Starter:

Penne Belvedere
With Zesty Tomato Sauce

* *x k * %

Garden Salad

* *x k * %

Choice of:

Veal Scaloppine

Marsala Wine, Portobello Mushrooms

OR

Breast of Chicken

Grilled to perfection and
Topped with Fresh Herbs Marinated

OR

Yellowtail Livornese
Served with Herbed Tomato Sauce, Olive, and Capers

**x k * %

Dessert:

Profiteroles
Filled with vanilla Ice Cream topped with
Grand Marier-Hot Chocalate Sauce

[This menu is $42.00 plus 8% tax & 15% gratuity]




Starter:

Penne “ Bel Flore”
Served with Broccoli Florets,
Roasted Pine Nuts, and Tomato Sauce

* kx kK %

Tre Gusti Salad

**x k * %

Choice of:

Norwegian Salmon
Served in a Champagne Sauce

OR

Veal Scaloppini

Served with Porcini Mushrooms in a Barolo Wine Sauce

OR

Chicken “Valdostana”

Breast of Chicken topped with Prosciutto,
Fontina Chesse and a Dash of Tomato Sauce

**k *k * %

Dessert:

Napoloen with Rasberries

* kK Kk %

Coffee

IS menu IS . pIus 0 tax 0 gratmty
[Thi is $47.00 plus 8% tax & 15% ity]




Starter:

Agnolotti Katerina
Homemade, filled with Spinach and Ricotta Cheese, served in a Light Pink Sauce

* kx kK %

Caesar Salad

* Xk kK %

Choice of:
Veal Chop (140z.), New York Sirlion Steak (140z.)

OR
Tuna Fish, Veal Scaloppini

E R I

Dessert:

Tiramisu
OR

Bitter-Sweet Chocolate Mousse With Rasberry Sauce

* kx k% %

Coffee, Expresso,Cappuccino

IS menu IS . plus 0 tax (0] gratUIty
[Thi is $55.00 plus 8% tax & 15% ity]




