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Prawn Scampi R~
Prawns in a Garlic Butter White Wine Sauce topped with Herbs o ,’g@
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» Tuscan Kale Salad h ;i.;;
Marinated Kale, Sundried Tomatoes, Caramelized Onions, Warm Fingerling : b w1
Potatoes, Goat Cheese and Crispy Shallots C "‘”?}
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Entrées LRI
Veal T ﬁ”“%
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Tender Veal with Pesto Smashed Roasted Potatoes et g
with a Mushroom Marsala Sauce R
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Pork Tenderloin Gremolata e
With Creamy Parmesan Polenta and Broccolini ..i;;
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Cioppino s gé_}
Salted Cod, Scallops, and Mussels Stewed in a rich Tomato Broth KL 3
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> - Eggplant Lasagna © et T e
- - . . ) L -'q:__.sv‘_
.»8 " Edgplant and garden vegetables, Ricotta Cheese and our House Marinara Sauce (Veg), © *
iéo ., et
$ ‘ - s .® "“"t
-§:;_.;.<; . Dessert - ,;,?
l; f’j.."'b‘ Focaccia Apple Pie R
i, *° With Vanilla Ice Cream ""%
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et 3 - Course Dinner for $79.00 plus gratuities & taxes R "-%
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