
Antipasti
Asian Spring Roll

Shredded BBQ duck & chicken with a peanut & teriyaki dipping sauces  12.95

Avocado Egg Rolls
With sweet and tangy cilantro-nut sauce  12.95

Sausage Pepperonata
Sautéed home-made sausage, peppers, onion, Cajun spices  12.95

Chicken Tenders
Crusted chicken breast with a smoky spicy peanut sauce.  12.95

Chicken Drummets
Beer marinade, crispy crust, mustard & BBQ sauces  12.95

Eggplant-Vegetables Terrine
Layers of grilled eggplant & roasted peppers with a marinara & pesto sauce.  10.95

Bruschetta Pomodoro
Fresh tomatoes, capers, garlic & aged balsamic  8.95

Spicy Tuna Tartar
Ginger, scallions, wonton skin  13.95

Sizzling Portobello Mushrooms
Portobello mushrooms, capers, garlic, marsala wine sautéed and served in a sizzling skillet.  10

Stuffed Artichoke Bottoms
Mushrooms, onions, sun-dried tomatoes, lemon-nutmeg sauce  9.95

Antipasto De La Casa
Roasted peppers, marinated mushrooms and eggplant, 

hearts of palm-artichoke salad Kalamata olives, spicy tomato salsa  13.95

Zuppe
Minestrone

6.00

Chicken matza ball soup
6.00

Today's soup
6.00

Stracciatella soup
Chicken broth with fresh spinach & egg drop  6.00



Insalata
Sesame Chicken Salad

Mixed lettuce, carrots, cucumbers, scallions, wonton crisps, toasted sesame dressing  13.95

Chicken Citrus Salad
Baby greens, sliced citrus, strawberries, black beans, red onions, 

cilantro, sun-dried tomatoes dressing  14.95

Warm Duck Salad
Wild rice, romaine lettuce, dried apricots,caramelized pecans, 

green peas, balsamic-orange vinaigrette  16.95

Arugula Salad
Grilled portobello mushrooms, fennel, oven-dried tomatoes, 

roasted peppers, balsamic vinaigrette  10.95

Grilled Salmon Salad
Grilled vegetables, mixed greens, sun-dried tomatoes vinaigrette  15.95

Veneta Salad
Romaine lettuce, red cabbage, hearts of palm, avocado, Kalamata olives,  tomatoes,

honey-mustard  dressing  10.95
Add 4.95 for grilled chicken and 5.99 for grilled salmon

Jeff's Veneta
Romaine lettuce, red cabbage, hearts of palm, avocado,

Kalamata olives, tomatoes, turkey breast, creamy garlic dressing
14.95

Caesar
Romaine lettuce, sun-dried tomatoes, home-made croutons, Caesar dressing  9.95

Add 4.95 for grilled chicken and 5.99 for grilled salmon

Mista
Mixed greens, tomatoes, cucumbers, julienne carrots 
and choice of italian or honey-mustard dressing  7.95



Pasta
Spring Spaghetti

Grilled corn, peas, mushrooms, carrots, 
zucchini, tomatoes, spinach, pine nuts,garlic  12.95

Nir's Special
Angel hair pasta, tomatoes, sun-dried tomatoes, basil,

garlic, grilled chicken, marinara sauce  15.95

Jambalaya Pasta
Sautéed vegetables, grilled chicken, homemade sausage, Cajun sauce  16.95

Linguini Aglio Olio
Kalamata olives, fresh basil, garlic - olive oil sauce  10.95

Capelli D' Angelo Pomodoro
Angel hair, fresh tomatoes, marinara sauce  12.50

Penne Al Arrabiata
Spicy tomato sauce  11.50

Cannelloni
Ground beef, spinach, marinara sauce  14.50

Meat Lasagna
Tomato - basil sauce  14.50



Entrees served with roasted potatoes, mashed potatoes, rice or pasta 
& seasonal vegetables

Pollo
Moroccan Spicy Chicken

Green olives, fennel, peppers, preserved lemons  21.00

Chicken Marsala 
Mushroom-wine sauce   21.00

Chicken Picata
Lemon-caper sauce  21.00

Pollo Cacciatore
Sautéed onions, mushrooms, peppers, rosemary, light tomato sauce   21.00

Milanese
Breaded chicken breast, pomodoro or lemon sauce  21.00

Roasted Half Chicken
Lime - garlic marinade, roasted vegetables  21.00

Pollo Pailard Alla Griglia Tuscany Style
Fresh herbs, garlic, olive oil 19.95

Specialty Steaks
Spencer Steak

Center  cut of  prime fillet meat, seared medium-rare and served over a reduced Cabernet sauce.  42.00

Chef's Cut
30 oz. black angus rib eye with a fresh coffee & cracked pepper rub  52.00

Rib Eye Steak
Served with a mixed pepper brandy peppercorn sauce.  33.00

Rib Eye Cajun Bistec
Sautéed onion and peppers, Cajun spices  34.00

Chai Steak
18 oz. rib eye cut. caramelized spanish onion sauce on a sizzling platter  38.00

London Broil
Filet of London Broil, very lean and rubbed in our own mix of herbs & sweet dried peppers.

Served with red slaw & fries  34.00

(We are not responsible for steaks ordered well-done)



Classic entrees
BBQ Ribs

Speak for themselves!!!  38.00

Beef Brochette &  Seasonal Vegetables 
22.00

Gondola Burger
Tomatoes, lettuce, red onions, Gondola fries   13.95

Mushroom-Onion Burger
Tomatoes, lettuce, Gondola fries  15.95

Vitello
Veal Picata

Sautéed veal scaloppine, lemon - white wine sauce, capers  24.00

Veal Milanese
Breaded veal scaloppine,with choice of  fresh lemon sauce or whole pomodoro basil  sauce. 

24.00

Veal Marsala
Sautéed veal scaloppine, wild mushrooms, Marsala wine sauce  24.00

Pesce
Moroccan Salmon

Exotic spices over sweet oven roasted vegetables   24.50

Seared Ahi Tuna
Served over garlic mashed potato and topped with a szechwan Sweet & Tangy Sauce.  22

Herb Crusted Halibut
Roasted garlic mashed potatoes, sautéed spinach 

and mushrooms, lemon - herb sauce  24.00

Salmon Florentine
Stuffed with sun-dried tomatoes 
& fresh spinach, over rice  24.50

Pastramied Salmon
Fresh cracked black pepper, rice, seasonal vegetables  21.00



Lunch Menu
Sandwiches - Served during lunch

only...
Served with a choice of soup or salad or pasta of the day . 

Mediterranean Chicken Sandwich 
12.95

Grilled chicken breast, chopped arugula, roasted pepper,
sliced avocado & kalamata mayonnaise

Tuna Salad Sandwich  9.95
Albacore tuna, lettuce, tomato, onion & mayonnaise

Beef Wrap  15.95[
Sliced beef, sautéed onions & peppers 

with chipotle mayonnaise, rolled in a tortillaSmoked Turkey Breast Sandwich  9.95
With Lettuce, tomato, onion. Ask for Mayonnaise or mustard Chicken Wrap  13.95[

Grilled chicken breast, sautéed onions & peppers, chipotle sauce. 
Rolled in a tortilla

Mushroom & Onion Burger  12.95
Sautéed mushrooms & onions. 

Served with lettuce, tomato
Ask for Mayonnaise Gondola Burger  10.95

With lettuce, tomato, onion. 
Ask for Mayonnaise or mustardGrilled Chicken Breast Sandwich  10.95

With Lettuce, tomato, onion, Ask for Mayonnaise or mustard Salmon Burger  11.95
Fresh ground salmon with lettuce, 

tomato, onion & dill sauce
BBQ Chicken Sandwich  12.95

Grilled Chicken with sautéed onions, lettuce & tomato

Grilled Vegetables Sandwich  10.95
Grilled eggplant, portabella mushrooms, roasted pepper,

avocado & pesto olio

Turkey Burger  11.95
Fresh ground turkey with lettuce, onion, tomato.

Ask for Mayo or mustard

Zuppe
Today's soup  6.00
Minestrone  6.00

Chicken matza ball soup  6.00
Stracciatella soup  6.00

Chicken broth with fresh spinach & egg drop

Healthy Choice
The B.H. Chicken  16.95A

Grilled chicken breast, topped with fresh tomato-avocado salsa. Served with steamed green beans

Portobello Mushroom Burger  11.95A
Stuffed large portobello mushroom with wild mushroom & sundried tomato confit, shredded arugula and sliced avocado

with a creamy vinaigrette and served with soup or house salad.



APPETIZER 
 
Sweetbread Grenobloise 
Sautéed crispy Sweetbread served in a reduced Cabernet sauce with capers and artichoke    16.95 
Beef Skirt Steak Salad ……………………………………………………………………..      22.00 
Seared Bison on mix watercress, sugar snap peas, shallots, Yukon gold potatoes, 
grape tomatoes and tossed with a creamy horseradish vinaigrette. 
Herb Salad with Quinoa and a Tehina dressing…………………………………….      12.95 
Baby parsley, mint, spinach, basil, arugula & watercress, tossed with organic quinoa, 
radishes & roasted yams and a roasted Tehina dressing. 
Shredded Asian Chicken Tapas …………………………………………………………..     13.00 
Glazed shredded chicken over Asian crisps topped with a duet of garlic teriyaki, 
peanut sauce & crispy black rice. 
Beef Tinga Roll …………………………………………………………………………….. …   14.95 
Shredded beef with chipotle peppers wrapped in eggroll skin with a chipotle 
dipping sauce. 
Spicy Tuna Dumpling …………….…………………………………………………………..   12.95 
Fresh Spicy Tuna stuffed in Gyoza skins & served with a sweet & Spicy Szechwan Sauce. 
Jalapeno Poppers 
Stuffed with seafood and herbed crust and served with a horseradish cocktail sauce…………. 11.95 
 

ENTREE 
 
Beef Stew in Sourdough Bread……………………………………………………………….24.00 
 
Roasted Chicken with an Apricot Olive Sauce…………………………………………    25.00 
Half roasted chicken marinated and slow roasted in apricot & olive sauce then grilled and topped 
With the sauce and served with a saffron couscous. 
 
Dry Aged Spencer Steak with a Coffee Rub ……………………………………………….46.00 
Served with an infused red wine herb sauce, served with French fries and vegetables. 
 
Lamb Shank Osso Bucco ………………………………………………………………………..32.00 
Slow cooked lamb shank & vegetables in a reduced wine & tomato ragout over garlic mashed 
potato. 
 
Dry Aged Rib Eye Steak with a Chipotle Honey Glaze …………………………………. 42.00 
Served with French fries and mixed vegetables. 
 
Seared Chilean Sea bass ………………………………………………………………………… 32.00 
Seared and topped with a Kalamata olive, caper, artichoke and white wine sauce… 
 
Wagyu Kobe Beef Steak 
A LA Gondola exclusive Kobe Beef Grilled 16oz.  and pre paired rare to med medium  served with sautéed spinach and french fries 
This is a very juicy marble cut of beef that is rarely available in kosher from Strube Ranch………………………………………75.00 
 
 
 
 
 
 



 

Sushi Fusion Menu 
Shishito Peppers 

Mini Peppers sautéed in a soy & garlic white wine sauce 
5.95 

Seafood Carpaccio 
Seared Tataki Tuna 

Salmon Capper 
Halibut Osuzukuri 

Yellowtail with Garlic, Cilantro & red Chili 
16.00 

 

Sashimi Plate 
Tuna, Yellowtail, Halibut, salmon, Albacore 

15.00 
 

Crispy Spicy Tuna 
Spicy Tuna on crispy rice 

12.00 
 

Spicy Albacore Roll 
With crispy onions 

14.95 
Tempura Spicy Albacore roll crunch roll 

Spicy albacore tempura rolls with sweet & spicy sauce 
12.50 

 

Rainbow Roll 
Ca. Roll or Spicy tuna with halibut, albacore, tuna, yellowtail, salmon & Avocado 

15.95 
 

Vegetable Roll 
Cucumber Skin rolled with rice and Mixed vegetable garnished with a ponzu dressing 

8.95 
 

Dragon Roll 
Spicy tuna roll and rolled in sesame and topped with avocado in a special spicy sauce 

9.95 
 

Black dragon Roll 
Spicy tuna inside seared albacore & avocado outside w/ green onions & black sesame 

12.95 
 

Meshugana Roll 
Salmon, Tuna, Yellowtail & cream cheese tempura roll and topped with black sesame & garlic sauce 

14.95 
 

Seared Albacore with crispy Red Onions 
12.95 

 

Yellow Tail Roll, Spicy Tuna Roll, Ca. Roll 
6.75 

 
BEEF TEMPURA ROLL 

Thin cut tempura beef fillet & green bean sliced avocado & oven roasted tomato, chopped scallions  
& Sesame Dressing 

13.95 
 

CHICKEN TEMPURA ROLL 
Chicken tempura & crispy potato with a peanut crunch and a spicy peanut sauce 

10.95 
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