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THREE-COURSE MENU $55PP
PLEASE, NO SUBSTITUTIONS

FIRST COURSE
CHOOSE ONE
FRIED SHRIMP CAESAR SALAD
lightly fried, house sauce romaive, croutons, tomatoes
CAPRESE PROSCIUTTO ITALIAN TONNO
chopped, mozzarella, balsamic seared rare tuna, petite salad
tomatoes, olive oll cider maple vinaigrette
DINNER COURSE
CHOOSE ONE
SURF “N” TURF B &V PORK CHOP
prime sirloin, scallops, scampi sauce vauilla bourbon
mashed potatoes & vegetables mashed potatoes & vegetables
CHICKEN FRANCESE SALMON GAMBERI
eoo) battered, lemon wive butter saunce shrimp scampi sauce
fettucive pasta mashed potatoes & veaetables
PAPARDELLE SHORT-RIB LINGUINI allo SCOGLIO
beef short ribs braised in tomato and seafood pasta, mussels, clams, shrimp
red wine, parmesan fresh tomatoes, champagve aarlic sauce
DESSERT COURSE
CHOOSE ONE
TIRAMISU LEMONCELLO SORBET CHEESCAKE
+traditional gelato alla fragole

WINE & FOOD PAIRING
CHIANTI orR PINOT GRIGIO $45 BOTTLE




