Since 1906

Located in the 1874 and 1881 Maioglio-Astor Townhouses
Our 104th Year

%pened in 1906 ny Sebastiano Majogll\llo and now owned bﬁl his daughter, Laura Maioglio,
arbett d owned by its founding family.

a 1s the oldest restaurant in New York that is sti
LUNCH
FIRST COURSES

Salad of winter Mesclun Greens

or

Minestrone Giardiniera
or

Garganelli in a tomato and basil sauce
MAIN COURSES

Crespelle alla Savoiarda
or
Broiled Atlantic Salmon with an herbed sauce and Cucumbers

or

Free~range organic Chicken~ in a pomegranate sauce
with gratineed mashed potatoes

DESSERTS

Mousse of Bittersweet Chocolate
or
Strawberries, Raspberries, and Sour Cherries stewed in red wine
or
Pears baked in red wine alla Piemontese

24.07
Coffee, Tea, Beverage, Tax, and Gratuities not included

Capo Sala: Manrico Morales o ~Wine Director : Emanuele Paredes
The Barbetta Dream Team de Cuisine under the direction of Laura Maioglio
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a is the oldest restaurant in New York that is still owned by its founding famaly.

Restaurant Week Menu
Dinner

FIRST COURSES
Salad of winter Mesclun Greens
or
Minestrone Giardiniera
or
Garganelli in a tomato and basil sauce

MAIN COURSES

Crespelle alla Savoiarda
or
Free~range organic Chicken~ in a pomegranate sauce
with gratineed mashed potatoes
or
Broiled Atlantic Salmon with an herbed sauce and Cucumbers

DESSERTS

Mousse of Bittersweet Chocolate
or
Strawberries, Raspberries, and Sour Cherries stewed in red wine
or
Pears baked in red wine alla Piemontese

35.00
Coffee, Tea, Beverage, Tax, and Gratuities not included

Capo Sala: Manrico Morales o Wine Director : Emanuele Paredes
The Barbetta Dream Team de Cuisine under the direction of Laura Maioglio



