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Four Course Meal $95

(one choice from each course)

First Course

Fiori di Zucca Fritti

Ricotta stuffed zucchini blossoms lightly fried served with marinara sauce.

Mushroom Bruschetta

Mushroom bruschetta with pecorino truffle cheese.

Beets & Orange Carpaccio

Thinly sliced beets and orange served with fennel salad.

Second Course

Fettuccine Fiori di Zucca e Gamberi

Homemade fettuccine with shrimp and zucchini blossoms in a light tomato sauce.

Pappardelle di Manzo

Pappardelle pasta with filet mignon and mushrooms in a cherry tomato sauce.

Ravioli e Aragosta

Heart shaped lobster ravioli with cherry tomatoes in a light white wine tomato sauce.

Third Course

Pollo Mattone

Jidori chicken is served with roasted potatoes, in a checca sauce.

Halibut

Halibut is served with asparagus and mashed potatoes in a lemon and capers sauce.

. Vitello e Funghi

Veal sautéed in a mushroom sauce. Served with marble potatoes and asparagus.

Fourth Course

Panna Cotta

Tiramisu



