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SUMMER

THREE COURSE DINNER $55

CHOICE OF STARTER

Sicilian Tuna Crudo
Yellowfin Tuna, Sicilian Citrus Vinaigrette, Fennel, Pistachios,
Crispy Capers, Basil Oil

Crab Cannelloni
House-made Pasta, Jumbo Lump Crab, Mascarpone,
Lemon-Parmesan Cream, Fine Herbs.

Italian Wedding Soup
House-made Meatballs, Kale, Orzo, Parmesan,
Rich Chicken Broth

CHOICE OF ENTREE

Tuscan Beef Brasato
Slow-Braised Beef, Creamy Parmesan Polenta, Roasted
Carrots, Gremolata, Red Wine Jus

Rosemary Roasted Half Chicken
Herb-Chicken, Whipped Potatoes, Seasonal Vegetables,
Rosemary Jus

Pecan Pesto Shrimp Scampi
House Made Fettuccini, Pardos Pecan Pesto Sauce, Broccolini

DESSERT

Tiramisu Affogato
House-made Ladyfingers, Mascarpone Ice Cream Sprinkled
with Cocoa and a Shot of Espresso
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*The consumption of raw or undercooked eggs, meat, poultry,
seafood, or shellfish may increase your risk of food borne iliness.
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