et A

$35/per person-DINE IN ONLY

no substitutions or split plates...additions are an
additional fee

November 4-10
CHOICE OF ONE FROM EACH
CATEGORY

STARTERS o A
Taverna Minestrone W I N E & D R I N K
Caesar Salad S l) E C I A L S

Autumn Burrata
Artichokes au Gratin Donna Laura Chianti Classico

ENTREES ~ “Bramosia’..14/glass

Gradis'Ciutta Collio Friulano...12/glass

Margherita Pizza (V) Lini 910 Labrusca Rosso
(gf available) Lambrusco...12/glass
Chianti Braised Pork Ragu (gf available)
Chicken Piccata Golden Delicious Cosmopolitan...12
(gf available) organic garden vodka, apple pie liqueur,
Eggplant Parmigiana (V) white cranberry juice
(not gf) Salted Caramel Espresso Martini...12

salted caramel vodka, espresso liqueur,
DESSERTS freshly brewed espresso, creme brulée
ligueur
PBJ...12
pallotin chocolate peanut butter whiskey,
raspberry liqueur

Sea Salt Caramel Gelato
Peanut Butter Pie
Limoncello Mascarpone Cake
Gluten Free Chocolate Torte
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