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el > 4 « SERESH/ROMAINE LETTUCE, CUCUMBER, TOMATO, BELL PEPPER, ONION, FETA
* CHBRSE, KALAMATARAS Mﬁ)MEMADE GREEK DRESSING
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CHROPLE/ NARIFEY: OF LETTUCES, SPINACH, ARUGULA, APPLE, CAPERS, GREEN AND
%g AMATASQLIVE ART,I@HO W HEARDS, ASPARAGUS, PROSCIUTTO, BACON, BLUE CHEESE,
fF ARSALADY RESS}N‘Q"NﬁAI’)E{ (1L g RA VIRGIN OLIVE OIL, DIJON MUSTARD, LEMON, APPLE
c ER VINEGA AND PA?‘RIKA: i) 3‘ s“

CLASSIC C SAR. FRESH LETTUCE, CROUTONS, PARMESAN, AND HOMEMADE

CAESAR DRESSING

CAP RESE: FRESH /ARELLA, TOMATO, OREGANO, BASIL AND EXTRA VIRGIN OLIVE
OIL WITH MODENA BALS&I\\/II ‘

SPINACH. FRFSH SPINA {I \A\\PIF PINE NUTS, SESAME SEEDS, FETA, WITH

BITTERSWELET DRFSSING

>

T $170.00
SEA AN D LAND CA.RP ACCIO THINLY SLICED PIECE&,@{I{TI(% SH FISH, BEEF,

AND SALMON, WITH OLIVE OIL, APPLE SIDER, PAPRIKA, MUSTARD ARU {,'IILA WIfH SLICES OF
PARMESAN

$270.00 e
SHRIMP U8 1 =

SHRIMP WRAPPED IN PROSCUI’%:WPED I PROSCIU.TTO,
ICE

PAN SEARED, BAKED WITH PROVOLONEL, IN LEMO%,\ RS, ONIVLS, CHERRY

TOMATOLES AND ASPARAGUS

$640.00 1 .5
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POMODORO: cookep wrrh EXTRA VIRGIN OLLVE 1, GARLIC, CHALOTS, TOMATO
SAUCE, FRESH PARSLEY AND BASIL 47
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WHITE WINE: cookep with ExTRA VIRGI ‘i OIL IN- A VHITE SAUCE,

SHALLOTS, PARMESAN, AND WHITL WINL,
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ALCARAVEA: sAUTEED WITH KALAMATA, CAPERS, PEPP . ty V7t
MUSHROOMS, BASIL, GARLIC, WHITE WINE AND HERBS N
o -
$500.00 =
FRUTI DI MARE: nELICIOUS COMBINATION OF SEAFOOD @O@KED:WITH GARLIC
AND SERVED WITH FRESH PASTA OF YOUR CHOICE \\ .

$500.00 !



