
Bottled Triple Purified Water Still or Lightly Carbonated (All You Can Drink)
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For our guests with food allergies, please feel free to make special requests.

A suggested gratuity of 18% has been added to parties of 6 or more.
Direttore Generale, Carlo Fusco  ‖  Culinary Director, Brando DeOliveira ‖  Executive Chef, Raffaele Solinas

 

 served warm

Antipasto bar

3 vegetables

2 vegetables with shrimp & scallops

6 vegetables

4 vegetables with 2 seafood
shrimp & scallops and seafood antipasto of the day

Vegetable Antipasti
 Bowl of Assorted Olives

 Cauliflower Steak Amandine

 Zucchini Parmigiana  

 Stuffed Artichokes Oreganata

 Scalloped Potato Gratin

Beefsteak Tomatoes 

Sicilian Eggplant Caponata

Roasted Red & Yellow Peppers

Caramelized Fennel Butterbean Honey

Whole Wheat Artichoke CousCous

Broccoli Rabe & Golden Raisins

Grilled Asparagus Spears

Roasted Red Beets

Cipollini Onions Balsamic Glaze

Chef Raffaele prepares additional antipasti everyday. 
Please feel free to visit our Antipasto Bar. 

Shrimp & Scallops

grilled seppie calamari 

shrimp & corona beans

meats & prosciutto
 house made fennel sausage & peppers

 bowl of meatballs

prosciutto di parma

mozzarella
house made burrata (Cream-Filled Mozzarella)

	 with Prosciutto di Parma 

	 with Any Vegetable Antipasti

seafood

21-Vegetable minestrone

Stracciatella Chicken Soup
Poached Egg

Pasta e Fagioli (The Perfect Protein)
Oil-Free, Whole Wheat Pasta, Vegan

soups salads

Fried Artichokes alla Giudea

Fried Shrimp & Calamari

Fravioli Grandi
Two Large Fried Ravioli, Stracchino Cheese, 

Burrata Mozzarella, Prosciutto di Parma, Soppressata

Caprino Goat Cheese Bruschetta Toast
Pesto Beefsteak Tomatoes, Fresh-Cut French Fries

jumbo crabmeat bruschetta toast 
Stracchino Cheese, Fresh-Cut French Fries

caprese hamBURGER
Burrata Mozzarella, Tomato, Fresh-Cut French Fries

snacks & burger

CAFÉ FIORELLO Caesar

Baby Arugula & Caramelized Pear
Goat Cheese Fritter, Black Currant Vinaigrette 

burrata mozzarella caprese
House Made Burrata, Beefsteak Tomatoes, Arugula 

avocado & Mozzarella caprese
House Made Burrata Mozzarella, Beefsteak Tomatoes

 prix-fixe
daily 

three-course 
lunch

(Please see prix-fixe menu)

(monday-friday) 

The Fireman Hospitality Group—Family-Owned Restaurants

GARLIC BREAD

chef’s salad
Chicken, Prosciutto, Mozzarella, Asparagus

KING Salmon Caprese SALAD
Burrata Mozzarella, Market Greens 

NiÇoise salad
with yellowfin tuna or grilled shrimp

Seared Diver Scallops
(Newport, RI)

filet mignon

Jumbo Lump Crab Cake 

1 LB. mAINE LOBSTER

entrÉe SALADS entrÉe caesar SALADS

LUNCH
cafÉ fiorello



whole grain farro tagliatelle or gluten-free spaghetti also available

pasta & risotto
Bucatini with Sausage Amatriciana Pomodoro, House Made Fennel Sausage 

fettuccine Carbonara Whole Fried Egg, Pancetta, Pecorino Cheese 

Tagliatelle Bolognese Hand Made Ribbon Pasta, Three Meat Ragú

specialitÁ! CafÉ Fiorello’s Lasagna

tagliolini al forno Homemade Spinach Pasta, Lightly Baked with Parma Ham & Parmesan Béchamel Sauce

Whole Wheat Orecchiette Al Pesto Basil Pine Nut & Hazelnut Sauce

pappardelle with Eggplant Parmesan

Spaghetti & Clams White or Red Sauce

Mediterranean Branzino Filet with Seafood Tagliatelle

Seafood Risotto Scallops, Shrimp, Manila Clams, Mussels, Calamari   

The Fireman Hospitality Group—Family-Owned Restaurants
Fiorello_Lunch_120511

Veal scaloppine marsala Hen of the Woods Mushrooms, Parmesan Potatoes

veal scaloppine saltimbocca Prosciutto di Parma, Sage

Vegetarian Veal scaloppine piccata Artichokes, Capers (Seitan: Wheat Gluten) 

specialitÁ! VEAL chop parmigiana

Calves liver steak veneziana Caramelized Onions, Aged Balsamic 

filet mignon Hen of the Woods Mushrooms, Brunello Sauce, Creamy Polenta (8 oz.) 38 (12 oz.)

mama perla’s organic lemon chicken Pan Fried Zucchini, Lemon Gremolata

veal, steak & poultry

- OUR chops & steaks MENU IS ALWAYS AVAILABLE -

margherita
Burrata Mozzarella, Tomatoes, Basil

A lot of pepperoni & baby arugula

meatball pizza

House Made fennel sausage 
& roasted peppers

parma prosciutto & baby arugula 
Aged Balsamic Vinegar

supreme pizzA
Burrata Mozzarella, Prosciutto di Parma, Pepperoni, 

House Made Fennel Sausage, Pancetta, Seasonal Mushrooms, 
Roasted Peppers, Black Olives

Seafood Supreme pizza
Scallops, Manila Clams, Mussels, Shrimp, 
Calamari, Burrata Mozzarella, Artichokes

our signature thin crust pizza

virgin margherita Tomatoes, Basil

Mediterranean Grilled vegetable pizza Sicilian Oregano, Capers

soy mozzarella cheese & whole wheat flour
vegan pizza

local sea trout milanese
(Scarce, Long Island, NY) Arugula, Fennel

Claypot porgy Livornese
(Long Island, NY) Tomatoes, Black Olives, Capers 

crispy fluke Mugnaia
(Montauk, NY) Brown Butter, Lemon, Parsley 

wild striped bass salmoriglio
(Montauk, ny) Black Olives, Shallots, Red & Yellow Peppers

seared diver scallops 
(newport, ri) Roasted Sliced Herb Potatoes

atlantic Yellowfin Tuna steak
(Bar Harbor, me) Balsamic Glaze, Lentil Salad 

shrimp scampi
(Louisiana) Corona Beans, Pancetta, Baby Arugula 

jumbo lump crab steak
(Maryland) Fresh-Cut French Fries 

lobster AND seafood fra diavolo
(Buck’s Harbor, ME) Lobster, Clams, Mussels, 

Shrimp, Linguine, Tomato Sauce

imported fish 
salmon steak by “freedom Food”

(Sutherland, Scotland) Braised Zucchini, Leeks

all fish is available simply grilled
local fish & seafood
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