dinner menu

table ]

restaurant

antipasti

carmelized onion soup
parmigiano-reggiano
country bread 9

sushi grade tuna tartar
oven dried tomatoes, crispy
potatoes, jalapeno pesto 14

chilled insalata di mare
maine lobster, jumbo crab
poached shrimp and scallop
crudo, shaved fennel 16

arugula salad

fried artichokes, roasted
peppers, basil vinaigrette 13

jumbo shrimp spiedo

butternut squash, unfiltered
extra virgin olive oil 15

homemade cavatelli
pancetta, sundried
tomato butter 15

homemade potato gnocchi
chicken liver
porcini mushrooms 15

spaghetti alla carbonara
peas, guanciale, parmesan
cream 15

linguini con vongole
manila clams, parsley
garlic sauce 15

homemade veal agnolotti's
chanterelle mushrooms
celery root, crispy sage 16

creamy fontina cheese risotto
smoked chicken, asparagus 14

crispy duck leg confit
lentil salad, aged
balsamic syrup 13

steamed p.e.i. mussels
spicy sausage, escarole
garlic white wine 11

charred octopus

fingerling potatoes
preserved lemon, unfiltered
extra virgin olive oil 15

prosciutto di parma

“gold label” shaved parmesan
pear, black pepper garnish 17

secondi

braised beef short ribs
parsnip puree, cipollini onions
chianti glaze 31

bronzino all plancha
lobster pasta fagioli, mussel celery
salad 27

free range stuffed chicken breast
coppa ham, fontina cheese, baby
carrots, rosemary jus 26

roasted veal tenderloin
tartufo potato puree, brussel
sprouts, madeira wine sauce 38

big eye tuna

roasted pumpkin, endive
marmellata, pomegranate
vinaigrette 33

house smoked salmon
cauliflower fritelle
microgreens, chive oil 13

hearts of romaine
creamy parmesan dressing 10
add fresh anchovies 2

milano salad

gulf shrimp, bacon, chopped
hard boiled egg

house dressing 15

eggplant involtini

tellegio cheese, san
marzano tomatoes 12

carni

USDA prime center cut steaks
14 oz. new york strip 43

16 oz. spiced delmonico 36

24 oz porterhouse 57

10 oz. filet mignon 38

contorni

tuscan potatoes 8
broccoli rabe 9
mushrooms rustica 11
roasted long hots 9
tartufo potato purée 15

Executive Chef/Proprietor: Chris Scarduzio | Chef di Cucina: Perry Katsapis | Sous Chef: Jason Goodenough

Private event spaces available to accommodate up to 500 guests.
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B TABLE 3

PRIX-FIXE LUNCH MENU

3 courses for 526

APPETIZER

choose one
soup du jour

risotto with speck ham

Forest mushrooms and parmiggiano

arugula and radicchio salad
Summer corn, cucumber, shaved carrots, blue cheese and
white balsamic vinaigrette

ENTREE
choose one
pan roasted branzino

Warm fingerling potato salad with saffron, cherry tomatoes and
fennel

grilled flatiron steak
Bacon and caramelized onion orzo with chianti sauce

grilled marinated chicken breast
Whole grain mustard mashed potatoes, wilted arugula and
natural jus

DESSERT

choose one

milk chocolate mousse
Vanilla crema and chocolate hazelnut biscotti

tahitian vanilla bean créme briilée
fresh berries and biscotti
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B TABLE 3l

HAPPY NIGHTS SPECIALS

$7 MARTINIS
chick flick

absolut vodka, triple sec, apple pucker, cranberry juice
pink flamingo
parrot bay pineapple rum, citrus vodka
pineapple and orange juices

lychee-tini
absolut pear vodka, fresh lychee juice, pineapple juice

fresca
absolut mandarin vodka, leblon, muddled mint and strawberries

$5 WINES
gaio bianco
coastal vines pinot noir

$3 BEERS

rolling rock
michelob ultra
stella artois - draft
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$9 HAPPY NIGHTS BAR MENU

prosciutto pizza
thinly sliced prosciutto, wild arugula
roasted garlic, shaved parmesan

margherita pizza
fresh mozzarella cheese, sliced marinated
roma tomatoes and basil

three cheese white pizza
goat, ricotta, and mozzarella cheeses, roasted garlic
caramelized onions, sautéed spinach

spicy sausage and broccoli rabe pizza
marinated tomatoes, mozzarella cheese, fresh basil

meatballs and gravy
grana padano cheese, san marzano gray

house-made cavatelli
crispy pancetta, basil tomato butter

penne alla arrabiata
spicy san marzano gravy, shaved parmesan

house-made french fries
with three dipping sauces

fried mozzarella
marinara sauce, bagna cruda

shaved parmesan fettuccine and clams
speck ham, spinach, sweet garlic sauce

p-e.i. mussels
artichokes, tomatoes, white wine broth

three cheese plate
chef’s daily selection of artisanal cheeses
fresh fruit, toasted baguette

baked mascarpone polenta
provolone sausage, marinara sauce

house-made ice cream or sorbet
chef’s tasting trio









LUXURY FOR LESS

S35 Prix Fixe Menu

Available Monday—Saturday 5:00-7:00pm
Tax and gratuity not included
Menu items and availability subject to change

FIRST COURSE

choice of one
soup du jour

house mixed green salad
genoa salami, sharp provolone, cucumbers, red wine vinaigrette

steamed p.e.i. mussels
spinach, spicy san marzano tomatoes

sweet sausage and linguini
basil pesto, artichokes, toasted pine nuts

SECOND COURSE

choice of one

grilled chicken breast diavolo
creamy mascarpone pearl pasta, rosemary chicken jus

grilled flat iron steak
bacon and caramelized onion mashed potatoes, chianti sauce

pan-seared diver scallops
roasted pepper polenta, sweet vermouth sauce

baked norwegian salmon
mustard smashed fingerling potatoes, brown butter vinaigrette

THIRD COURSE

choice of one

tahitian vanilla panna cotta
peach ginger marmalade

trio of house-made ice creams or sorbets

warm chocolate cake
peanut butter mouse, caramelized bananas

For information about private events or upcoming restaurant promotions,
call 215.567.7111 or visit www.Table-31.com
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BTABLE 3

DESSERT MENU

table 31 chocolate cake 10
chocolate mousse, chocolate ganache, chocolate
meringue, devil’s food cake enrobed in chocolate glaze

add ice cream 2

summer peach crostata 9
mascarpone ice cream, candied ginger

strawberries and zabaglione 8
muscat zabaglione, fresh strawberries, balsamic gelee
almond tuile

house-made cannolis 9
dark chocolate and pistachios, vanilla poached cherries

ice cream and sorbet 8
selection of homemade ice creams or sorbet

table 31 cookie plate 7

assortment of homemade cookies

cheese plate with fruit 15
chef’s daily selection of artisanal cheeses

Pastry Chef: Kat Rankin



ITABLE 31

AFTER DINNER...

SINGLE MALT SCOTCH

Glenfiddich 12yr well balanced, hints of pear
Glenfiddich 15yr luscious, unctuous
Glenfiddich 21yr rich, hints of vanilla
Glenfiddich 1976 complex, silky and smooth
Glenlivet 15yr well structured, spice, long finish
Glenlivet 16yr-Nadurra floral, silky, fruit, nutty
Glenlivet 18yr flowers, sherry oak, sweet & bitter
Glenlivet 21yr a scotch not to miss
Glenmorangie 10yr medium with a bit of smoke
Macallan 15yr opulent, toasted oak

Macallan 12yr full, smooth

Laphroaig 10yr smoky, caramel notes

SCOTCH WHISKEY
Chivas Regal 18yr smooth, dried fruit
Johnnie Walker Blue dark chocolate

14
24
50
99
24
29
35
66
16
18
15
14

14
45

Compass Box The Peat Monster big, smoky tobacco 24

Ri 1 original southern style rye, clean and smooth

BOURBON

Basil Hayden’s spicy, clean, peppery
Knob Creek smooth, nutty

Booker’s deep, rich, vanilla

Woodford Reserve Rich hints of tobacco

COGNAC AND BRANDY
Hennessy Privilege rich, smooth
Courvoisier V.S.0.P delicate, grilled almond
Courvoisier Exclusif chocolate, brown spice
Courvoisier xo complex, orange, apricot
Remy Martin V.S.0.P warm, violet

Remy Martin xo velvet texture

Martell Cordon Blue elegant, floral

FOREIGN LIQUORS

Luxardo Amaretto hints of fresh almond
Luxardo Sambuca anisette

Averna herbs and licorice

Fernet Branca great with espresso

PORT AND MADEIRA 30Z
Graham’s Tawny 40yr...rich and complex, walnut
Churchill Tawny 20yr...chocolate and prune
Sandeman Vau 2000...smooth, creamy

Malmsey Blandy’s 10yr...toffee, caramel
Verdelho Blandy’s 1968...elegant, dried fruit

12

12
11
17
14

14
14
17
32
15
31
26

10

49
18
14
16
55
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