port Wine demi glaze

Nagetali Fasehi

Broccoli Di Rabe — 8arlic & Oil.................ccooveuuueeiiviinnneeiiniinneeiiiiiineeeincsnnnecennas
Asparagus — steamed or parmesan cheese crusted.................ccueeeeveirvueeireiinnnee.
Spinach — garlic & oil or creamed.......................cccevvevueeiiviinnneeiiiiisseecineisssneennnns
American Broccoli — garlic & oil or creamed.......................ccuuueevcuueeviuneenvnnnn.
Yo [0 ) B T R



Wegrorts $9

New York Style Cheese Cake

Delicately baked cream cheese classic

Apple Crumb Pie

Served warm a la mode

Carrot Cake

Naturally ground carrots and rich cream cheese topped with a Buttercream icing

French Chocolate Mousse
Silky Ganache and toasted cashews top a chocolate mousse cake

Vanilla Bean Créme Brulee
Crispy sugar cream custard

German Chocolate Cake
Caramelized coconut and pecans top a layer of bittersweet chocolate cake

Tiramisu
Coffee and Mascarpone cheese custard

Cannoli Italiano
Traditional Italian pastry filled to order

Cold Zabaglione over Fresh Strawberries
Marsala wine egg cream

Yot & gm Soloctions

Green Apple * Forest Fruit * Lemon * Mango
Tartufo * Vanilla * Chocolate

Seasonal Melon and Fresh Berries — Market Price



HENNESSY VS..uucooiiiiiiiiitneiiiiiiiiiiiinnteeccceesccssssssseeeeesessssssssssssseessssssssssssssses $12
COUIVOISICE VS.aaaeeeeeeeeeneeeeeneenieseeeeeseeseesssesssssssssssssssessssssssssssssssssssssssssssssssssssenes $13
(6 17 LY =11 11 07 < SO $13
COUIVOISICE VSOIP ...aaeaaeeeneeeieneeueeienieseereeessescsssssssssesssssssssssssssssssssssssssssssssssseses $16
REMY Martin VSOP .........uuueeeeiiiiiiiiirnnneeiiiiiiiiiinnnnneeeecsessssssssssssseesssssssssssssssses $19
JACOPO POli Arzente..............c..ueeeuneeiiniinneeiiniiineeiiniinneecssssneeesssssssseessssssssees $20
Remy Martin XO ..........uuuuueeeiiiiiiiiiiiinnnneeeiiiiiiiiiininneeeeeiesssssssssssseessssssssssssssses $28
Jacopo Poli Pere............................... gm’l/m .................................................. $10
JACOPO POli HONEY........c...cuuuueinnneiinnnniiiinniiiiinneiiiineecnnsnecssnneesssseessssseesssssesses $12
JACOPO POli BIUEDEITY...............auuueevonuiiiinniiiirneiiiineeiiiieecnnnnecccnseecssseecsssneeees $14
Jacopo Poli TOrColato ..................uuueeeevcnnneeiiiiinnneeiiniinaeciincneeccsscsneeecessssanneees $25
Do
DOWS RUDY POIL .............uuuueeiiairueiiiniireeiiniiinnetiisisneecssssssseessssssseesssssssssessssns $10
L 10T 7 N $710
DOWS 20 P.uuueennnnnneeiiiiireeiiieiiraeeiisiissnetessssssseesssssssssessssssssssesssssssssssssssssssesssses $16
DOWS 1985 VINEAGE .....uuuuuueeeeeiiiiiiinrrrrnneeiiiiiiiiiisnsneeeeetessscsssssssssseesssssssssssssssnes $25
Wagiort O/ine
L 0T T3 Y L=: To N $10
L@ PASSUI@.c.......eenannennenneeneeeienieeeieeneeeeeeeeserssessesssersssssssssssssssssssssssesssssssssssesnnes $10
LES ClOS PAUIIIES «........aeneaannaannannennneneeenieenrereeerneersiersersesesssesssssssesssssssssssssssonnnns $10
SAMOS = SWEEE MUSCAL W@ c...uuunaneneneeneenieneereeecrnerseesecsssessssssesssssssssssssssessnns $10
YT T T T T T $12
@110 T T Y L= N $15

MUSSION HIll I€@ WINI@ ....aannaannannenneenneeneenireeeneeeeeeeeeesesesssssssessessssssssssssssssssnnees $20



