
SPRING TASTING MENU

Wild Arugula Salad
Proscuitto and oranges

Bruschetta
Ricotta, artichokes and oven dried tomatoes

Beet and Goat Cheese Risotto
Micro arugula

Pan Roasted Sea Scallops
Shaved brussels sprouts and thymes

Grilled Pork loin
Wilted greens, gorgonzola and cherry demi

We are currently offering two tasting menus through the winter.
We do ask that everyone at the table please participate in the tasting.

Beverages, tax and gratuity not included. Prices are per person.

Menu crafted by Chef Anthony Pino

CHEF TASTING
TUESDAYS THROUGH THURSDAYS, DINNER HOURS

FIVE COURSES $35
(Note: this menu changes weekly)

FREE HOBOKEN DELIVERY
Mon.-Sun. 9am-3pm | 201-222-8399 | www.anthonydavids.com


