
 

 

 

 

 

FORMAGGIO DI CAPRA AL FORNO 

Baked goat cheese in marinara sauce served with garlic crostini.......$11.95 

 

RISOTTO DI ASPARAGI CON CAPESANTE 

Arborio rice and asparagus risotto topped with seared scallops.........$24.95 

 

FARFALLE IN SALSA CRUDA 

Bow tie pasta tossed with fresh tomatoes, fresh mozzarella, pine nuts,  

basil & touch of balsamic vinegar and topped with julienned 

prosciutto…………………………………………………………...........$22.95 

 

BISTECCA D’AGNELLO ALLA GRIGLIA 

Grilled lamb loin chops topped with a red wine sauce and served with 

vegetables and garlic mashed potatoes………………………………...$25.95 

 

SALMONE ALLA GRIGLIA  

Fresh Alaskan salmon served over a bed of asparagus & topped  

with a truffle glaze, served with a saffron risotto............................…..$25.95 

 

DOLCE DELLO CHEF…………………………..……….……..…...…..$8.95 


