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Picked For You

ITEM

Veal piccatine al limone

with yellow rice pilaf.
Baked tagliolini with ham

Grilled Mediterranean branzino

with broccoli rabe.

Chicken spezzatino al curry

with yellow rice pilaf.

Organic cipriani spaghetti al pomodoro con basilico

Antipasti

ITEM

Baby Spinach Salad

with bacon, mushrooms, walnuts, and ricotta cheese.

Chef's salad

with cheese, tuna, ham, tomato, egg, anchovy, and mixed greens.

Classic chicken salad

with lettuce, tomato, mayonnaise, and boiled eggs.

Cucumber salad

with avocado, cherry tomato, and corn.

Doge salad

with avocado, asparagus, tuna, corn, tomato, capers, and lettuce.

Green asparagus salad

with red beets and goat cheese.

Rucola and cherry tomato sala

with shaved parmigiano.

Fried calamari

with tartar and marinara sauce.

Fritto misto (calamari, shrimp, and sole)

with tartar and marinara sauce.

Tuna tartare

with Mache salad and tomato sauce.

Cipriani mozzarella di bufala

with kumato tomatoes and black olives
Burrata "alla Mediterranea".
Bresaola della valtellina with rucola and shaved parmigiano

Carpaccio alla Cipriani

Carpaccio alla cipriani.

Prosciutto crudo dolce di parma with mozzarella di bufala.

Prosciutto crudo dolce di parma with mozzarella di bufala.

Steak tartare alla Cipriani

Steak tartare alla cipriani.

Thinly sliced veal with tomato sauce and Capers

PRICE

$55.00

$41.00

$54.00

$46.00

$41.00

PRICE

$35.00

$37.00

$35.00

$35.00

$37.00

$35.00

$35.00

$36.00

$46.00

$38.00

$40.00

$40.00

$35.00

$37.00

$38.00

$38.00

$35.00



Primi Piatti

ITEM

Penne al pomodoro

Organic cipriani rigatoni "alla bolognese"

Organic cipriani spaghetti al pomodoro con basilico (Primi Piatti)

Cipriani tagliardi "alla bolognese".

Cipriani Tagliardi

with veal ragu.

Baked tagliolini with ham (Primi Piatti)

Risotto "alla milanese".

Risotto "alla parmigiana"

Main Course

ITEM

Grilled organic filet of salmon

with mixed vegetables.

Grilled organic filet of salmon (Main Course)

with mixed vegetables.

Grilled Mediterranean branzino (Main Course)

with broccoli rabe.

Chilean sea bass "alla carlina"

served with rice pilaf.

Grilled langoustine "scampi”

with mixed green salad.

Filet Mignon

with mixed vegetables.

Grilled rib eye tagliata

with mixed vegetables.

Cipriani cheeseburger lettuce, tomato, and Salsa Rosa

with French fries.

Chicken spezzatino al curry (Main Course)

with yellow rice pilaf.

Chicken spezzatino al limone

with rice pilaf.

Chicken spezzatino alla pizzaiola

with rice pilaf.

Cipriani Club Sandwich

with boiled chicken, tomato, lettuce, and bacon.

Half Free Range Grilled Chicken

with butter lettuce.

Calves liver "alla veneziana"

with fried polenta.

Pan roasted veal chop

with butter and sage served with sauteed spinach.

PRICE

$41.00

$41.00

$41.00

$41.00

$41.00

$41.00

$41.00

$41.00

PRICE

$54.00

$54.00

$54.00

$55.00

$77.00

$66.00

$78.00

$36.00

$46.00

$46.00

$46.00

$36.00

$46.00

$49.00

$74.00



ITEM PRICE

Veal chop "alla milanese" $70.00

with rucola and cherry tomatoes salad.

Veal chop "alla milanese" (Main Course) $70.00

with rucola and cherry tomatoes salad.

Veal piccatine al limone (Main Course) $55.00

with yellow rice pilaf.

Sides
ITEM PRICE
Arugula and Cherry Tomato Salad $19.00
Arugula and Cherry Tomato Salad (Sides) $19.00
French Fries $19.00
Fried Polenta $16.00
Mixed green salad $19.00
Mixed Vegetables $19.00
Rice Pilaf $16.00
Yellow Rice Pilaf $16.00

Desserts
ITEM PRICE
Vanilla Meringue $20.00
Lemon Meringue $20.00

Chocolate Cake $20.00



