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Fine Italian Cuisine
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Salads
Fennel Salad fennel with oranges, raspberries, carrots, feta cheese, apple cider vinegar dressing
Spinach Salad with raisins, oranges, cherry tomatoes, parmesan cheese, with Italian dressing
Watermelon Salad watermelon topped with Burrata cheese, fresh mint and olive oil dressing
Tomato Salad fresh mozzarella, red onions, basil, balsamic vinegar & olive oil dressing.

tppetizers
Fried Burrata |talian seasoned breaded and fried burrata cheese served with marinara sauce
Fried Meatballs topped with melted Swiss Cheese on a bed of mixed greens
Mussels Posillipo in a garlic wine sauce, served with garlic bread
Grilled Portobello Mushrooms roasted peppers, sliced tomato, fresh mozzarella, topped with a balsamic glaze

Entrees
Grilled Tilet Mignon and Shrimp Scampi served with mashed potatoes and broccoli rabe
Grilled Rack of famb with baked sweet potato, asparagus in Rosemary sauce
Pork {oin al Pizzaiola capers, sweet red peppers topped with melted mozzarella red sauce, served with broccoli
& mash potatoes
Chicksen a la Romana chicken cutlet topped with roasted peppers, melted Swiss cheese in a champagne sauce
served with string beans & mashed potatoes.
Chicken Balsamic on the Bone with sausage, crispy potatoes, long, hot peppers
Baked Chilean Sea Bass topped with sweet mashed potatoes, asparagus, & balsamic glaze
Sole Oreganata with Shrimp over linguine with diced tomatoes in a white wine lemon sauce
Sety’ood‘liiwﬂo with scallops, shrimp, calamari, mussels, sweet sausage, corn, in white wine garlic sauce
Combo Veal Scallopini, Shrimp & Clams over pappardelle pasta served in Marsala Sauce
Gnocchi Bolognese in a rich meat sauce with ricotta cheese on top




