CAManhatian

Qbteak & Qbeafood

Appetizers

A[‘Il TU na Ta rtar Cucumber slices, cilantro pesto, cumin-dusted fries
Thirteen

Sea I"CC] Sca“ops Lemon Risotto, garlic dijon, beurre blanc
Thiteen
Fa n~Roa sted Ma rgla n d Cra b Ca ‘(C Apple and fennel salad, lobster nage
Fourteen
Stcamcd Wl‘litc Clams White wine, garlic herb broth, parmesan crostini
Eleven
Filet Mignon Ca rPaccio Capers, cured red onions, fresh baby arugula, white wine, mustard sauce
Thirteen
Calamari Frittg Classic tomato dipping sauce, parsley, parmesan
Eleven

Roastccl Buttc rnut SCI uash Kavioli Brown butter sage, shaved parmesan cheese, honey-roasted pecans

Tapps and Dalads

Gl"l“cd Stcak Salad Greens, grilled red onions, tomatoes, red bell pepper, gorgonzola cheese, balsamic dressing
Sixteen
MCC’itC rrancan Salad Romaine, kalamata olives, tomatoes, cucumbers, red onions, peppers, pepperoncinis, feta,

herb vinaigrette
Thirteen

Asian C!"IiC‘(Cﬂ Salad Julienned peppers, Napa cabbage, snow peas, shitake mushrooms, hoisen-ginger vinaigrette,

sesame seeds
Fourteen

The Cobb Roasted chicken, chopped romaine, tomatoes, avocado, gorgonzola cheese, eggs, smoked bacon
Fourteen
bla C‘(CHCC’ Ai‘ll Tu a Greens, kalamato olives, red potatoes, marinated tomatoes, whole grain mustard, vinaigrette
Sixteen
Manhattan Cacsar Whole romaine hearts, herb crouton, black olives, shaved parmesan cheese, Caesar dressing
Eight
f:rcsh Mozza rc”a Vine- ripened tomato, basil, pine nuts, red onions, balsamic essence, extra virgin olive oil
Ten

Flcld Grccn Salad Cranberries, goat cheese, honey-roasted pecans, raspberry vinaigrette

Seven

]:rcncl'\ Onion SOUP Caramelized onion, beef herb broth, crouton, gruyere cheese
Seven

CO uscous Ch i Cl(C n CO nsommé Shaved carrots, julienned chicken, cilantro
Eight

For parties greater than five, a twenty percent service charge will be added.
We reserve the right to refuse service to anyone.



CAManhatian

Qbteak & Qbeafood

Sanduwiches

~A" Sanclwiches are served with a choice of [Fresh [Fruits or Manhattan [Fries-

GI‘I”C(J Chicl(cn Sandwich Baby arugula, Kalamata olives, tomatoes, red onion, fresh mozzarella, basil aioli, toasted

ciabatta bread
Thirteen

Gm”cd NCW YO ric Stcak Sandwich Butter lettuce, caramelized onions, pickles, rosemary aioli
Sixteen
Manhattan Kobc Burgcr Lettuce, grilled red onions, tomatoes, pickles, rosemary aioli
Sixteen
Gm”cd chctablc Yellow and red bell pepper, red onions, eggplant, portabello mushroom, brie cheese on ciabatta bread
Eleven

Manhattan Fr’CﬂCl’T DlP Crispy shallots, horseradish cream, Swiss cheese, au jus
Sixteen

Tuna 58 ndwich Grilled albacore tuna, avocado, tomato, butter lettuce, wasabi aioli
Fourteen

Reubcncsq ue Sandwich Corned beef, balsamic-braised sauerkraut, Swiss cheese

Fourteen

Manhat’can Club Roasted turkey, bacon, lettuce, tomato, mayonnaise, on white bread

Fourteen

cOntrees

Roastccl Chickcn Brcast Grilled portobello mushroom, garlic potato puree, white truffle lemon sauce
Seventeen
La i(C Supcrior Wl"litc I:lsl"l Tapanade-crusted, lemon caper garlic sauce, sundried tomato, artichoke, potato ragout
Nineteen
Fa n-roastcd Alaskan Salmon Saffron fingerling potatoes, sautéed spinach, citrus, shallot marmalade
Eighteen
Gri”ed~ra re YC”OW ]:m Tu Na Wasabi mashed potatoes, baby bok choy
Twenty four
Manhat’can NCW YOF‘( Stcak Roasted herb potatoes, haricot vert, green peppercorn sauce
Twenty two
Fetite Filct Grilled asparagus, gorgonzola, potato gratin, bordelaise sauce
Twenty five
Rlb E_gc 51:68‘( Potato puree, sautéed spinach and artichokes
Twenty four
Coloraclo Lamb CI’TOPS Roasted-herbed potatoes, oven roasted tomatoes, rosemary demi
Twenty eight
Ll ngui NE Roasted garlic, crushed peppers, parsley, shaved parmesan cheese
Thirteen
KCC] Sca{:ood Fasta Clams, mussels, shrimp, scallops tossed with linguine, spicy roasted tomato sauce
Twenty two

Wlld MUSI"IFOOI‘I’J Kisotto Porcini, shitake and portabello mushrooms

Fifteen

For parties greater than five, a twenty percent service charge will be added.
We reserve the right to refuse service to anyone.



