
 

FIRST COURSE

Bruschetta
Diced tomatoes tossed with fresh basil, green onions and fresh  

garlic in extra-virgin olive oil, served on toasted Calabrese bread.

SECOND COURSE

Gamberi ubriacata or cozze de gusto
 Tiger shrimp dipped in beer batter, deep fried and served with 

fresh lemon and seafood sauce or Fresh mussels steamed 
and served in a Vodka cream sauce.

insalata arancia or montagna
Baby spinach, tangerine slices and roasted pine nuts in our  

raspberry vinaigrette topped with goat cheese or Baby greens, 
goat cheese, fresh sliced strawberries, pecans and red onions  

tossed in a raspberry vinaigrette dressing.

THIRD COURSE

Pollo Ripieno
Chicken breast stuffed with goat cheese, red pepper, baby spinach  
and roasted pine nuts served in a mushroom demiglaze reduction.

or

filet of halibut 
Sesame seed encrusted filet of Halibut pan seared  

in a butter lemon sauce topped with capers.

or

steak n’ seafood 
Black Angus steak grilled to your specification  

and topped with your choice of grilled scallops or shrimp.

or

Capellini toscana
Angel hair pasta with tiger shrimps, mussels, clams, calamari,  

crab meat, and jumbo scallops in an aglio’olio sauce.

or

butternut squash agnolotti
Fresh butternut squash filled pasta simmered in rose sauce.

FOURTH COURSE

tiramisu or panna cota
Traditional Italian style Tiramisu or Homemade vanilla custard.

coffee or tea

$65 per person plus tax and 15% gratuity.
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