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Glroccr pr Parers coN Cnrv,l -lL GoncoNzola o Suco o'AcNst-t-o

Potato gnocchi tossed in light bleu cheese sauce or thjrme.scented baby lamb
and loot vegetable sauce (also available for two)

P-lppAnpst-le ert-e Cnwre or Reorccmo r PeNcrrra (l)
Pappardelle pasta in a ladicchio cream and pancetta

. Rrorro er FUNGI TRrFor-Arr (n
Traditional riootto made of Arborio rice and forest mushroomt

Enished with porcini and kuffle mushroom tapenade

PeNNs ar- BRANDy, Cnrlta ol GaMsnrrrn r SeLvoNr
Penne pasta, baby sMmp and smoked salmon in a brandy sauce

CnEspsLLr or Rrcorre r SprNacr
Baked ricotta and spinach crepes sefted with your choice of Pomodoro sauce

or with bolognese sauce

Rrvrou or Por-pl or GneNcHro
Maryland crab ravioli with sweet com and crab meat sauce

-8-az*
CosrolsrrE or AcNELLo ALLE ERBE. 1rtr(0)

Grilled lamb chops, baby vegetable caponata, saut€ed spinach and Merlot reduction

Frrrro or MeNzo au-e Gnrcu, Pererr Fnrrrr erl'Or-ro Acrnro,
Sare er Bnnolo o Bunno or Goncoruzotl.* \ll

8 ounces of grilled b€ef tenderloirl served with garlic fries
and your choice of Batolo reduction or Gorgonzola butter

Flrrro or Polro RpnNo pr Rrcorre s FLalcH, SArsA ALt-a. SALvTA s CHARDor.rNev 1/)
Chickm breast filled with dcotta and mushroom, wrapped in prosciutto

Fnrrn or Socr-ror-e (/)($)
Pan seared sole filets over Darmesan roasted Dotatoer with sautded

green olive taienade and red beli pepper beurre blanc

F.lcorrDqr or Vrrrt.re RrplsNr er FuNcsr PoncrNr,
Pnoscn-rrro Corro, Sersa aL Tlnruro Nrno ll)

Veal tenderloin Darcels filled with Dorcini mushrooms, orovolone
with saut6ed asparagus, black truffle sauce and

and served with Chardonnay-sage 6auce



a,z/-%zZ
Foc,rccn Drlu Cme (f)

Flat Italian bread with Dotatoes and herb,
marinated artichokes, olives and pesto

Cenlaccro or Menzo. (fl10)
Thinly sliced seared beef tenderloin, crispy lettuces, shaved fennel,

julienned sundried tomatoes, crispy garlii chips and herb-oil drizzle

Al,rrnesr nen Dur (/)(fi)
Two kinds of ltalian salami, prosciutto. marinated anchovieg grilled artichokes,

roasted peppers, zucchini, olives and Cambonzola cheese

INser-ar,c Cepnsss nrn Dur (f)
A salad of vine ripe tomatoes and bocconcini mozzarella for two

MozzARELLA rN Cennozze aluq GroveNNr
Warm mozzarella and prosciutto bake, crispy ciabatta,

mixed greens and Dijon mustard drizzle

Clerserrr er- FonNo (/)
Oven baked, almond ousted scallops with red bell pepper pesto

Mrr-eNzerr nLu Panvrcme 1/]
Baked eggplant parmigiana ltalian style

INsarare ene Cssenr (/X0)
l€+tuce tgssed with Caesar dressing and herb Goutons

Zwpe or LrrrrccHre erla Conre
Vegetarian lentil and root vegetables soup finished with ilf paita' ::

Crolprr.ro coN Pescr Mrsro (/X8)
Fennel scented seafood-tomato stew and a sarlic-herb costini

'CoNsuMING RAw oR t NDERcooKEo MEATS, sEAFooD, SHELLFISH, tcct vrLK. oR poul

YOUR RISK OT FOODBORNE ILLNES' ESPECIALLY TF YOL HAVE CERTAIN
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