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Tomato Soup Italian Salad

FRESH TOMATO, CARROT, ONION, L EE DO
STOCKS BASLL OLIVES, PEPPERONCINI, SALAMI,

PARMEGIANNO, CITRONETA

MAIN DRESSING

CHICKEN PARMIGIAN

LINGUINI PASTA, POMODORO SAUCE,
MOZZARELLA BLEND

or

CAPRICHOSA FLAT BREAD

MOZZARELLA CHEESE, TOMATOES,
ARTICHOKES, MUSHROOMS, ANCHOVIES.

DESSERT

Apple Tart OR Gelato

Fresh Made Crisp Vanellia Gelato

d with
Apple Tart SRR

Fresh House
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LENTIL SOUP
-ONION, CARROTS, GARLIC, TOMATOES, STOCK ONION
WATERCRESS SALAD
-CRISPY POTATO, BACON DRESSING WITH POACHED

EGG
ENTREES
CHICKEN SALTIBOCA

-SAGE, PROSCIUTTO, LEMON BUTTER
SAUCE WITH BUCATINI PASTA
TUNA NICOISE SALAD
- NEW POT GREEN BEANS, HARD
EGGS, ROASTED BELL PEPPER, CITRONETTE
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DRESSING
DESSERTS
APPLE TART GELATO
Fresh Made Crisp Apple OR Vanellia Gelato
Tart topped with

Fresh House

Berries



