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MOTHERS DAY MENU

4 courses $69 per person

ANTIPASTI, FOR THE TABLE TO SHARE
FENNEL SALAMI, CITRUS MARINATED OLIVES, ARTICHOKE CROSTINI

FIRST COURSE
please choose one

CAPRESE: imported buffalo mozzarella with marinated tomatoes, basil & sicilian oregano
POLPETTINE: beef and pork meatballs with ricotta & slow cooked tomato ragu
PROSCIUTTO E MELONE: prosciutto di parma with seasonal melon, basil & mint
INSALATA DI GAMBERI: marinated shrimp salad with fennel & citrus

SECOND COURSE
please choose one
TORTELLIL: English pea and ricotta filling with spring vegetables,
brown butter & honey agrodolce

ZUPPA DI PESCE: locally caught fish, scallop, shrimp and calamari
with roasted peppers, fregola & saffron broth

TAGLIETELLE AL RAGU: classic bolognese wizth hand rolled pasta & parmigiano reggiano
POLLO MODENESE: crispy chicken cutlet baked with prosciutto, parmigiano & balsamico

BISTECCA: prime dry aged ribeye with potato puree & roasted asparagus ($15 supplement)

DESSERT FOR THE TABLE: « tasting of housemade tiramisu, cannoli & chocolate torta




