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Primi Piatti

SALMON CANNELLONI | 12
Crepes filled with sauteed salmon, tomatoes, and green
onions. Served with creamy lemon sauce and garnishecl

with capers.

STUFFED ARTICHOKE | 14
With crab and bread crumbs served with lemon butter

sauce.

PROSCIUTTO DI PARMA BRUSCHETTA | 12
Baked [talian bread with Prosciutto and mozzarella

cheese.

DOlCG

VANILLA BEAN CREME BRULEE | 8
CLASSIC CHOCOLATE CAKE | 7
SPUMONI ICE CREAM | 6
RASPBERRY GELATO BALL |7
TIRAMISU | 7

NEW YORK STYLE CHEESECAKE |7
Topped with raspberry sauce.

Secondi

Includes choice of Mixed Green sa/aa/, Caesar salad or
S/jrzlmp Bz’sque. Ac]a/ Caprese salad fof‘ $ 5.

TWO 50z FILETS | 42
Grilled and Topped with peppercorn sauce served with
mashe& potatoes and me&ley vege’[ables.

CHICKEN PORTOBELLA | 38
Grilled 8oz chicken breast Topped with Portobella

musln“ooms and marsala sauce. Sefve(l W1Tl’1 mashecl

potatoes and me(ﬂey vege‘[ables.

LOBSTER AND SCALLOP SPIEDINI | 45
Baked and served with RisoTTo, green beans, and side of

lemon sauce.

SEA BASS PICCATA | 45
Pan-seared Toppecl with Piccata sauce served with Risotto

and green beans.

PASTA PRIMAVERA | 32

Sauteed asparagus in garlic olive oil with fresh mushrooms
and tomatoes. | ossed with cheese tortellini and garnishe&

with Parmesan cheese.
SPLIT ENTREE | 6

We accept major credit cards. No checks accepfed. Credit card debts
left open or unstgnea/ will be sulvjecf fo a 18% gratuity.

Consuming raw or under—coo/<ec/ meats, pou/fry, seafoocf, s/ze//fis/) or

eggs may increase your risk of food—borne illness. IKCMO
Depar'fmenf of Health.





