
Served Monday through Friday 
11:00 am till 2:30 pm in 20 minutes or less! 

Bruschet ta  P izza  Una
Housemade Pizza Una, Melted Mozzarella, Bruschetta
Tomatoes, Shaved Red Onions, Basil, Arugula
Balsamic Glaze & Shaved Parmigiano Reggiano 

N E W  Y O R K  M I N U T E

M A C A R O N I

Mandarin Orange Salad

Local Spring Mix, Candied Pecans, Strawberries, Crumbled Feta
Mandarin Oranges & Balsamic Vinagriette

Provencal Salmon

Pan Seared Salmon, Oven Roasted Potatoes, Sauteed
Spinach, Garlic, Sun Dried Tomatoes, Artichoke Hearts
White Wine Butter Reduction, Lemon & Italian Parsley

Bruschetta Grilled Chicken

Grilled Marinated Chicken Breast, Melted Mozzarella
Mediterranean Rice Pilaf, Arugula Bruschetta Salad, Balsamic

Glaze Drizzle & Shaved Parmigiano Reggiano 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness
ALL  Payments Made by Credit Card are subject to 3.5% Non-Cash Adjustment

S A L A D S

June 15th - 19th

Lunch Selections Include Cup of Soup and Iced Tea or Soda
*Substitute Tossed or Caesar Salad for Soup for $1.50

*No Split Plate Allowed*

E N T R E E S

Filetto di Pomodoro

Homemade Pappardelle, Garlic, White Wine, Pomodoro Sauce,
Stracciatella Burrata & Fresh Basil Floret 

German Bratwurst Penne
Housemade Penne, Caramelized Onions, German Bratwurst,

Beer Cheese Crema, Melted Cheddar & Gruyere & Crispy
Onion Ring Garnish

F R O M  T H E  D E L I

$17.99 plus tax

New York Tuna Melt

Two Butter Toasted English Muffins, Housemade Tuna
Salad, Melted Swiss Cheese, Heirloom Tomatoes
Shredded Lettuce & Dill Pickle Garnish

Add Proteins - Hardboiled Egg 2, Grilled Chicken 6, Shrimp 8, Salmon 14,  Petite Filet 18

Add Proteins -  Grilled Chicken 6, Shrimp 8, Salmon 14,  Petite Filet 18

Italian Antipasti Salad

Chopped Romaine, Pepperoni, Salami, Sopresatta, Heirloom
Tomatoes, Fresh Mozzarella, Kalamata Olives, Roasted Red

Peppers & Italian Vinaigrette

Carne Asada Bowl
Crispy Marinated Beef Tips, Cilantro Lime Rice, Fire Roasted
Peppers & Onions, Black Beans, Shredded Lettuce, Pico De

Gallo, Guacamole & Chipotle Aioli Drizzle

Crispy American Flounder
Pan Seared Panko Crusted Flounder, Oven Roasted Carrots

Garlic Seared Broccoli, Lemon Beurre Blanc & Italian Parsley


	June 15th - 19th
	Served Monday through Friday  11:00 am till 2:30 pm in 20 minutes or less!

	NEW YORK MINUTE
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