
3 COURSE

CHEF MENU

A Seasonal  Selecct ion 
Craf ted for  the  Season

$49 PER PERSON

July



July

APPETIZERS

CHEF MENU

Soup Of The Day

Fried shrimp, fried calamari, fried chicken, fried green beans,
fried carrots, fried zucchini, sesame red wine spicy soya sauce

Fritto Misto

Arugula, roasted beets, kalamata olives, feta cheese, lemon infuse EVOO
Summer Quinoa Salad

ENTRÉES

Served with our Chef's specialty side
Fish of the Day

Sauteed king oyster mushrooms, walnuts, truffle oil

King Oyster Mushroom Pappardelle

Italian Sausage(spicy), Back Ribs, Chicken, coleslaw, fresh cut fries

Meat Platter

DESSERT

G E L A T O  B A R
( A S K  Y O U R  S E R V E R )

P A N N A  C O T T A T I R A M I S U W h i t e  C h o c o l a t e
C i t r u s  C a n n o l i
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