DoSi Caffe Dinner Menu

Salad

Farro Salad with Mushroom, Garlic, Fresh hevbs, Purple Cauliflower, Goat
Cheese, with Sherry Vinaigrette 8.50

Watermelon and Tomato Salad with Goat Cheese and Basil Vinaigrette 9.00
Fresh Mozzarella with Tomato, Basil, and Olive Oil 8.00

Caesar Salad with Garlic Croutons and Creamy Parmesan Dressing 8.50
House Salad with Chickpea, Chorizo, Piquillo Pepper, Frisse, Feta Cheese, and
Champagne Vinaigrette 9.00

Supreme Salate with Romaine, Spinach, Tomato, Radish, and White Balsamic
Vinaigrette 8.50

Appetizers

House Cured Smoked Salmon, avocado, Lump Crab Meat, and a Caviar
Vinaigrette 12.50

Summer Pea, Walnut, Fresh Ricotta, and Champagne Vinaigrette 9.50
Crab Meat Salad with Avocado, Tomato, and Lemon-Basil Vinaigrette 12.50
Assorted Cured Meats, Parmigiano Reggiano, and Condiments 14.50
Sample of Three Ceviches: Salmon, Crab Meat, Scallops w/Mango Frappe 10.50
Seared Scallops with Lobster-Corn Sauce 12.50

Bowl of Steamed Manilla Clams and Garlic Toast 11.00

Lobster Ravioli with a Tomato Basil Cream Sauce 9.50

Crispy Calamari with a Spicy Tomato Ragout, and Fresh Herbs 9.50

Crispy Duck Confit Spring Rolls with Apricot and a Ginger Sweet & Sour
Sauce 9.50

San Francisco- Style Crab Cakes on Avocado Salsa 12.50



Pasta and Risotto

e Garganelle with Chicken Breast, Green Peas, Porcini Mushroom, in Alfredo
Sauce 16.50

e Sweet Corn Risotto, Shrimps, Pancetta, and Truffle Oil 18.50

e Tuna Marinara with Rigatoni 17.50

e Rigatoni with Eggplant, Sun-Dried Tomatoes, Olives, in Marinara Sauce 13.50

o Penne Vodka with Shrimps, Marinara, Cream, and Basil 17.50

e Cavatelli- Bolognese and Ricotta Cheese 16.50

Entrees

o Pork Tenderloin Medallions, Mushroom Risotto, and Tarragon Sauce 18.50

o Stuffed Chicken w/Bacon, Spinach, Ricotta, served w/Mashed Potatoes 18.50

e Porcini Braised Short Ribs with Petite Syrah Sauce 21.50

o Grilled Veal Chops with Hevbed Butter, served with Supreme Salate 34.50

e Roast Rack of Lamb with Mushroom Goulash 24.50

o Wiener Schnitzel of Pork Tenderloin with Lemon-Caper Sauce 18.50

o Grilled Garlic Strip Steak with Brandied Pepper Corn Sauce 24.50

e Fisherman Stew-Lobster Ravioli, Shrimps, Scallops, in Kaffir Lime Broth 22.50

e Potato Crusted Salmon on Cannelloni Bean Ragu 21.50

e Pan Seared Chilean Sea Bass on Lobster Minestrone 24.50

e Porcini Crusted Halibut with Blueberry Vinaigrette 23.50

o Sautéed Rainbow Trout, Mushroom, Langoustine, and Pistachio with Lemon-
Butter Sauce 18.50

DoSi Caffe - 695 Bay Street - Staten Island, NY - Telephone: 718.420.0091

Monday - Friday: 12:00 to 10:00 p.m.
Saturday: 5:00 to 10:00 p.m.
Sunday: Closed



