|
O{I‘Ia
N ine C/M{/lfﬂ Cuisine

Par el
Wine Boutfgue

Kcstauranf

<  Deli Selectionsy -

Soupy
Chilled Vegetable, Legume & Herb

Lobster & Sweet Corn Chowder

Salads

Spinach, Butter Lettuce, seasonal Pear, toasted
Almonds & Passion Fruit Dressing

Field Greens, Red & Yellow Pear Tomatoes &
Red Wine Vinaigrette

Hearts Of Romaine, Farmer Bread Croutons &
Gorgonzola Dressing

Golden Beet, Belgian Endive, Micro-Greens &
Mustard Vinaigrette

Brandywine Tomato with Maui Onions, Kalamata
Olives, Cucumbers, Basil & Red Wine Vinaigrette

Vegetubles & Legumes

Roasted New Potatoes with Rosemary & Garlic

String Beans sautéed with Garlic, fire roasted
Tomatoes & Habanero

Steamed Asparagus with barrel-aged Cheddar &
Black Truffle Sauce

Sautéed Rapini with Garlic & EVOO
Mixed grill of seasonal Vegetables with Agliata drizzle

Sautéed Eggplant & Zucchini with Pine Nuts, Raisins,
& Plum Tomatoes

BRO3

Savor the gastronomy & ocno[ogg of renowned wine Producing
regions with Onotria’s signature menu & wine collection rooted in

quality, wine country tradition, & Persona! exprcssion.
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Sandwiches

Served with ouwr daily baked Rosetta Bread

Grilled Chicken Breast & seasonal Vegetables with 12
fresh Herb Balsamic Agliata on Focaccia
Tri-Tip, slowly roasted in a Red Wine Barbecue 10
Sauce on Rosetta
Grilled Strip Bass with a chilled Cucumber Dill Sauce, 18
served open faced on Focaccia
Venison & Wild Boar Burger with Oyster Mushrooms 12
& Maui Onion Marmalade on Rosetta
Beef & Lamb Burger with grilled Anaheim Peppers & 12
Mustard Tarragon on Rosetta
Mediterranean fire-roasted Eggplant with 12 year 10
aged Balsamic Vinegar on Focaccia
Roasted Lamb with Anise Mustard & butter Lettuce 12
on Rosetta

Desserty
Chilled Zabaglione with fresh Berries 12
& Amaretti Biscotti
Creole Dark Chocolate Truffle with Raspberry Coulee 8
Crepe of Orange Vanilla Rum Creme 12
With fresh Strawberries
Limoncello Lemon Cheesecake
Passion Fruit Créme Brulee
Poached Pear in Barolo Wine 8
With Vanilla Mascarpone Creme
Tiramisu
Seasonal Fruit Tart with fresh Whipped Cream
Threesome of Creole Dark Chocolate, Fresh Berries 14
& Rose scented Whipped Cream
Tahitian Vanilla Ice Cream drowned 10
in Espresso Coffee
Artisan Cheese Selections Mkt.

Sauces

Pt  Quaut

San Marzano Tomato & Goat Cheese 12 24
Eggplant, Zucchini, Asparagus & fire 14 28
roasted Tomato
Mascarpone Sauce with White Truffle 18 36
Essence
Tomato Curry 10 20
Onotria BBQ 10 20
Pomegranate~Dry Cherry & Port 20 40
Huckleberry 20 40
Moscato, Pine Nuts & Golden Raisins 15 30
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Jamon Serrano 25
Prosciutto Di Parma 20
Prosciutto San Daniele 20
Prosciutto Cinghiale 30
Pancetta 13
Bresaola 22
Capicolla 18
Mortadella 8
Cacciatori Salami 16
Felino Salami 16
Finocchiona Salami 18
Sopressata 10
Sopressatta Calabrese 12
Speck 20
Wild Boar Salami 35
BEBLs60v Cheesesy
Perce
Burrata ~ Cow, Soft, It. 5
Bonne Bouche ~ Goat, Soft, Fr. 18
Castelmagno ~ Cow, Firm, It. 30
Dolce Latte Gorgonzola ~ Cow, Soft, It. 18
Double Gloucester ~ Cow, Britain 28
Grana Padana ~ Cow, Firm, It. 12
Manchego ~ Sheep, Firm, Sp. 14
Mascarpone ~ Cow, Soft, It. 18
Mondeguero ~ Sheep, Soft, Port. 38
Monte Enebro ~ Goat, Soft, Sp. 28
Mozzarella ~ Cow, Soft, It. 6
Parmigiano Reggiano ~ Cow, Firm, It. 14
Pecorino Pepato ~ Sheep, Firm, It. 12
Pecorino Romano ~ Sheep, Firm, It. 8
Piave ~ Cow, Firm, It. 24
Pierre Robert ~ Cow, Soft, Fr. 30
Ricotta ~ Cow, Soft, It. 6
Robiola La Rossa ~ Cow, Soft, It. 25
Robiola Bosina ~ Cow, Soft, It. 24
Taleggio ~ Cow, Soft, It. 18
Tartufato ~ Sheep, Firm, It. 22
Valancay ~ Goat, Soft, Fr. 25

Zamorano ~ Sheep, Soft, Sp. 24

Pes
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.

500 gr.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.

Bella Cerignola 12
Gaeta Olives 10
Green Olives 10
Kalamata 10
Picholines 9
Sevillan 12
Oltves O
Colle Del Giachi EVOO, Chianti Classico 19
Cuor D’Ulivo EVOO, Sicily 18
Laudemio Cantagallo EVOO, Tuscany 29
Mancianti Affiorato EVOO, Umbria 18
Montevertine EVOO, Tuscany 50
Primo Organic EVOO, Sicily 20
Coondliznemssy
Acetaia Bellei Balsamic Vinegar 39
12 years aged, Modena, ltaly
Aceto Balsamico Tradizionale DOP 139
Balsamic Vinegar, 25 years aged,
Modena, Italy
Aceto Balsamico Tradizionale DOP 179
Balsamic Vinegar, 50 years aged,
Modena, Italy
Agretto Vin Santo Montevertine 15
Tuscany, ltaly
Terrabianca Chestnut Honey 12
Terrabianca Caramelized Figs 12
Terrabianca Acacia Honey with Walnuts 15
Onotria Passion Fruit Dressing 12
Onotria Red Wine Vinaigrette 10
Onotria Parmigiano Dressing 14
Onotria Riesling Vinaigrette 12
R RBURY "
Monday thru Friday

Lunch 11:30 am to 2:30 pm
Dinner 5:30 pm to 10:00pm

Saturday
Dinner 5:30 pm —11:00 pm

Sunday
Closed

Pedl
Lb.
Lb.
Lb.
Lb.
Lb.
Lb.

Ped!
500 ml.
1L
500 ml.
250 ml.
750 ml.
500 ml.

Ped!
8.5 oz.

100 ml.

100 ml.

500 ml.

270 gr.
190 gr.
250 gr.
1 pint
1 pint
1 pint
1 pint



