
Cafe Fiorello
sUMMER 2009 Prix-Fixe Lunch menu

MONDAY - FRIDAYMONDAY - FRIDAY

P
PRIVATE ROOMS  PRIVATE ROOMS  

(212) 265 0100(212) 265 0100

P



–  select one from each course  –
a glass of white or red wine from our 

sommelier’s selections may be substituted for dessert

P
APPETIZERS

Three Seafood Antipasto  
from our antipasto bar

Cheese Fravioli  
crispy ravioli filled with Stracchino cheese, Prosciutto di Parma

Arugula & Belgium Endive Salad  
Bergamo gorgonzola dolce

Buffalo Mozzarella Campana  
buffalo mozzarella & a trio of tomatoes

P
ENTRÉES

Lots of Shrimp Scampi  
white bean, pancetta & arugula salad

Linguini Pescatore 
shrimp, baby clams & mussels, light tomato sauce

Veal Scallopine & Wild Mushroom Marsala  
shaved black truffle

Roasted Lemon Chicken  
braised zucchini

P
DESSERTS

Chocolate Mousse  
fresh whipped cream

Tiramisu

Gelato / Sorbetto

Prix-Fixe 
Lunch

$24.07

–  select one from each course  –
a glass of white or red wine from our 

sommelier’s selections may be substituted for dessert

P
APPETIZERS

Arugula & Belgium Endive Salad  
Bergamo gorgonzola dolce

Stracciatella (Italian Chicken Soup)  
spinach, pecorino cheese and poached egg

Three Vegetatable Antipasto  
from our antipasto bar

P
ENTRÉES

Organic King Salmon Steak  
zucchioni & leek caponata

Handcut Fettucini 
three meat ragu

Sliced Prime Steak Toscana  
hen of the woods mushrooms 

P
DESSERTS

Tiramisu

Gelato / Sorbetto

add a glass of white or red wine from our sommelier’s selections

$7.00

Prix-Fixe 
business Lunch

$35.00 PP


