
MANAGER-SELECTED WINES | $59.95 by the bottle

Cabernet Sauvignon

Pinot Noir

Red White
Chardonnay

Pinot Grigio

Sauvignon Blanc

STARTERS

MAIN COURSE
(Choice of one)

(Choice of one)

SUMMER 2026 RESTAURANT WEEK

Caesar Salad

Mixed Green Salad

Cold Hot
Fried Calamari

Meatballs in Marinara Sauce

Soup of the Day

DINNER MENU   |   $60 per person

DESSERTS
COFFEE & TEA

Decaffeinated and Regular

Coffee,  Espresso, or Tea

(Choice of one)

(Choice of one)
Tiramisu

Cheesecake

Chocolate Mousse Cake

Ice Cream

30 West 46th Street, New York, NY 10036                                               264 Main St, White Plains, New York 10601 
T. 212-355-5540  T. 914-600-8430

_
Chicken Parmigiana
Chicken breast lightly breaded and pan-fried with
tomato sauce and mozzarella, served with
homemade penne
Chicken Piccata
Chicken Breast sautéed with capers in a white wine
lemon sauce
Gnocchi Pesto
Homemade potato dumplings sautéed in a basil
pesto sauce
Rigatoni Bolognese
Homemade rigatoni sautéed in a homemade meat
sauce
Spicy Rigatoni
Rigatoni pasta in a spicy creamy tomato sauce

Salmon Livornese
Salmon sautéed with onions, capers, olives, cherry
tomatoes and sweet peppers, in a light tomato
sauce, and fresh herbs

Shrimp Scampi
Shrimp sautéed with shallots, garlic, and cherry
tomatoes in a white wine sauce, served with risotto

Mushroom Ravioli
Homemade mixed mushroom ravioli sautéed in a
creamy black truffle sauce

Branzino Fillet
Served with vegetable risotto in a lemmon-butter
and garlic sauce

www.chazzpalminterinyc.com 

Visit our sister restaurants, Empire Steak House and Big Blue Seafood & Grill.

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



MANAGER-SELECTED WINES | $10.95 by the glass 

STARTERS

Rigatoni Bolognese

MAIN COURSE
(Choice of one)

(Choice of one)

SUMMER 2026 RESTAURANT WEEK

Caesar Salad

Mixed Green Salad

Cold Hot
Fried Calamari

Meatballs in Marinara Sauce

Soup of the Day

LUNCH MENU   |   $30 per person

DESSERTS | $7 add-onCOFFEE & TEA

Decaffeinated and Regular

Coffee,  Espresso, or Tea

(Choice of one) (Choice of one)

Tiramisu

Cheesecake

Chocolate Mousse Cake

Ice Cream

Cabernet Sauvignon

Pinot Noir

Red White
Chardonnay

Pinot Grigio

Sauvignon Blanc

Rigatoni sautéed in a homemade meat sauce

Penne alla Vodka
Penne in a light pink vodka sauce

Chicken Parmigiana
Chicken breast lightly breaded and pan-fried
with tomato sauce and mozzarella, served
with homemade penne

Branzino Fillet
Served with vegetable risotto in a
lemmon-butter and garlic sauce

Gnocchi Pesto
Homemade potato dumplings sautéed
in a basil pesto sauce

30 West 46th Street, New York, NY 10036                                               264 Main St, White Plains, New York 10601 
T. 212-355-5540  T. 914-600-8430

_

www.chazzpalminterinyc.com 

Visit our sister restaurants, Empire Steak House and Big Blue Seafood & Grill.

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