Appetizers

Black Tiger Prawns
wrapped in pancetta, fire grilled

Atlantic Smoked Salmon Bruschetta
Elk Creamery goat cheese & chives

Beef Carpaccio, arugula, Reggiano Parmigiano
& truffle vinaigrette

Fritto Misto with Black Tiger Prawns, calamari,
summer squash, lemon & house-made aioli

Enrico’s Original Trois Petite burgers
cheese addition $1.50

Soup/ Salads

Roasted Summer Corn soup, creme fraiche & basil oil

Mixed Field Greens, gorgonzola
& candied walnuts

Classic whole leaf Caesar
Reggiano Parmigiano & garlic croutons

Mixed Golden Beet Salad with chevre, wild arugula
& toasted hazelnuts

Roma tomatoes, Buffolo mozzarella & basil

Wood-Fire Oven Pigza

Hickory Smoked Ham & Fontina cheese
Bartlett Pear, Gorgonzola & wild arugula
Roasted Garlic & Pesto

Wild Mushroom & Italian Sausage
White Cheddar, Pancetta & Fugi Apple
Molinari Pepperoni

Grilled Chicken, Pesto, Chevre
candied walnuts

Black Tiger Prawns, Avocado
caramelized onions & chili flakes

Margherita
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Pasta / Entrees

Rigatoni, creamy tomato-pork ragu
Penne Pesto, Roma tomatoes & pine nuts
Spaghetti Carbonara, crispy pancetta & cream

Penne Rigati, lemon grappa cream,
grilled chicken & snap peas

House-made Gnocchi, asparagus & goat cheese
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Penne Pomodoro, Roma tomatoes, Basil & Gatlic 12

Wood oven Roasted Italian Sausage Lasagna

Saffron Risotto, Bay scallops
& Black Tiger prawns

Petrale Sole, wilted spinach & cherry tomatoes
over grilled polenta

Wood Oven-Roasted Chicken Breast,
marsala wine & wild mushrooms

Charred Pork Tendetloin,
roasted vegetables & balsamic rum

Grilled New Yotk Rib Eye Steak
with herb butter & fries

Sides

Sautéed spinach with mushrooms & onions
Grilled Asparagus fresh lemon
Truffle fries with Parmigiano cheese

Fries

Executive Chef
Seamus B. Cronin

18% gratuity will be applied towards parties

of six or more guests.
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