
Salad�
Watermelo� Sala� with yellow and red watermelon, fresh mint, olive oil and burrata cheese.

M�e� Gree� Sala� walnuts, gorgonzola cheese in balsamic vinaigrette dressing.

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

apple vinegar dressing

Arugul�, sala� with orange slices, dry cranberries, cherry tomatoes, parmesan cheese in

lemon dijon mustard vinaigrette dressing.

Appet�er�
Stuffe� Pepper� with risotto, sausage in marinara sauce with melted mozzarella on top.

Grille� Asparagu� with hot sausage and long hot peppers

Burrat� Chees� arugula, grilled asparagus, tomatoes in chives dressing.

Frie� Zucchin� served with marinara sauce.

Entree�
Grille� �le� Migno� & Shrimp Scamp� served with mashed potatoes and broccoli rabe

Grille� Rac� of Lamb with baked sweet potato, asparagus in rosemary sauce

Bake� Salmo� topped with mango salsa, red peppers, scallions, served with roasted

potatoes.

Chicke� Fontin� breaded chicken topped with ham, fontina cheese and a mushroom wine

sauce over spinach and mashed potatoes.

Roaste� Chicke� Cacciator� o� th� Bon� red peppers, onions served with a tomato basil

sauce with potato chips and long hot peppers

Grille� Skir� Stea� with hot sausage over escarole with beans and served with roasted

potatoes.

Homemad� Fusill� A�’Amatricia� with pancetta, hot chili peppers in a red sauce and spicy

shredded parmesan cheese.

Gnocch� Pest� in a rich sauce with grilled shrimp on top.

Bake� Por� Cutlet� over sautéed broccoli rabe with tomato and cannellini beans

Seare� Scallop� in lemon garlic butter served over a cheese risotto


