
 

March 10 +24,2024 
 

 

                            

P r e s e n t s  

          T h r e e  C o u r s e  D i n n e r - T a s t e  o f  I t a l y  
$ 4 5  p p  o r  $ 8 5  f o r  T w o ( 2 )  

S t a r t e r s  
Fried Arancini  

Herb and tomato f i l led,  truff le pomodoro sauce,  shaved parmesan,  herbs 

Warmed Burrata 
Local  mozzarel la ,  roasted tomatoes,  herbed breadcrumbs,  toasted focaccia bread 

Prosciutto Wrapped Melon 
Smoked prosciutto,  canary melon,  arugula & fennel  salad,  reduced balsamic & ol ive oi l  

E n t r é e s  
Traditional Lasagna 

Layered pasta sheets ,  Waygu beef ,  tomato,  cheese sauce,  roasted garl ic focaccia bread  
Eggplant Parmesan 

Light ly breaded,  pomodoro sauce,  fresh mozzarel la ,  lumaconi  pasta  
Florentine Rollatini 

Pounded pork tenderloin ,  spinach and sundried tomato stuff ing,  herb r isotto,  zucchini  

D e s s e r t  o r  G l a s s  o f  W i n e  
Cannoli  (2) 

Creamy r icotta ,  pistachio nuts ,  chocolate shavings and fresh berr ies  
Limoncello Tiramisu 

Limoncel lo Marinated lady f ingers ,  fresh cream, lemon zest ,  white chocolate shavings 
                                                                 OR 

Valpolicella Superiore, Zenato, Italy   

Pinot Grigio, Due Torri,  Italy  

 
I f  you would  l i ke  both wine and dessert  p lease add $10 pp 

Menu subject  to  change based on i tem ava i lab i l i ty .  No subst i tut ions ,  p lease .   


