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TOMBOLINOS

R ISTOURANTE

FIRST COURSE
Choice of:

SOUP OF THE DAY
LOBSTER BISQUE
MIXED GREENS SALAD
MOZZARELLA CAPRESE

with Balsamic Glaze

MUSSELS

Marinara or White Wine Garlic Sauce

MAIN COURSE
Choice of:

MAINE LOBSTER RAVIOLI

In a light creamy tomato sauce with a hint of brandy

LOBSTER TAIL OREGANATA

With white wine garlic lemon sauce,
mix vegetables and potato of the day

LOBSTER MEAT POMAROLA

Lobster meat with white wine and
Campari tomatoes sauce, served over linguine

ASK YOUR SERVER FOR
WINE PAIRINGS WITH YOUR MEAL

$39.95+

TAX & GRATUITY

RESERVATIONS
{914} 237-1266

tombolinoristorante.com
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