
8.00Tiramisu
Classic

10.00Mousse di Cioccolato
Glazed layers of white & dark chocolate hazelnut mousse,
orange brandy crème, berries, light mint syrup

9.00Cannoli Siciliani
Chocolate dipped mini cannoli shells stuffed with
ricotta-cointreau crème, toasted pistachio’s                                                                                                                          

Dolci

30.00Linguine Frutti di Mare
Shrimp, mussels, calamari, scallops, onion, garlic, white wine, 
alfredo sauce
Wine suggestion: Chardonnay

26.00Parmigiana di Pollo
Pan fried breaded chicken breast, tomato sauce, mozzarella, 
linguini pasta, Fresh basil
Wine suggestion: Pinot Noir

24.00Tagliatelle alla Bolognese 
Braised ground beef, pork, red wine, herbs, tomato sauce, fresh basil
Wine suggestion: Chianti 

36.00Osso Buco di Vitello
Slowly braised veal shank, herbs, tomato broth tagliatelle pasta, 
baby vegetables, pine nuts gremolata              
Wine suggestion: Chardonnay

Entrees

13.00Calamari Fritti
Crispy fried calamari rings, brandy-remoulade sauce,
spicy mango-papaya coulis
Wine suggestion: Chardonnay

12.00Bruschetta (v)
Toasted rustic Italian baguette, basil aioli, diced tomatoes,
kalamata olives, capers, red onions, fresh basil, shaved Parmesan cheese
Wine suggestion: Riesling

16.00Salada Caprese
Fresh mozzarella cheese, roasted cherry tomatoes, basil aioli, 
tossed arugula, balsamic reduction, drizzle of extra virgin olive oil
Wine suggestion: Sauvignon Blanc

Antipasti Freddi

(v) vegetarian choice(v) vegetarian choice(v) vegetarian choice


