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. On Line Ordering
. Call 201-224-7900 opt 3
. Curbside Pickup or delivery



Romance at home. Just take it home heat it up and serve on your own dishes.
A great way to spend a wonderful evening .

Appetizer

Your Choice
Cheese & Charcuterie Plate for2 ~ 29.93

A real treat to get the evening started. Prosciutto di Parma,Dry Finnochiona Sa-
lami, Calabrese salami, Truffle Mortadella, crumbled Parmigiano Reggiano, aged
Manchego cheese, Fresh Mozzarella, olives, Mostardo, crostini& Breadsticks

Jumbo Shrimp Cocktail for1  19.95

Our Biggest and best Shrimp. Approx. 4"
long 2pc presented with a zesty cocktail
sauce

Sides

Your Choice serves 1

Heart Shaped Cheese Ravioli
Fresh Red Tomato pasta Ravioli filled with cheese and  13.93
served Rustic Country Style Fresh Cherry Tomato and
Basil sauce .

Roasted Sesame Orange Beets 12
Truly a dish of beauty and flavor, just a few simple -9
ingredients added to the spiralized beets; Balsamic, orange Zest,
parsley, Olive oil and shave d parmigiano

Truffled Smashed Red Potatoes 9.99
Oven Roasted , smashed and then roasted aqain delicious red Po
tatoes served with a drizzle of truffle infused olive oil




. . Main courses are single serving, fully
Main Dishes cooked ,needing warm up style heating

L

Serve 1 ol LA oy

Chicken Milanese ~ 19.93
Boneless Chicken prepared in a crispy breadcrumb .
After heating add the included, arugula, shaved
Parmigiano and balsamic dressing

Boneless Roasted Chicken 16.93

Boneless Chicken prepared Marbella style with fresh
herbs and olives extremely flavorful

Ossobucco 32.95

Thick cut Veal shank Braised with fresh vegetables
and served over Porcini ﬂavored Farro Grain

Grilled Rib Veal Chop 29.95

Thick cut premium rib chop seasoned

Tuscan style with fresh herbs &
<

Wine Braised Short Ribs 29.95
Slow cooked Fall off the bone tender

Beef Wellington 29.95

Prime cut filet mignon together with a delicious

mushroom duxelle wrapped in Puff pastry . Just a
quick heat up

Steak Fiorentino 30.95
Tuscan style Prime Cut boneless Rib steak grilled and
seasoned with an Herb and garlic infused extra virgin
olive oil . Served Sliced
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Mustard Crusted Wild Alaskan Salmon Filet 19.93
Seasoned with the simple flavor of fresh herbs, honey,
and whole Grain mustard served on a bed of spinach

Broiled Lobster Tail 29.93

S American Cold Water 8 oz tail seasoned roasted and accompa-
nied by a clarified Butter Sauce

Desert Biscoff Banana Pudding

Our Creation. A delicious Banana pudding using
biscoff cookies

8.9

Betries Zambaglione =~ 99D
The finest Strawberries, Raspberries, Blackberries and blueberries
served with our homemade Zabaglione

Macedonia Fruit Salad 8.95 %‘

Hand selected fruit , melons, apples, berries ,oranges and more

diced up small and marinated with a Peach brandy and Gran ’ﬁ
Marnier ,

Special on the Wine
Because of the so many different options With an order from this
menu you get 10 % off which ever bottle you select

QVVVVVVVVVVVVVVVVVVVVVVVVVVVQVV
- * Chocolate Dipped Strawberries premium cili-

Q fomla long stem strawberries dipped in Belgian chocolate, present-
M ® ed in 3 gift package with 3 Bow.
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Please all orders call or order on line 24 hours in advance. Limited Delivery in Fort
lee, Cliffside or Edgewater available for 10.00 fee . Your food will arrive safely
cold and ready to heat per instructions

1214 Anderson Ave
Fort Lee, NJ. 07024
201-224-7900 ext 28 fax 201-224-7159
email catering@cafassosfairwaymkt.com




