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$190.00

ETABLES ANTIPASTI
EGGPLANT, BELL PEPPERS, SHALLOTS, ZUCCHINI,
ASPARAGUS, TQMATOES, ATA, GREEN OLIVES, ARTICHOKE HEARTS, PARMESAN,
MOZZARELLA, BLNE CHEESE AND BRIE

$270.00

N HOUSE ANTIPASTI
PLATE OF ROASTED W™USHROOMS, EFGGPLANT, BELL PEPPERS, SHALLOTS, ZUCCHINI,
ASPARAGUS,TOMATOLS, K MATA QL&VES GREEN OLIVES, ARTICHOKE HEARTS, PARMESAN,
MOZZARELLA, GORQ ZOLA BRIF; ’GENOA SALAMI, CANTALOUPE WITH PROSCIUTTO AND

.m..

CAPOCOLLO 77 1\ “w..‘\‘ “w
AN Sy 7$290.00
' AMARAVEA MUSHROOMS

SAUTEED WITH EXTRA VIRGIN @LIVE OIL, BALSAMIC WHITE WINE, MARSALA, WITH SAGL,
BASIL FRESH OREGANO, AND SLICES OF PARMESAN

$220000 --. ,.R.'-'- i ‘.-
-
PROVENZAL MUSHROOMS c:" rfT &
STUFFED WITH SUN DRIED TOMATOES, PARMESAN, OLIVES, ARTICHOKE FIEA ND WHITE
SAUCE, BAKED e i)
$220.00 ki 2
MEILANZANE PARMIGIANA ‘ v
BAKED EGGPLANT, WITH TOMATO SAUCE, MOZZARELLA AND PARMESAN =
$280.00 X
CALAMARI FRITI ?}
FRIED SQUID RINGS SERVED WITH HORSERADISH, LEMON, GAl IWAN MIVE OIL
DRESSING
$250.00
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PITA BREAD BAKED WITH TOMATO SAUCE, FRESH MUSHRO_(') S, BRI A EOR
HAM, KALAMATA OLIVES, PARMESAN, BASIL AND MOZZARELLA_ - ./
PESTO
PITA BREAD BAKED WITH WHITE SAUCE, PESTO, PINE NUTS, PARME
BRIE
VEGETARIAN ,
PITA BREAD BAKED WITH TOMATO SAUCE, MOZZARELLA, SAUTEED VEGETAB r ARLIC AND
WHITE WINE .
MARGARITA ¥

PITA BREAD BAKED WITH TOMATO SAUCE, FRESH BASIL, OREGANO AND PARMESAN

$210.00



