MONTE CRISTO

EVENING MENU

STARTERS

SOUP OF THE DAY

ONION SOUP
CROUTONS, GRUYERE AND AGED CHEDDAR

BOSTON LETTUCE SALAD
GINGER VINAIGRETTE, ROASTED PEPPERS, CRISPY CHIPS

FRIED CALAMARI
SPICY MAYO, GRILLED HALF LEMON

HOUSE BEET GRAVLAX SALMON
CAPER BERRIES, HOUSE PICKLES, SUMAC LABNEH

BEEF CARPACCIO
PARMIGIANO, GRAPE MUST, PINE NUTS, MOSTARDA

CHARCUTERIE & CHEESE BOARD

BUFFALO MOZZARELLA, UBRIACO, PROSCIUTTO, CALABRESE SALAMI,
MORTADELLA, MOSTARDA, NUTS, BERRIES, CROUTONS

GRILLED OCTOPUS
CAVATELLI IN BISQUE, HONEY MUSHROOMS, PIL PIL, CHORIZO SABAYON, SUMAC

20

12

23

20

23

26

28



MONTE CRISTO

EVENING MENU

MAIN COURSES

BE SIGNATURE BURGER 25

6 OZ BEEF PATTY, CARAMELIZED ONIONS, BBQ SAUCE, AGED CHEDDAR,
TOMATOES, HOUSE PICKLES, SERVED WITH FRIES

PAN-SEARED ATLANTIC SALMON 27

CLAMS, CERIGNOLA OLIVES, PACCHETELLE TOMATOES,
CARAMELIZED FENNEL PUREE

CLUB SANDWICH 27

SHREDDED DUCK, BACON, LETTUCE, TOMATO,
SERVED WITH FRIES OR CHEF’S SALAD

STEAK FRITES 33
6 OZ AAA FLANK STEAK, CHIMICHURRI, SALAD, FRIES

MEAL SALAD 26

CHOICE OF SEARED TUNA TATAKI OR MARINATED TOFU, GREEN BEANS,
ROASTED BABY POTATOES, SOFT-BOILED EGG, CHERRY TOMATOES,
MUSTARD AND PRESERVED LEMON VINAIGRETTE

CHEF’S PASTA INSPIRATION MARKET PRICE
ASK ABOUT IT

AAA FILET MIGNON 55
6 OZ, GREEN BEANS, POTATO PUREE, DEMI-GLACE

VEAL CHEEK 42
POLENTA, ROASTED CARROTS, HERB SALAD, FRIED ONION

LOOKING FOR SOMETHING UNIQUE?
ASK ABOUT OUR CHALKBOARD-INSPIRED DISHES.




