
 

First Course 

Maryland Crab Cake     $11 
Maryland style crab cakes accompanied with a caper remoulade & chipotle aioli 

Lemon Grass Gyoza     $6 
Served with a honey ponzue sauce 

Grilled Lamb Lollipops     $13 
Seasoned pan seared Lamb lollipops covered with a delicious honey curry glaze 

Crispy Calamari     $9 
Served with Thai chili sauce, Red Pepper Curry Cream & Chipotle Aioli 

Fire Cracker Calamari     $10 
Fried then sautéed with tomatoes, herbs, garlic & cherry peppers 

Hummus De Jour     $7 
Chef inspired, served with a warm pita bread 

Artisan Cheese Plate     $15      
An assortment of artisanal cheeses 

Salads 
Add chicken, shrimp or tofu for $4.50 

Bistro salad     $6 
Fresh salad made each day with fresh local ingredients 

New World Caesar Salad     $8  
Grilled romaine with a horseradish Caesar, topped with tomatoes, 

 fried capers & shaved asiago cheese  

Greek Salad     $8 
Spring mix, tomato, cucumber and feta cheese finished with 

 a Greek vinaigrette  

Dolce Salad     $8 
Spring Mix, mandarin oranges, dried cranberries, sunflower seeds, 

 goat cheese finished with jewel vinaigrette  

Kids Menu 

Angel Hair Pasta     $6 
With butter or marinara sauce 

Grilled Chicken Breast    $8 
Served with a side of broccoli 

Macaroni and Cheese     $6 
Elbow macaroni smothered in our flavorful house made cheese sauce 

Spaghetti & Meatballs     $8 
Served with our house made marinara sauce 

Cheeseburger & Fries     $7 
Angus Beef, American cheese served on a roll  

Chicken Finger & Fries    $7 
Choice of bbq sauce, honey mustard or ranch dressing 



Entrees 

Jerk Chicken     $17       Jamaica   
Spicy pan seared chicken breast with roasted banana scallion mashed potatoes &  

 snap peas topped with mango salsa, finished with Myers rum coconut sauce  

Pork Romesco   $18       Spain   

Pan seared panko crusted Frenched Pork Chop with Spanish romesco sauce  
Served with vegetable wild rice 

Linguine with Clams   $16      Italy   

Fresh Linguine tossed with clams, white wine, apple smoked bacon & herbs  
with a zest of fresh lemon 

Shepherd’s Pie    $14       England  

A mix of ground lamb, veal, & pork with peas, carrots, & corn seasoned traditionally 
surrounded by mashed potatoes    

Szechuan Stir Fry    $12      China   

Seasonal vegetables, fresh ginger and garlic, sautéed in a sweet & spicy orange sauce 
…Add chicken, tofu or shrimp $4.50 

Asian Arrabiata     $16       Vietnam   

Angel hair pasta tossed with baby corn, bok choy, tomatoes, garlic, ginger and  
Cilantro in spicy sake wine broth …Add chicken, tofu or shrimp $4.50 

Big Apple Pork     $16      American   
Pork Medallions smothered in Dolce’s honey apple gravy, served with  

herbed rice and vegetable du jour 

Wild Mushroom Ravioli with Truffle Cream     $18       Italy   
A blend of 3 wild mushrooms, ricotta cheese & herbs served with scallions  

And a white truffle cream  

Paella     $25      Spain   

Chicken, chorizo, scallops, mussels, shrimp and clams served over a saffron risotto 

Indian Vegetable Curry     $14       India   

Chick peas, potatoes, peas, & cauliflower in a yellow curry sauce,  
Served over basmati rice    

Jager Chicken & Shrimp Penne     $20      Germany   

Jumbo shrimp & chicken sautéed with jalapenos, tomatoes, red onions & a pepper medley, 
tossed with penne in a coconut jager cream sauce 

Spinach Fettuccini     $18       Dolce   
Fettuccini tossed in a red pepper curry cream with spinach and dried cranberries 

 …Add chicken, tofu or shrimp $4.50 

Korean Ahi Tuna     $23       Korea     

Grilled Ahi Tuna with a Korean BBQ glaze, served with sesame crab, udon noodle, finished 
with sambal miso broth and snow peas… served medium rare  

Kobe beef Burger & Fries     $12     Japan       

Grilled 8oz. kobe burger topped with lettuce, tomato & a pineapple wasabi mayo 

NY Strip     $28       America   

Grilled 12oz. N.Y. strip with melted Maytag blue cheese, accompanied with  
Garlic mashed potatoes & spinach  

Carne Asada Con Queso     $20       Mexico  

9oz Ribeye dusted with a an ancho citrus rub accompanied with jalapeno corn bread, 
served with vegetable du jour 

Separate checks are not available for tables of eight or more, 18% gratuity may be added to parties of eight guests or more. 
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