: BAKED WITH SUN DRIED TOMATOES, PESTO,
QLA SAUCE

PARMESAN &Q\EN@F GORG ‘QN %
PESTO: BAkED \vriis PESTé*?
SPRING: criLirl TOPPﬁ)in

Iu%SAN OVER OF ROQUEFORT SAUCE
ECHAMEL, MOZZARELLA, SAUTEED VEGETABLES WITH

GARLIC AND HERBS

MUSHROOMS

GARLIC, FINE HERBS, LEM
PUTTANESCA: a1 ZEOMATO SAUCE, CAPERS, KATAMATA AND ANCHOVIES

SICILANA: PAN SEARED WITH “FAPENADE, SHALLOTS, ROASTED EGGPLANT, FRESH
TOMATO AND LEMON SAUCE 4 oy

ANCHOVIES: GRILLED, SERVED WITH ANCHOVIES SAUCE, CAPERS. OLIVES, BASIL AND
HERBS

FLORENCE: rAN SEARED WITH WHITE SAUCE, MOZZARELLA, SERVED OVER SPINACH

$350.00

HERBS: BAKED WITH MUSHROOMS, WHITE WINE,
S\ AND PARMESAN

SATL.MON: CHOOSE ANY PREPARATION FROM ABOVE R N\
*»*W

$370.00 Vi

sﬁ’@ "
CHICKEN BRM&E[ M {

FLORENTINA: GriieED, WITH A WHITE SAUCHY

PARMESAN

RATATOUILLE: SAUTEED WITH EGGPLANT, MUSH R

SHALLOTS, HERBS, AND TOMATO SAUCE

BASIL SAUCE: GRILLED SERVED WITH A CREAMY SA i

SPIN_ACH,-. JSHROOMS AND

A
OM /U CG.HILTI BELL PEPPERS

S0 !
\\/L{DEVVIT Sik, PINE NUTS

AND PARMESAN o
BLACK FOREST: BAKED WITH BLACK FOREST HAM AN PR()VO O QED WITH
TOMATO SAUCE

EUROPEAN: GRILLED, SERVED WITH FOUR TYPES OF ITALLY-€LH: STMOZZARELLA,

GORGONZOLA, ASIAGO AND FONTINA

$350.00



