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Restaurant

APPETIZERS

Burrata Tapenade $19

warm egoplant and olive tapenade, toast points
Creamy Roasted Pepper & Spinach Soup swai $6 1arge $7
Onion Soup Au Gratin §9

ENTREES

Grilled Salmon  $34

white wine sauce with diced tomatoes, shiltake mushrooms and capers; sautéed broccoll vabe and rice péta{

Hanger Steak  $38
100z stenk, topped with grilled shrimp § a peppercorn brandy sauce, truffle fries

Shrimp & Sausage  $34

sautted with spinach § mushrooms in a spiey chipotle pepper cream sauce,
tossed with fresh rigatont pasta

Veal Cannelloni  §28

fresh pasta filled with ground veal stuffing. Baked with wozzarella cheese and vodka sauce

Chicken Zucca $29

Breaded chicken cutlet topped with panko fried zucchind, voasteo ved peppers,
mozzarella cheese and a pesto-vodika sauce. Served with penine pasta

Pork Chops  singte $34/ sousie $44

shervy wine deml-glace with chorizo sausnge and sweet peppers

DESSERTS

Créme Bruleé Cheesecake $12 Fudge Brownie with Ice Cream  $12
Peach Bourbon Bread Pudding $12 Chocolate Lava Cake $12
Served warm with vanilla Lee cream Served warm with vanilla ice cream

Tartufo $11 Pistachio Tartufo $11 Créme Bruleé $12




