ALDQO’S HARVEST ~ sm 24, Ig 48

Kumamoto & Blue Point Oysters,
Shrimp Cocktail, Clams on the Half Shell,
Snow Crab Claws, Seafood Salad

CAESAR SALAD ~ 7
add Chicken ~ 3 add Shrimp ~ 3 ea

GRILLED ARTICHOKE SALAD -~ 8
Red Belgian Endive, Arugula, Shaved Parmigiano
add Chicken ~ 3 add Shrimp ~ 3 ea

on the SPINACH SALAD - 8

Spinach, Red Onions, Spicy Pecans,
Ricotta Salata, Raspberry Vinaigrette

add Chicken ~ 3 add Shrimp ~ 3 ea
GRILLED SEPPIA ~ 12

Frisee, Tomatoes, Onions, Arugula,
White Balsamic

BEEF CARPACCIO ~ 12

Arugula and Shaved Parmigiano

MEDITERRANEAN OLIVES -~ 5

Seasoned Assorted Varieties

ANTIPASTO ITALIANO ~ sm 12, Ig 20
Buffalo Mozzarella, Parmigiano Reggiano,
Sharp Provolone, Prosciutto, Speck, Salame,

Late Night Menu Available Eggplant Caponata, Grilled Artichokes, Olives,

Mushroom Confit

he Bar & in ra Loun
at the Bar & in Sopra Lounge GRILLED OCTOPUS - 12

Charred Artichokes, Lemon Zest, Red Onion,
Rosemary Pesto

SPICY CRISPY CALAMARI ~ 10
Goat Cheese, Cherry Peppers

POTATO CROQUETTES -~ 7

/\1 Thai Basil Parmesan Cream
pOS(:‘taV\'?/ (Sgl:rﬁcm,gisn& ZUCCHINI FRITTERS -~ 10

BY ALDO KUMAMOTO OYSTERS ~ 2.5 ea
Oﬂs LAMBERTI

RESTAURANT, CRUDO & WINE BAR BLUE POINT OYSTERS ~ 2.25 ea

A §

YELLOWFIN TUNA ~ 12
Cilantro, Avocado, Chile




