
 

w w w . b l u e g r o t t a . c o m  

 

1 7 7  M u l b e r r y  S t . ,  N e w  Y o r k ,  N Y  1 0 0 1 3  

F a m o u s  s i n c e  1 9 0 8  

NYC Restaurant Week 2018  
July  23

r d
 –  August  17

t h
  

3 -Course  Lunch   

( E v e r y  Da y  b ef o r e  4 p m )  

$26
.00

 

 

1
s t

c o u r s e  
 

Mussels Brandy  

Brandy cream sauce, diced tomato and parsley 
 

Salmon Risotto 

Chopped Smoked Salmon, green peas And white wine 
 

Prosciutto -  Melon 

Sliced prosciutto and water melon topped with ricotta 

salata in a lemon-olive oil dressing 

 
 

2
n d

c o u r s e  
 

Seafood Ravioli  

Fresh Seafood, ricotta and mozzarella, in a brandy light 

pink sauce with green peas 
 

Chicken Sorrento 

Sautéed and topped with prosciutto, mozzarella,  

tomato in a light marinara sauce,  served with 

vegetables and roasted potato 
 

Tilapia F iorentina 

Sauteed with mushrooms in a butter white wine sauce ,  

served over spinach and roasted potato 

 
 

3
r d

c o u r s e  
 

Tartufo 

Made with creamy ice cream,  centered with sl iced nuts  and a 

cherry,  and then wrapped in b ittersweet chocolate   

Cannolli 

Stuffed with ricotta and mascarpone mixture  

Tiramisu 

Ladyf inger cookies  soaked in espresso and layered with 

mascarpone cream 

Italian Cheesecake 

Class ic preparation 
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NYC Restaurant Week 2018  
July  23

r d
 –  August  17

t h
  

3 -Course  Dinner   

( E v e r y  Da y  af t er  4 p m )  

$42
. 00

 

 

1
s t

c o u r s e  
 

Mango Salad 

Mango, Arugula, Red onion, Tomato topped with Ricotta 

salata in a mango dressing 

Seafood Ravioli 

Fresh Seafood, ricotta and mozzarella, in a brandy light 

pink sauce with green peas 

Caprese Melon 

Burrata Cheese,  water melon and mint with an orange -

juice dressing 
 

2
n d

c o u r s e  
 

Fettuccini Salmon  

Chopped smoked Salmon, green peas in a brandy pink 

sauce 

Salmon Champagne 

Sautéed with mushrooms in a champagne cream sauce,  

served with spinach and potato croquette  

Chicken Diavlo 

½ Chicken with cherry peppers in garlic and oil  

Lamb chops oreganata 

($5 supplement) 

Sautéed in a brandy sauce topped with bread crumbs, served with 

spinach and potato croquette 
 

3
r d

c o u r s e  
 

Tartufo 

Made with creamy ice cream,  centered with sl iced nuts  and a 

cherry,  and then wrapped in b ittersweet chocolate   

Cannolli 

Stuffed with ricotta and mascarpone mixture  

Tiramisu 

Ladyf inger cookies  soaked in espresso and layered with 

mascarpone cream 

Italian Cheesecake 

Class ic preparation 


