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Primi Especiale

jranc[ni cl[ me/anzana

eggplant and rice caponata lightly fried with roasted tomato sauce

Inslata e Zuppa

jnda/afa C)edari

romaine, fried capers, grana padano, herbed crouton and caesar vinaigrette

jnda/afa éli Cuda

field greens, red onion, cherry tomato, aged asiago, Italian vinaigrette

Zu/)/)a c[i pide//i

roasted leek and pea bisque, crispy pancetta

Primi Piatti

/Qo/enfa a,/ pedfo

creamy polenta, tomato, pesto cream sauce

jungéi Wﬁcée/ange/a

stuffed mushrooms with italian sausage and cheese

jorta c[i granc/Lio e /Qelflfini

crab and scallop cake, aioli tartar sauce

Piatti a Specirale

/éidolflfo c!i Ware

creamy risotto, fresh mussles, clams, fish, shrimp, seasonal vegetables

Steaé /l/a/enlfino

grilled filet mignon under a crab, mushroom, brandy cream sauce

Sa/mone _/4m0r050

poached fresh Atlantic salmon with a white wine lemon butter sauce and mediterranean orzo pasta

/90//0 Secco /éuélfico

all natural chicken breast, artichoke, caper, fresh roma tomato, white wine cream sauce, linguine pasta
(also available vegetarian)

./4nalfru Sic[/iana

duck breast, roasted pepper, onion, mushroom, carrot, - with creamy gorgonzola polenta

Dolci
jiramidu Canno/i
Wouéde c/i C)/Loco/alfo jrio ali g)e/alfo a/i Cada

with strawberry compote chefs choice of flavors




