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CIPRIANI

Daily Chef’s Suggestion

$29.00 LUNCH PREFIX/ $42.00 DINNER PREFIX
Three Course Menu (Changes Daily)

Harry's Bar Classics

Carpaccio alla Cipriani served with Mixed Salad
Baked White Tagliolini with Ham

Eggplant alla Parmigiana

Tagliardi with Veal Ragu

Risotto alla Primavera (allow 20 Minutes)

Chicken Spezzatino al Curry with Yellow Rice Pilaf
Calf's Liver alla Veneziana with Fried Polenta

Light Dishes and Sandwiches

Ciabatta Steak Sandwich-Tomatoes, Lettuce and Mayonnaise
Classic Club Sandwich-Grilled Chicken,Bacon,Lettuce,Tomato & Egg
Ribeye Hamburger-Lettuce,Tomato and Salsa Rosa with French Fries

Grilled Vegetable Ciabatta-Rucola and Goat Cheese

Doge Salad-Tuna, Avocado,Corn,Asparagus,Tomato,Lettuce,Capers
Chef Salad-Tuna,Ham,Ricotta Salata, Egg, Tomato,Greens & Anchovies
Chicken Salad- Lettuce, Celery, Mayonnaise, Tomatoes and Egg

Appetizer and Salads

Mixed Green Salad with Seasonal Leaves

Asparagus Salad with Red Beets and Goat Cheese

Cucumber Salad with Cherry Tomatoes, Avocado and Corn

Baby Spinach Salad with Mushrooms, Bacon, Nuts and Bufalo Ricotta
Umbrian Lentil Salad with Braised Fennel and Balsamic Vinaigrette
Endive Salad with Avocado and Shaved Parmesan

Fried Calamari with Tartar Sauce & Marinara Sauce

Prosciutto Crudo di "Parma" with Mozzarella di Bufala

Imported Bresaola with Rucola and Parmesan

Mozzarella di Bufala with Cherry Tomatoes and Basil

Burrata alla Mediterranea

Octopus Salad with Shrimp and Celery

Tuna Tartare with Frisée Salad

Steak Tartare alla Cipriani served with Mixed Salad



Soups, Pasta and Risotti

Minestrone

Pasta e Fagioli

Soup of the Day

Homemade Spinach & Ricotta Ravioli w/ Butter & Parmesan Cheese
Tagliatelle alla Bolognese

Spaghetti al Branzino

Rigatoni alla Sorrentina

Bucatini all'Amatriciana Bianca

Tortellini with Panna Prosciutto & Piselli

Tagliolini al Pomodoro

Risotto of the Day

Main Course

Mediterranean Grilled Branzino with Mixed Vegetables

Grilled Salmon with Grilled Vegetables

Half Free Range Grilled Chicken with Roasted Potatoes

Calf's Liver alla Veneziana with Fried Polenta

Veal Piccatine al Limone with Rice Pilaf

Veal Chop Milanese with Rucola and Cherry Tomato Salad

Wagyu Sirloin "Tagliata" (160z.) with Roasted Potatoes

Filet Mignon with Peppercorn Sauce (100z.) with Mixed Vegetables

Desserts

Freshly Whipped Vanilla Ice Cream ( allow 15 minutes )
Crépes a la Créme

"Gelato al Cioccolato"

Panna Cotta with Berries

Tiramisu
Choice of Homemade Desserts



