MOSCATO

HVRW SPRING I

SCARSDALE - NY

LUNCH

Appetizer Choice

Carciofi alla Moscato
Crispy artichokes, mild spicy marinara
Pappardelle alla Bolognese

Insalata Rustica

Romaine lettuce, radicchio, spicy soppresata,
castelvetrano olives, smoked mozzarella,

homemade croutons, house dressing

Insalata Cesare
Traditional Caesar salad, homemade croutons,
homemade Caesar dressing, parmigiano crostino

Homemade pappardelle, meat ragi

Margherita Pizza
Thin crust, marinara sauce, mozzarella, basil

Main Course Choice
Risotto ai Funghi
Risotto, mixed mushrooms, pecorino Romano
Pappardelle alla Bolognese

Pollo Martini
Chicken scaloppine, parmigiano cheese,
lemon sauce, broccoli

Vitello Milanese Estivo
Veal scaloppine encrusted in breadcrumbs,
baby arugula, cherry tomato, bufala mozzarella,

house dressing

Homemade pappardelle, meat ragl

Ravioli di Ricotta

Branzino alle Mandorle Homemade ricotta cheese ravioli,
Mediterrenean seabass encrusted with almonds,

lemon sauce, French beans

mountain cherry tomato sauce and scallions

Dessert Choice

Tiramisu

Homemade mascarpone custard, lady fingers,
fresh brewed espresso, cocoa powder

Ricotta Cheesecake
Homemade ricotta cheesecake
Biscotti della Nonna
Homemade almond biscotti, served with Vin Santo
Gelati del Giorno

Coffee or Tea
Homemade gelato or sorbet

$29.95

(excludes beverages, taxes, gratuities)

NOT AVAILABLE FRIDAY OR SATURDAY DINNER
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MOSCATO

HVRW SPRING I SCARSDALE - NY DINNER
Appetizer Choice
Carciofi alla Moscato Insalata Monte di Mele
Crispy artichokes, mild spicy marinara Baby arugula, apples, dried cranberries, feta cheese,
Involtini di Melanzane pistachio, lemon dressing

Insalata Cesare
Traditional Caesar salad, homemade croutons,
homemade Caesar dressing, parmigiano crostino

Rolled eggplant with ricotta cheese, spinach. topped
with fontina cheese, marinara sauce

Margherita Pizza
Thin crust, marinara sauce, mozzarella, basil

Main Course Choice

Pollo alle Melanzane Rollatine Montanara
Chicken scaloppine, eggplant, cherry tomato, fresh Homemade sheets of pasta rolled with
mozzarella, marinara sauce, broccoli ricotta cheese, spinach, poricini mushrooms.
' o Pink sauce with parmigiano gratinato
Vitello Martini
Veal scaloppine encrusted in parmigiano cheese, Pappardelle alla Bolognese
lemon sauce, French beans Homemade pappardelle, meat rag.

Branzino Croccante Tonnarelli Cacio e Pepe

Mediterrenean seabass encrusted with Tonnarelli, caciota cheese, crushed black pepper

herbs and breadcrumbs, lemon sauce, Ratatouille

Dessert Choice

Tiramisu

Homemade mascarpone custard, lady fingers,
fresh brewed espresso, cocoa powder

Ricotta Cheesecake
Homemade ricotta cheesecake
Biscotti della Nonna
Homemade almond biscotti, served with Vin Santo
Gelati del Giorno

Coffee or Tea
Homemade gelato or sorbet

$44.95

(excludes beverages, taxes, gratuities)

NOT AVAILABLE FRIDAY OR SATURDAY DINNER
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