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appetizers S
SHRIMP

COCKTAIL BURRATA

served over bread crostini with onions, tomatoes & fresh basil salsa

ARUGULA SALAD

with fresh tomatoes, onions, cucumbers and shaved
romano cheese tossed with lemon oil dressing

FRIED CALAMARI
MUSSELS

in a light red, white wine lemon sauce with garlic bread

SPANISH OCTOPUS

served grilled with sauteed fingerling potatoes and black olives

main course
PAPPARDELLE

in a vodka pink sauce with mushroom and shrimp, linguini
white wine clam sauce

BONELESS BREAST OF CHICKEN

sauteed in a white wine sauce with shrimp served
accompanied with mashed potatoes

GRILLED NORWEGIAN SALMON

over sauteed spinach, grape tomatoes and fresh corn

FRESH FILET OF BRANZINO

served with peas risotto

NEW YORK STRIP STEAK
grilled, served over sauteed fingerling potatoes and onions
garnished with long hot pepper

PORK CHOP

served over sauteed broccoli rabe and mushrooms

dessert

CHEESE CAKE 7 PP T s SN
PECAN PIE g ll 7 o £
TIRAMISU e A i
TARTUFFO A -

| Plus Tax & Gratuity - Includes Dessert - -
; Your Choice Coffee 7
| -Does Not Include Alcohol or Soft Drinks % .

\ 20% Gratuity will Be Added To Your Bill | A : /
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$60 Per Person — L g




