ZERO OTTO NOVE - TUCKAHOE

MENU

Selected Menu

Our Specialities

$50.00 per person
includes a three course
served meal (Lunch

only Tuesday-Saturday)

Antipasti

Insalata di Arugula

Arugu|c: with shaved parmigiano,

olive oil and lemon

Mozzarella Caprese ——
Roasted peppers, fresh
mi::zzure"c:, tomatoes, basil &

marinated mushrooms

Primi Piatti

Orecchiette con

Broccoli Rabe

Orecchiette pasta sautéed with
broccali rcle, pecoring, and

CIIITIDHds

Penne Vodka

Homemade penne pasta with

VDd'-(U, cream, pancefta & a

touch of tomato sauce

Secondi Piatti (Choice
of)

Pollo Capriciossa
Breaded pun—{ried chicken cutlet,
with marinated tomatoes ,

mozzarella, pesto and arugula

Salmone

Grilled salmon served with sliced

potatoes , asparagus and lentils

Parmigiana di
Melanzane e Zucchine
Eggplunf and zucchini
parmigiana with mozzarella &

tomato sauce

Dolce

Tiramisu with Biscotti
and Coffee or Tea

$60.00 per person
includes a three course
served meal

Antipasti

Mozzarella Caprese ——
Roasted peppers, fresh

Mmozza re||l::, tomatoes, basil

Fave, Carciofi and
Cacio
Sautéed fava |EIIECII"IS, artichoke &

cacio cheese

Primi Piatti

Orecchiette con
Broccoli Rabe

Orecchiette pasta sautéed with
broccoli rc:be, pecoring, and

Dlr'l"lDl'ldS

Radiatori in Cartoccio —
Radiatori pasta cooked in tinfoil
with Porcini mushrooms, c}'nvr:'rr':,ur
tomatoes, bread crumbs &

shaved parmigiana reggiano

Secondi Piatti (Choice
of)

Veal Scallopine

Sautéed Veal medallions with
zucchini, Sun dried peppers,
speck prosciutto, fontina and

white wine sauce

Salmone

Grilled salmon served with

brussels sproufs and spim::ch

Pollo Scarpariello
Spicy chicken on the bone (dark
meat) sautéed with sausage,

rosemary & white wine

Dolce

Tiramisu with Biscotti
and Coffee or Tea

$75.00 per person
includes a three course
served meal

Antipasti

Fried Calamari
|_i5_:||1t|~:,.r battered fried squid &

Fra diavolo sauce (Fczr the table ]

Clams Oreganata
Baked littleneck clams with

pclrﬂley, gl::r||'c & breadcrumbs
{for the Table }

Mozzarella Caprese ——
Roasted peppers, fresh

mc:zzure"c:, tomatoes, basil

Parmigiana di
Melanzane e Zucchine
Eggplunf and zucchini
parmigiana with mozzarella &

tomato sauce

Primi Piatti

Orecchiette con

Broccoli Rabe

Orecchiette pasta sautéed with
broccoli rubE, pecoring, and

CIIITIDHdS

Radiatori in Cartoccio —
Radiatori pasta cooked in tinfoil
with porcini mushrooms, i:|1errw,..r
tomatoes, bread crumbs &

shaved parmigiana reggiano

Secondi Piatti (Choice
of)

Branzino Acquapazza —
Filet branzino baked with fresh

pclrsley, gc:r||'c & i:|'|Err~:,.r fomatoes

Pollo Scarpariello
Spicy chicken on the bone (dark
meat) sautéed with sausage,

peppers & white wine

Brasato alla Peroni
Short ribs braised in a Peroni

beer sauce with CI‘IE”Y peppers &
’ropped with gcrgunzab

Dolce

Cannoli Tiramisu with
Biscotti and Coffee or
Tea

$85.00 per person
includes a three course
served meal

Antipasti

Mozzarella Caprese ——
Roasted peppers, fresh

mozza re||l::, tomatoes, basil

Insalata Caesar
RDmDine, parmigiang, croutons,

Dnchavy dregﬁing

Fave, Carciofi and
Cacio
Sautéed fava |EIIECIFIS, artichoke &

cacio cheese

Polpetine, Polenta &
Carpine
Small meat balls, spicy tomato

s5auce, gDD'I' CI'IE'E‘SE

Primi Piatti

Orecchiette Cavalfiore —
Orecchiette pasta sautéed with
cauliflower shrimp, scc:”c:ps .
toasted bread crumbs, spicy olive

oil

Radiatori in Cartoccio —
Radiatori pasta cooked in tinfoil
with porcini mushrooms, cherry
tomatoes, bread crumbs &

shaved parmigiana reggiano

Secondi Piatti

Pollo Scarpariello
Spicy chicken on the bone (dark
meat) sautéed with sausage,

rnsemury,whife wine

Veal Scallopine

Sautéed Veal medallions with
zucchini, Sun dried peppers,
5pEC|< prosciutto, fontina and

white wine sauce

Branzino Acquapazza —
Filet branzino baked with fresh

pc:r5|ey, gc:r|ic & chnﬂ_'rr':,ur tomatoes

Dolce

Assorted desert platter
and Coffee or Tea

Q 16 Depot Square, Tuckahoe, NY 10707, United States
) 914-337-6941
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