
L U N C H  &  D I N N E R

August Menu

TASTE
OF

Lombardia



APPETIZERS

Pasta Fagoli

Beer batter, grappa, bed of arugula
Sciatt (cheese fritter)

ENTRÉES

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

Slow roasted pork belly rolled, Italian parsley, lemon zest, sundried
tomato, apple puree

Porchetta

Shrimp, zucchini, sundried tomato, pesto

Lemon Tagliolina

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

Romano beans, veggies, vegetable broth, pasta

LUNCH MENU

Taste of Lombardia
3 COURSE $37 PER PERSON

Add-on: $8 A Glass of House Red/White



APPETIZERS

Pasta Fagoli

Arugula, parmesan
Bresuola Carpaccio

Beer batter, grappa, arugula

Sciatt (cheese fritter)

ENTRÉES

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

10oz breaded Veal chop, clarified butter, mashed potato, spinach salad

Cotoletta Millanese

Shrimp, zucchini, sundried tomato, pesto

Lemon Tagliolina

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

Romano beans, veggies, vegetable broth, pasta

DINNER MENU

Add-on: $8 A Glass of House Red/White

3 COURSE $49 PER PERSON

Taste of Lombardia
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