First Course

Soup

i Fresh San Marzano tomatoes, cream, Italian herbs, fresh basil,
crostini

or

Locally Grown Lettuces
shaved radish, carrots & asparagus, white balsamic vinaigrette

Entree

: Tagliatelle
: Traditional bolognese sauce, ground beef, & pork, touch of cream,

parmesan
or

g Italian Hoagie
: Salami, capriocola ham, pepperoni, spicy relish, lettuce, tomatoes,
: provolone

Dessert
Tiramisu

Marsala Mousse, Espresso Chocolate Sauce
Or

Spice Cake

white ganache, toasted pistachios

$15
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First Course
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Artichoke Dip
Roasted artichoke, spinach, peppers, cheese fondue, crostini
or

Kale & Figs
gorgonzola dulce, marcona almonds, roasted shallots,
white pear vinaigrette

Entree

Italian Stew :
Red fish, scallops, shrimp, clams, fingerling potatoes, leeks, fennel,:

spicy tomato broth

or

Fettuccine

Grilled chicken, alfredo sauce, garlic, pecorino romano
Dessert
Caramel Apple Pizza
sweet mascarpone, apples, caramel sauce, candied pecans
or
Créme Brulee

vanilla essence, almond biscotti, berries .-

$35




