
Salad�
Fenne� Sala� with mixed greens, orange, carrots, cherry tomatoes, raspberries, feta cheese, apple

vinegar dressing.
Bee� Sala� arugula, goat cheese, celery, onions, crispy almonds in red wine vinaigrette.

Mang� Sala� red peppers, jalapeño, basil, mint walnuts, fried goat cheese in italian dressing.
Gree� Sala�mixed greens, almonds, cucumber, orange, shaved parmesan with a lemon vinaigrette.

Appet�er�
Stuffe� Pepper with risotto, sausage in marinara sauce with melted mozzarella on top.
New Zealan� Mussel� with tomato concasse served with cocktail sauce.
Stuffe� Portobell� with crabmeat in garlic cream sauce.
Scungill� Fr� diavol� in a spicy marinara sauce

Entree�
Grille� �le� Migno� an� Shrimp Scamp� served with mashed potatoes and broccoli rabe.
Grille� Rac� of Lamb with baked sweet potato, asparagus in rosemary sauce.
Grille� Swordfis� in livornese sauce served with broccoli rabe and roasted potatoes
Gnocch� Bolognes� in a rich meat sauce with melted mozzarella cheese on top.
Vea� Oscar with jumbo lump crabmeat, asparagus in a bearnaise sauce over sauteed spinach and
mashed potato.
Chicke� Vald�tan� topped with prosciutto, fontina cheese in a white wine sauce over linguine.
Roaste� Chicke� o� th� Bon� pizzaiola over cheese risotto.
Grille� Ribey� Giambott� with hot Sausage, hot cherry peppers, mushrooms, potatoes in brown sauce.
Dover Sol� Oreganat� with shrimp over corn risotto in a lemon sauce
Pa� Seare� Scallop� over homemade fusilli in a rich tomato basil sauce.
Bake� Chilea� Se� Bas� over fettuccine in a fra diavolo sauce.
Garli� Shrimp over blackened linguine with fennel, cherry tomatoes and fresh basil.


