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STARTERS

CHOICE OF

CAESAR SALAD

romaine lettuce, caesar dressing,
parmigiano reggiano, croutons.

TRIO DI BRUSCHETTE

assorted toasted artisan breads each
topped with olive tapenade, artichokes,
heirloom tomatoes.

MELANZANE FARCITE

eggplant stuffed with ricotta and
spinach, marinara sauce and fresh
mozzarella, baked.

FIOR DI ZUCCA

zucchini blossoms stuffed with a blend
of four cheeses, over apricot jam.

FRITTO MISTO

flash fried calamari, shrimp & zucchini,
spicy marinara.

TUSCAN FOOD THEMES
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$54.95 PER PERSON -

ENTREES

CHOICE OF

RAVIOLI AL PESTO

housemade spinach ravioli stuffed with
ricotta and spinach, aspragus in a
creamy pesto sauce.

PENNE AL CINGHIALE

wild boar sausage, peas, vodka
cream sauce.

POLLO PARMIGIANA

breaded boneless chicken breast, mozzarella,
fresh tomato sauce served with spaghetti
marinara.

SALMONE VENEZIANO o

pistachio crusted, chardonnay mustard cream
sauce served with sauteed spinach.

FILET MIGNON

chianti reduction sauce, served with spinach )
and mashed potatoes.

DESSERT

TIRAMISU
LIMONCELLO CAKE
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