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Firet Course
Aggcorted Salumi and Cheege (Family Style)

Second Course
Caesar Salad or Zuppa Del Giorno

Third Course (Choice of One)
Salmon
Parsnip puree, rainbow Swige chard, crigpy Brusgels gprouts,
raigin-pine nut caponata

Seafood Zuppetta
Lobgter, gcallops, shrimp, crabmeat simmered in olive o,

red onion, capers, garlic, over linguini

Capesante Locale
Local seallops, sundried tomato, spinach, garlic eream, bucatini

Chicken Parmigiana
Marinara sauce, mozzarella, over linguine

Filetto Di Manzo
8 oz filet mignon, red wine ghallots, potato puree

Fourth Course
Cannoli or Tiramigu

$1lO per pergon



