BUTERA'’S

WOODBURY FALL SPECIALS

SOUP OF THE DAY
Ask your server

APPETIZERS

Grilled Pepperoni Pizza with Hot Honey
Grilled crust, marinara, mozzarella sliced pepperoni finished with a drizzle of “hot honey” 18

Flight of Chicken Meatballs
Garlic Romano Herb(2) ~ Marinara Mozzarella(2) ~ Thai sauce with scallion(2) |5

Thai Calamari
Fried calamari tossed with a spicy Thai sauce with scallion, black & white sesame seeds |8

SALADS
Warm Kale, Roasted Butternut & Beet
Kale, roasted butternut squash, roasted beet, walnuts, goat cheese & warm white wine vinaigrette |7

“Mykonos” Style
With Lemon Olive Oil Vinaigrette
Harvest mixed greens, tomato, cucumber, red onion, chickpeas, olives & sliced almond with Greek oregano, lemon, olive oil
vinaigrette, topped with feta cheese |6

Roasted Vegetable & Lentil Grain Bowl
Lentils, butternut squash, cauliflower, farro, quinoa & crispy parsnips with vinaigrette 22

Make your salad an entrée! Add...
Chicken || Salmonl3 Tunal3 Shrimpl3 Scallops I3

AUTUMN ENTREES

Tortellini “Country Style”
Cheese tortellini with sautéed escarole, braised lentils and slow oven roasted tomatoes tossed with fresh mozzarella 28

Chicken Eggplant “Sorrentino” Style
Pan seared, breaded chicken cutlet topped with baked eggplant and melted mozzarella in a red wine brown sauce with roasted
red potatoes 30
Baked Cavatappi Spinach & Asiago Chicken Meatballs
With fresh tomatoes and spinach in a white wine sauce tossed with cavatappi pasta, baked with mozzarella and toasted bread
crumbs 28

Grilled, Herb Crusted Shrimp over Caramelized Onion Risotto

Grilled shrimp over a caramelized onion and sundried tomato risotto, topped with crispy parsnips 34

DESSERT
House Baked Apple Crumble with Vanilla Ice Cream | |
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