
 

264 Main Street, White Plains, NY 10601 Phone: 914-600-8430 

CHAZZ PALMINTERI Italian restaurant 

30 West 46th Street, New York, New York 10036 

264 Main Street, White Plains, New York 10022 

Empire Steak House 

237 W 54th St, NY, NY 10019 | 151 E 50th St. NY, NY 10022  

Roppongi, Tokyo, Japan 

 

Please inform management of any allergies you or your guest may have. Consuming raw or undercooked food may increase your risk for foodborne illness. 

 

White Plains Restaurant Month 2023 
Appetizers 

Choice of one 

 
Soup of the Day 

 

Fried Calamari 

Served with marinara sauce 

 
Mixed Greens Salad 

Mesclun, cherry tomatoes, roasted peppers, olives, 

red onion, shaved parmesan, kalamata olive dressing 

 

Mozzarella in Carroza 

Homemade bread filled with fresh mozzarella topped with 

marinara sauce 

 
Blue Point Oysters 

Served with cocktail sauce and mignonette sauce 

 

Meatballs 

Served in marinara sauce topped with ricotta cheese 
 

Baked Clams 

Little Neck clams baked with breadcrumbs and herbs 

topped with oregenata sauce 

 

Risotto Balls 

Stuffed with parmesan cheese served in pink bolognese 

sauce 

 

 

Entrée 
Choice of one 

 
Penne Primavera 
Sauteed with mixed vegetables in a white wine sauce 

 

Chicken Parmigiana 
Lightly breaded topped with tomato sauce and mozzarella, 

served with penne 

 
Pappardelle Bolognese 
Homemade pappardelle pasta in a traditional Italian 

 meat sauce 

 

Chicken Francese 
Dredged in flour and egg, sauteed in a lemon white wine 

sauce, served with penne 

 
Rigatoni a La Vodka 
Rigatoni sauteed in a vodka sauce with a touch of 

cream 

 

Chicken Marsala 
Sauteed in a sweet marsala wine sauce with mushrooms, 

served with potatoes and mixed vegetables 

 
Spaghetti & Meatballs 
Spaghetti with homemade beef meatballs sauteed 

 in a tomato sauce 

 

St. Peter Oregenata  
Filet of St. Peter fish topped with breadcrumb in an 

Oregenata sauce served with potatoes and mixed vegetables 

 
Lasagna  
Homemade pasta sheets layered with beef, ricotta, 

mozzarella, and tomato sauce 

 

Salmon Palminteri 
Grilled Salmon over a plum chili sauce served with a mango 

salad 

 
Lobster Ravioli 
Homemade ravioli filled with lobster sauteed in a  

pink brandy sauce 

 

Braised Short Rib (+$10pp) 
Braised in a barolo wine sauce served over saffron risotto 

sprinkled with green peas 

 
 

Desserts 

Choice of one 

 

Tiramisu – Cheesecake – Ice Cream 
 

$42.95 Per Person 
Not Including Tax, Gratuity, and Beverages 

________________________________________________________________________________ 
 

Restaurant Month Wine Selections 
 

The perfect pairing for the ultimate dining experience. 

 

Cabernet Sauvignon, Napa Valley, California - $45 

Montepulciano, Abruzzo, Italy - $45 

Chardonnay, Napa Valley, California - $45 

Pinot Grigio, Tuscany, Italy - $45 


