COLGATE GRADUATION WEEKEND

SEARE EERES

Greens Michael — 18
Escarole, ham, cherry pepper, bell pepper,

gor|ic, toasted breadcrumb

Beet Carpaccio — 14
Burrata, Arugula, White Balsamic-Shallot
Vinaigrette

Calamari - 17
Tubes and ‘ren‘roc|es, buttermilk crust,

fresh |emon, sweet chili aioli

Mushroom Stuffed Mushroom - 13
Portobello, local mushroom duxelles,
roasted gor|ic, rodicchio, white wine cream,

balsamic glaze

Flatbread - 14
Wilted spinach, Burrata, heirloom tomato,

bosi|, gor|ic oil

Rustic Meatballs - 13
Whipped basil ricotta, shaved Asiogo,

pomodoro sauce

DINNER MENU - DINING ROOM

SOUP&SALAD

Baked French Onion - 12

Provolone, Baguette

Creamy Seafood Chowder — 14

With crouton crackers

Wild Wood - 15
Mixed greens, dried cranberries, grapes,
candied wo|nufs, Feta, bocon, tomato,

cucumber, onion, o|ive, Cider vinaigrette

Blackened Chicken Salad - 16
Blackened chicken, spring greens, hard
boiled egg, grape tomato, cucumber,
red onion, o|ives, croutons,

Cajun blue cheese dressing
Garden Salad - 10

Caesar Salad - 12

HANDHELDS

All handhelds served with house made chips or fries

Buttermilk Fried Chicken Sandwich - 20
Heirloom tomato, spinoch, Gorgonzo|o cream,

toasted Brioche

1799 Burger - 21
Bach Farms ground chuck, heirloom tomato,

romaine, bacon, Provolone, toasted Brioche

Crispy Eggplant — 20
Basil pesto mayo, spinach, tomato, red onion,
blistered red pepper, toasted Baguette

Baked Meatball Tunnel - 19
On baguette

Crispy Chicken Wrap — 21
Chopped romaine, Parmesan, croutons, sliced

mushrooms, onion, Caesar dressing

ENTREE

Pesto-Rubbed Chicken — 27
Crispy skinned, Frenched breast, basil pesto,

roasted garlic mashed potatoes, heirloom carrots

New York Strip — 38
10 oz. steak, crispy fried salt potatoes, toasted

corn ond orugu|0 SOlOd

Artichoke Salmon - 32
Artichoke-Dijon crust, mashed red skinned potato,

sauteed zucchini & summer squash, Demi glace

Summer Bolognese — 23
Ange| hair pasta, ground sirloin, heirloom
tomatoes, Liguriom o|ives, torn bosi|, white wine

broth, shaved Parmesan

Sesame Crusted Tuna - 33
Toasted sesame crust, wild mushroom risotto,

seaweed, sweet soy, spicy Chile oil

Chicken Rigatoni — 23
Mezzo rigatoni, roasted hot & sweet pepper, spicy

tomato cream sauce, Romano

Center Cut Pork Chop - 27
Wilted escarole, hot & sweet peppers, fried potatoes,

roasted garlic oil, sauce Espagnole

Eggplant Napolean (Vegetarian) — 22
Crisp, fried eggp|c1n‘r, sliced tomato, mozzore”o,

Marinara, wilted spinoch, basil oil

Spinach & Local Mushroom Risotto (Vegetarian)
- 24

Lemon, shaved Romano, white wine and truffle oil

Chicken Parmesan — 24
Crispy cutlet, Angel Hair, angel hair, marinara,

mozzore”o

PASTA

Lasagna — 24
Sausage & beef bolognese, creamy seasoned

ricotta, marinara, mozzarella

Penne Pasta — 22
Spicy chicken sausage, spinach, roasted bell pepper,
mushrooms, fresh mozzarella, roasted garlic and

tomato Veloute

Saccatini — 25
Cheese - filled pasta purses, crispy Prosciutto,

sweet peas, Vodka & tomato cream

Pasta Fagioli — 16
Mini she”s, cannellini beons, carrot, onion,
|igh‘r pink tomato and gcr|ic broth,

Romano cheese
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