Fresh Mozzarella, Roasted Peppers and Sun-
Dried Tomatoes 510

With nucro greens and a balszmic dnzle

Witk a light fomuafo butler sauce, and
Sfine shed with a fouck of lemon.

Crrilfed Fresh Water Shrivmep Skewer 512
. Served over a Tesoan white bean and baby spirach
: zauté and drizzled with ba=l il

Clames Caxine 510
Tradional style, baked with peppers, crig bacon,

owtoies and while wine.

Spiedini alle Romane 39

House-made Sausage & Broceoli Rabe 510
L Witn pariic, .J'.a!pepper.f, exira virgin olive ool and
Orana Fandare Parmesan

Antipasta 510
Thindy shaved prosoiutio dif Pamia, aged pamugians,
Fresh house made mozzarella, battered and fnied, served  soppressata, clives, mannated vegetables and assorted

chegses

Tender Veal Meathally 510
Frezh ground veal seasoned with garlie, neolta and
Farmagianc cheeses, served with fresh tomalo sance.

Jumbo Shrimp Cocktail 3512

With horseradish cochtail sauwce and fresh lemon.

Beef Carpaccio 89

Fried Calamari 59
With q spiey sauce of tomalo and Jire roasied pebpers

Thenly shaved angus beefwith fresh lemon, extra virgin
olive oil, baby arugula and shaved parmesan

Jumbo Lump Maryland Crab Cakes  5]2
Served with @ whole grain miustant salce.

Salads

New Mill House Salad 56
Mised greens, baby lettuces and vepelabile gamishes i a balsamic vinaigreite.

New Mill Chopped Salad 55
Chopped greens with Applewood mmaked bacon, Vermont cheddar cheese,
tomato, Englisn cucumber, and red omion i a Difon wine winaigrelte,

Roasted beets, baby gpinach, shaved red onlons and poar

Traditional Caesar Salad 57
Rowmame hegris, rusfc croutons and shaved Parmglano cheese,

Granny Smwith Apple Salad 55
Grarny Seuth apples, drned cranberries roasted walnuls, porgonzola cheese
Vermont cheddar cheese and mesclun greens tossed with an apple cider
vinaigrette and finizhed with pomegranate molasses

cheese fossed in a lemon trufile vintegrivie

Add grilied chicken o any salad 2]

Roasted Beet Salad 510 f
¥

Add grilled steak to any salad 5l

Add grilled zalmon to any safad 8t

Add grilled shrimp to any salad &0

Pasin

Cappelini Pomodore 514

Angel hatr pasta i a fresh basil fomalo pomodore satce fimished wilh extrg virgin
olfive otl and Parmigians Reggiano,

Rigatoni Bolognese 517
Fresk ngatoni tossed with a tradibonal beef, pork and veal tomalo
ragowt, firished with Marsala and Parmiglans cheese.
itk tender veal meatballs  odd 38

Jumbo Shrimp Scampi 325
Fresh linguine tossed with Jumbo shrimp and baby spinack
ina garlic white wine femon butter sauce

rnocchi with Sausage and Broccoli Rabe 520

Hanise-riade pelats groceki tossed with honse wmade sweet Rallan ssusape and
Broceolt rabe and finisked with Parmigicgno Regglaro.

Penne With Veal Saltimbocca 519
FPomne pasta orsed with @ rnich nagout of ground vea!, prosciutio dt Farma and
i Jresh sape finished with parmesan

j Linguine with Lobster Fra Diavle 327

Lingrine and Fresh Mane lobster fosred in a iy lonealo salice with while wine
fresh herbs and extra virgin olive oil

Chicken Cacciatore 320
Hunders style boneless shnless chicten breasts with peppers, onions, mushrooms
Iomaloes and witle wine served over fresh fettuceine

Fettuceini di Parma 521
Fresh ltuceiy tosted with Appleviood snoked bacon, prascinlia,
and baby arugula in a butter parmesan sauce

FExecutive Chef, Bob Martucei
Thoreughly cooking meats, poultry, seafood, shellfish or eggs reduces the nsk of Feodbourme illmess.
18% &'EIIJ.II:,I' will be added to Fn.lti:s of & or more

Entrees |

Chicken Cutlet 317
With roasted potatoes. ssutéed fresh vegetables and a roasted garlic caper sauce

Muaple Glazed Bonelevs Pork Chops 319
Served with roasted potatoes and meced vegebables, and topped with @
caramelized shallot demi-glace.

Barbegued Wasabi Glazed Salmon 324

Seared salmon glated with @ wasabl barbegue sauce, with sesame noodles and
Asian vegeltables.

Crab Stuffed Sole 525
Fresh sole shuffed with fump crab meat and topped

with @ red pepper lobster sauce

Grilled Veal Chap 529
Dnlled veal nb chop lopped with a caramelized shallst dema glaze
with mashed potatoes and fresh vegefables

.

Veal Osso Buceo 3528

Fork tender veal shank served with mashed potaloes and sautéed fresh mised
vegefables in a natural pan zauce

TN

Veal Parmevan 521
Traditional siyle veal cutlet with marinara, fresh mozarella and parmesan
served over pasta

e

8oz Certified Angus Beef Filet Mignon 327
Served with nogsted potatoes, fresh vegetables
and drizzled with a red wine demt glaze

IGoz Center Cur Certified Angus Beef New York Strip 820
Served wilk rocsted potaloes, fresh vegetables
and drizzied with a red wine demy plaze




