Berkeley Heights Restaurant Month 2023

Three Course Prix Fixe $45
(Choice of One Menu Item per Section)

Appetizer

Calamari Strega Fried Calamari, Sweet Sausage, Balsamic Reduction and Choice of Cherry
or Sweet Vinegar Peppers

Burrata Imported Puglian Burrata, Roasted Vegetables, Basil Oil.
Eggplant Stack Layers of Breaded Eggplant, Fresh Mozzarella, NJ Tomatoes

Stagione Salad Organic Mixed Greens, Apples, Roasted Beets, Goat Cheese, and Pistachio
Nuts, With Champagne-Honey Vinaigrette

Entreé

Fiochi Gorgonzola Roasted Pear and Cheese Filled Pasta Purses, Gorgonzola Cream Sauce,
and Toasted Walnuts

Cacio e Pepe Tonarelli Pasta Tossed in a Parmiggiano And Black Pepper Cream Sauce
Pappardelle Bolognese House Made Pasta Ribbons With a Slow Braised Beef Ragu

Short Rib Cannelloni House-Made Savory Crepes Stuffed With Mascarpone Cheese and
Pulled Short Ribs in a Truffle Cream Demi-Glace

Braised Short Ribs 6 Hour Barolo Braised Short Ribs Served Over Parmigiana Risotto

Hanger Steak Frites Pan Roasted Steak Served Parmesan Truffle Fries and Cabernet
Demi-glace (+$6.00)

Pistachio Crusted Salmon Faroe Island Salmon Served With a LLemon Butter Sauce

Halibut Served with a charred cherry tomatoes and garlic oil over a sauté of cannellini
beans and broccoli rabe (+$10.00)

Desserts
Italian Lemon Cream Cake Layers of yellow cake filled with Italian lemon cream
Salted Caramel Cheesecake creamy vanilla bean cheesecake topped with salted Caramel

Tartufo chocolate and vanilla ice cream in a chocolate shell



