
 

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

Verde Salad 
Mixed greens with tomatoes, red onions and cucumbers,  

dressed in our homemade vinaigrette dressing

or

Caesar Salad
Fresh romaine lettuce with homemade Italian croutons,  

parmesan cheese and our famous homemade caesar dressing

THIRD COURSE

Pollo or Vitello Parmigiana
Tender chicken breast or tender provimi veal, breaded  

and fried, topped with mozzarella cheese and tomato sauce 

or

Filet of Sol 
Boneless filet of sol lightly breaded, pan seared  

and served in a lemon butter sauce

or

Fettucine Vagabondo 
Fettucine with chicken strips, fresh garlic, sliced mushrooms,  

and sundried tomatoes in our signature rosé sauce

or

Ravioli Al Pomodoro
Fresh ricotta cheese filled pasta simmered in tomato sauce

FOURTH COURSE

Vanilla or Chocolate Gelato
Homemade Italian Ice Cream

Coffee or Tea

$28 per person plus tax and 15% gratuity.
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