AILANTICA

RESTAURANT

Winter Restaurant Week Lunch Special
524 + tax

Walnut & Parmesan Asparagus Salad

SLIVERED ASPARAGUS | PARMESAN | ARUGULA | ROASTED WALNUTS
SHALLOT VINAIGRETTE

Caesar Salad
CRISP ROMAINE | PECORINO ROMANO | HOUSE MADE CROUTONS | CLASSIC DRESSING

Asian Steak Wrap

SOY MARINATED FLANK STEAK | ROASTED GINGER VEGGIES | SHREDDED RED CABBAGE

Grilled Chicken Salad Wrap

GRILLED CHICKEN | CELERY | RED ONION | CRANBERRIES | AVOCADO | MAYONNAISE

Buttenut Squash & Goat Cheese Flatbread

ROASTED BUTTERNUT SQUASH | GOAT CHEESE | WILTED
ARUGULA | BALSAMIC GLAZE



First Course
(choice of one)

Clam & Corn Chowder

Cranberry & Quinoa Salad

GOAT CHEESE | KALE | CANDIED PECANS | RED WINE VINAIGRETTE

Chef Frank’s Meathalls

GRILLED BAGUETTE | PECORINO ROMANO

Main Course
(choice of one)

Jumbo Short Rib Ravioli

SWEET PEAS | CRISPY ONIONS | WILD MUSHROOM REDUCTION

Blackened Atalantic Salmon

WILTED KALE | LONG ISLAND CORN SUCCOTASH

Sweet Soy Marinated Flank teak

HERBED MASHED POTATOES | CHARRED BRUSSELS SPROUTS

Dessert
(choice of one)

Chocolate Chip Skillet
Tiramisu



