
ANTIPASTO 

Served Family Style 

MOZZARELLA CAPRESE 

Fresh Sliced Mozzarella Di Bufala and Fresh Tomato 

ASSORTED FLAT BREADS 

Fresh Baked Flat Breads, Chef’s Choice 

CALAMARI FRITTI 

Fried Calamari, Sweet Peppers, Tomato Sauce 

INSALTA 

Choice of: 

NANTUCKET 

Boston and Red Leaf Lettuce, Red Onion, Blue Cheese Crumbles, Toasted Pine Nuts,  

Maple Raspberry Vinaigrette 

CESARE 

Classic Cesare Salad, Tossed With Traditional Caesar Dressing, Croutons, and Parmigiano Shavings 

MAIN COURSE 

Choice of: 

POLLO MARSALA 

All Natural Chicken Breast Sautéed with Shallots, Mushrooms, Marsala Wine Sauce 

VITELLO SALTIMBOCCA 

Veal Scaloppini Topped with Prosciutto, Shallots, Sherry Wine Sage Sauce 

BISTECCA ALLA GRIGLIA 

Grilled NY Strip, Sautéed Mushrooms, Garlic Mashed Potatoes 

DENTICE “FRANCESE” 

Egg Battered Fresh Yellowtail Snapper Filet Sautéed with Lemon Butter and White Wine 

RAVIOLI ALLA FIORENTINA  

Braised Short Ribs Filled Ravioli, Braising Liquid Reduction, Parmigiano Reggiano Cheese 

DESSERT 

Tiramisu or Ricotta Cheese Cake 

Coffee, Tea, Soda 

$50 per person plus 7% tax and 20% gratuity 

 


