Welcome [ o [ ribeca

Al Bistro Menu [tems 2 for 1

Dun'ng HapRg [Hour 400 ~ 6:00

Monc{aﬂ ~ f:ria’aﬂ

*No substitutions and not available on take-out orders

2/70’ /tem must bc 07[ cgua/ or /CSSCI‘ va/uc



All Drinks On T his Menu $5.00 Al Night

Pink |_emonade
Smirnoff Vodka, Triplc Sec, Sourmix and a SPlaslﬂ of Cranbcrrg Juice

Cosmo
Smirnoff Citrus Vodka, Triplc Sec, | ime Juice and a Splash of Cranbcrrg Juice

Martinis
Made With \5mimoﬁC \/oc”<a ortry one of ourflavored Smirnog Vodkas chilled - Citrus,
Kaspberrg, Orange and Vanilla

Raspberrg | ime Rickeg
Smirnoxclc Raspberrg ‘\/oc”<a, SPrite and a hint of Iimejuice

Rangpur Fresh
Tanqueray Rangpur, Lemon Lime SOJa and Lime Juice

Calypso Cooler
Captain Morgan's Spiced Kum, Feach SchnaPPs, Orange Juicc and a sP]ash of Grena&ine



Pistro Menu

/’/ousc 5mo,éca/ Duc,é Brcast ~$7/2

56/‘V(:‘d W/f/7 an onjion /778/7773/20/6) /02/777653/7 Wafc‘rs, 50Ul’5il’l C/7(:‘(:‘5(:‘J CaP/OCI’S al’)G/)[I.’C‘S/?

berries.

[ried (alamari~ $12

With banana pepper rings and shaved fennel dusted with seasoned chick pea Hour and
fried 50/0/6/7 brown. Served with slo/cy chile fime sauce

[ uscan Boarc/ ~$14

/L_]Iot sopressata, Capi'co/a and /Drosciutto pafrec/ with nicoise o//'ves, black /:)cfcorfno
cheese, fontina cheese and asiago cheese served with [735//p65to oil, sundried tomato oil

and agcc/ balsamic V/ha{grettc

Jumbo Chicken l/angs ~$9
Your C/Sofcc of / 7’0/76:9 Mustard, | 7’/&@0/:9 BBQ L or Orange 5655/776 served with

C@/@/:y sticks and blue cheese.

Zuppa i C/ams and Mussc/s ~$7/2
['/tt/cncc,é clams and [ T/ mussels with fresh with satfron tomato broth served with
gogonzo/a stutted bread

Coc;étai/5/m’mp $2.25 each
Served with house /lgﬁtn/ng sauce

/:rcs/7 Baéccf Naan~$i10
Served with fresh 5/:)//73(:/7 & fontina cheese baked with fresh cream and roasted gar//c



C/n’cago 5@/6 [lzza~$12

([lease allow up to 20 minutes Coo,é/'n‘g time)

With 5,0/(:5 Ca/o/co/a, house red sauce, fontina, black olives and fire roasted peppers

5lol'nac/7 & (Cheese T ortellini Alfredo ~ 316

Served with toasted parmesar crostini & finished with a bruscheta 5{9/@ tomato garn/sﬁ

C/ﬁoécn 7—/}643 Masa/a ~$15
Chicken marinated in yogurt and spfces served in a tomato cream sauce with basmati rice

& /\/aan bread

Girilled NIY Sirloin ~ $20

Served with truffle parmesan butter & Polenta fries with mango ketchup and onion relish

Dison ngcr ~$712
Served with thick | 79&20(9 Pacon, fontina cheese & hand cut fries

(Caribbean Jerk 5@/@ Koasted 1,72 (hicken~ $15
Served with cheddar green onjon W/?/P/oec/ potatoes & c/wpo//inion/bn aLy'us

53[)5 Bac,é Ki/).s ~$17
5/OW roasted, /71&@0@ smoked & finished with house citrus barbcquc sauce and served

with hand cut fries

Chicken Marsala ~$15

5ervcc/ with green pea risotto & a parmesan wafer



C urry 5/7/7'177/0 ~$17
Served with basmati rice & Nlaan bread



