
 

 Mothers Day Price Fixed Menu 
                              Select One From Each Course. Includes Dessert 

  Appetizers & Salads 

Dolma, grape leaves stuffed with cilantro rice and served with tzatziki sauce   
Escargot served with organic grape tomatoes, garlic and thyme in a white wine sauce $2 Supp  

Spanish Lamb Sausage grilled and served over tabbouleh 
Sicilian Rice Balls stuffed with mozzarella and green peas with a roasted garlic tomato sauce 

Roasted Vegetable Moussaka topped with a béchamel sauce and Sicilian breadcrumbs 
Romaine Lettuce with tomatoes, red onions, cucumbers, peppers, black olives, feta cheese and 

Za’atar served with red wine vinegar 
Pistachio Goat Cheese with field greens, red onions and mushrooms in a balsamic dressing 

Farro Salad with sundried tomatoes, capers, olives, sweet peppers and feta cheese  
in a sherry wine vinaigrette 

Quinoa Roasted Beet Salad with red radish, carrots, red onion, mint and gorgonzola cheese in a 
lemon honey vinaigrette 

Entrees 
Homemade Gnocchi served with eggplant, grape tomato, extra virgin olive oil  and ricotta salata 

Shrimp and Long Island Clams sautéed with garlic, grape tomatoes  
and white wine with Spanish risotto $5 Supp 

Branzino, a Mediterranean sea bass roasted with grape tomatoes, garlic, fresh thyme and grilled 
lemon over Risotto $6 Supp 

Black Angus Hangar Steak au poivre with a peppercorn brandy Dijon sauce  
and grilled lemon roasted potatoes 

Chicken Breast with caramelized onions, fennel, Sicilian olives, tarragon and citrus with quinoa  
New Zealand Rack of Lamb in a port wine reduction served with banana sweet potato $7 Supp 
Lamb Tagine, a lamb cube stew with potatoes, peas, carrots, tomatoes and Moroccan couscous 

Crab Cakes served over lentil relish with an orange tarragon beurre blanc $5 Supp 
Casablanca Couscous with roasted vegetables truffle and topped with pecorino romano 

Braised Short Rib served with truffle cauliflower and brussel sprouts  
and roasted garlic mashed potato $7 Supp 

Lamb and Chix Kofta served on a hot skillet with porcini mushroom, artichoke hearts, peas, 
preserved lemon and Israeli couscous with a spicy yogurt sauce   

Sides $7 
Roasted Potatoes with Grilled Lemon Eggplant Capponata Truffled Mushroom Garlic & Oil 

Tabbouleh  Baba Ganoush String Beans with Almonds  Hummus 

$45 Dollars 


