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Caémar[ & Céese Curcg

Fried Calamari Steak Bites & Cheese Curds/ Basil Pesto Marinated Tomatoes/ Fennel/ Olives/
Cipolinni Onions

Bmsétta

Roasted Garlic Oil Baguette/ Marinated Tomato & Mozzarella Salad/ Truffle Balsamic Micro
Basil

CQES(ZT Sa/a‘c[

Baby Romaine Lettuce/ White Sardines/ Parmesan Crisp/ Brioche

C(;nzfrée Céose 7

Suf& Zty[zgo@nese cpasta

Ground Shrimp Yellow Tomato Bolognese Sauce/Braised Beef Short Rib/ Campanelle Pasta/
Asparagus

S[nmp ﬂﬁag
Fresh Shrimp Tossed in House Made Alfredo with Fettuccine Pasta
q)e&g[e Lpasz,‘a

Mushroom Cream Sauce with Broccolini, Sundried Tomatoes, Wild Mushrooms Blend and
Penne Pasta.

Z)esserzf Céose 7

gf?[ram{su
Expresso liquor dipped lady fingers, coupled with a sweet mascarpone cream. Finished with a
finely dusted coco powder and house made vanilla bean glaze.

ngeef Cream Cannoi

Two crisp pastry shells stuffed with sweet ricotta and sweet cream filling, topped with
pistachios.
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