
$16.95
Fried Calamari - with Tartar Sauce $17.95
Cold Salmon with Asparagus $17.95
Prosciutto di Parma with Melon or Mozzarella di Bufala $18.95
Carpaccio alla Cipriani $18.95
Bresaola with Rucola and Parmigiano $18.95
Tuna Carpaccio with Avocado Sauce $19.95
Tonno Scottato with Braised Fennel $21.95
Tuna Tartar $21.95

$22.95
$25.95

$11.95
$12.95
$18.95
$19.95
$19.95
$19.95

Veal Cannelloni alla Piemontese $19.95
$19.95
$19.95
$21.95
$21.95

$22.95
$26.95
$27.95

Monkfish alla Carlina- with Rice Pilaf $28.95
Red Snapper with Lemon and Capers- with Rice Pilaf $29.95

$29.95
$29.95
$33.95
$34.95

$9.95
Baby Spinach Salad with Bacon and Mushrooms $12.95

$13.95
Chef Salad  - ham, Swiss cheese, tuna, egg, and tomato $12.95
Chicken Salad - with lettuce, mayo, tomato, and chopped egg $14.95
Cheese and Fruit Platter (for 1) -Cheese Selection with Grapes $19.95
Asparagus, Beets, and Goat Cheese $12.95
Endive and Avocado and Cherry Tomato Salad $12.95

$18.95
String Beans, Cherry Tomatoes and Caciocavallo $12.95

Focaccia with Prosciutto, Mozzarella, and Rucola $16.95
$18.95

Chicken Milanese on Ciabatta Bread- with Rucola and Tomatoes $18.95
$19.95
$22.95

$8.50
$8.50
$8.50
$8.50
$8.50
$8.50
$9.50

Homemade Spaghetti with Tomato Sauce and Basil

Carrot  Soup
Pasta e Fagioli

Cipriani Club Sandwich

Veal Piccatine al Limone - with Rice Pilaf
Calf Liver alla Veneziana - with Grilled Polenta

Cesar Salad

Artichoke and Avocado Salad

Filet Mignon alla Cipriani - with Peperonata
Rib Eye Steak - with Rucola and Tomato Salad

Antipasti

Primi Piatti
Prosciutto Tower (for two persons)

Mozzarella di Bufala and Fresh Tomatoes

Fried Shrimp  - with Tartar Sauce

Tagliatelle alla Sarda with Zucchine

Chicken al Curry - with Rice Pilaf

Spinach Panzerotti with Butter and Sage

Pumpkin Ravioli with Almonds

Tagliardi al Ragu' 
Eggplant alla Parmigiana

Secondi Piatti

Rice Pilaf alla Valenziana

Salmon with Leeks - with Rice Pilaf
Grilled Sweetbread- with Mixed Salad

Mixed Green Salad -seasonal leaves
Salads 

Sandwiches

Dessert

Profiteroles with Chocolate
Panna Cotta

Pecan Pie
Fruit Tart

Lasagnette alla Bolognese

Hamburger - with Onions and French Fries
Cheese and Sandwich Tower (for two persons)

Tiramisu

Fruit Plate
Chocolate Cake



6010 2000 $49.00

6011 1998 $115.00

6010 1997 $145.00

6012 2000 $360.00

1013 2000 $75.00

6005 1999 108.00

1001 2001 $49.00

1005 2003 $125.00

1003 2003 $85.00

1004 2004 $57.00

1010 2003 $68.00

5003 2002 $68.00

$10.95

White Wines

Peach Bellini Base

"Bianco della Venezia"

Maggie
White Rum

Fresh Mint Leaves

Please see the Wine List for our Full Selection
"Poully Fume"
De Ladoucette

"Marchese I.della Rocchetta"

"Venezia Guilia"

Il Poggio

Newton

"Pinot Grigio"

"Merlot Special Cuvve"

"Monsanto Chianti Classico"

Cipriani Cancello della Luna

Jermann Vintage Tunina

"Pinot Grigio"

Santa Margherita

"Gavi di Gavi Black Label"
La Scolca

"Rosso delle Venezie"

Tommasi

"Amarone della Valpolicella"

"Amarone della Valpolicella"

Il Sestante

Recommended Wines

Cipriani Cancello del Sole

Red Wines

Slice of Orange
Peach Bellini Base

$10.95

With Gin or Vodka
Annie

Sassicaia

Sweet

A gratuity of 20 % will be added to tables of 6 or more persons

Sweet

PIGHIN 



$10.95
$10.95
$11.95

 

$9.95
$15.95
$14.95
$14.95

$10.95
$10.95
$10.95

$10.95
$10.95
$10.95
$10.95

$10.95
$10.95
$10.95
$10.95
$10.95
$10.95
$10.95
$10.95
$10.95
$10.95

72.00
285.00
390.00

Dom Perignon Rose' 1995  750.00
 

$5.00
 

.

Miller Lite, Stella Artois

 
Rheingold Beer, Kaliber (non Alcoholic)

Veuve Cliquot Yellow Label Brut NV
Veuve Cliquot La Grande Dame 1995
Louis Roeder Cristal 1997

 

$7.00

Special House Drink

Budweiser, Bud Light, Heineken, Becks, Amstel 
Light, Sam Adams, Peroni, Corona, Coors Light, 
Miller Genuine Draft, Guinness

Champagne

Rob Roy
Kaperuva
Side Car

Beers

Bourbon Old Fashioned
Perfect Manhattan
Planter's Punch
Bull Shot

Kir

Martinis

Negroni
Americano
Whiskey Sour

Cocktails

Cosmopolitan
Apple Martini
The Montgomery
Names after the famous English general - 15 parts gin to vermouth - according to Ernest 
Hemmingway, these were the odds in favor Montgomery required before going into battle.  

Sweet Annie-with Gin or Vodka, Bellini base, slice Orange

Sweet Maggie-Rum, Bellini base, Fresh Mint leaves

The Bellini
Served for the first time in 1948 by Giuseppe Cipriani, founder of Harry’s Bar in Venice
Juice of white peaches and Italian Prosecco wine

Harry's Bar Special Roger
Bellini Cocktail - with Gin, Vodka, or Rum

Champagnes

Aperitifs

The Classic Martini

Cipriani Prosecco
Champagne by the Glass - Veuve Cliquot Yellow Label 
Champagne Cocktail 
Kir Royal 




