
DINNER PACKAGE 1

FIRST COURSE
(SERVED FAMILY STYLE)

CAESAR SALAD
SIGNATURE CAESAR SALAD

HOMEMADE MEATBALLS
FRESH TOMATO SAUCE + CAULIFLOWER PUREÉ + SHAVED PECORINO ROMANO

PROSCIUTTO BRUSCHETTA
TOASTED ARTISANAL BREAD + PROSCIUTTO DI PARMA + STRACCIATELLA + TOMATO JAM + EVOO

MAIN COURSE
(CHOOSE ONE)

PACCHERI RAGU
HOMEMADE PASTA +GRANDMA STYLE MEAT SAUCE

PISTACHIO CASARECCE
HOMEMADE PASTA + PISTACHIOS + PESTO CREAM SAUCE + TIGER SHRIMP + SUN-DRIED TOMATOES 

 
CHICKEN PORTOBELLO

PORTOBELLO MUSHROOM + BROCCOLINI + GARLIC CONFIT MASHED POTATOES + WINE CREAM SAUCE

SALMON
BLACKENED PAN SEARED + BUTTERNUT SQUASH RISOTTO + 

WHOLE GRAIN MUSTARD CHARDONNAY BEURRE BLANC SAUCE

DESSERT
CHEF´S SELECTION

$49.95 PER PERSON PLUS TAX AND GRATUITY
(SOFT DRINK INCLUDED)



DINNER PACKAGE 2

FIRST COURSE
(SERVED FAMILY STYLE)

ZUCCHINI BLOSSOMS
RICOTTA AND SPINACH STUFFED +SAN MARZANO TOMATO SAUCE

HOMEMADE MEATBALLS
FRESH TOMATO SAUCE + CAULIFLOWER PUREÉ + SHAVED PECORINO ROMANO

PROSCIUTTO BRUSCHETTA
TOASTED ARTISANAL BREAD + PROSCIUTTO DI PARMA + STRACCIATELLA + TOMATO JAM + EVOO

MAIN COURSE
(CHOOSE ONE)

SALMON
BLACKENED PAN SEARED + BUTTERNUT SQUASH RISOTTO + 

WHOLE GRAIN MUSTARD CHARDONNAY BEURRE BLANC SAUCE

PACCHERI RAGU
HOMEMADE PASTA +GRANDMA STYLE MEAT SAUCE

RIGATONI
CHICKEN + MUSHROOMS + PEAS + VODKA PINK SAUCE

CHICKEN PORTOBELLO
PORTOBELLO MUSHROOM + BROCCOLINI + GARLIC CONFIT MASHED POTATOES + WINE CREAM SAUCE

BONE-IN SHORT RIB
SLOW BRAISED + SAUTÉED GARLIC BROCCOLINI + AJU + GARLIC CONFIT MASHED POTATOES

DESSERT
CHEF´S SELECTION

$59.95 PER PERSON PLUS TAX AND GRATUITY
(SOFT DRINK INCLUDED)



DINNER PACKAGE 3

APPETIZER
(SERVED FAMILY STYLE)

MEAT AND CHEESE BOARD
LOCAL AND IMPORTED CHEESES + CURED MEATS

FRIED CALAMARI
FRIED CALAMARI + LIME SERRANO REMOULADE

PROSCIUTTO BRUSCHETTA
TOASTED ARTISANAL BREAD + PROSCIUTTO DI PARMA + STRACCIATELLA + TOMATO JAM + EVOO

FIRST COURSE
(CHOOSE ONE)

CAESAR SALAD
SIGNATURE CAESAR SALAD

SOUP OF THE DAY
ASK YOUR SERVER

MAIN COURSE
(CHOOSE ONE)

SALMON
BLACKENED PAN SEARED + BUTTERNUT SQUASH RISOTTO + WHOLE GRAIN MUSTARD CHARDONNAY BEURRE BLANC SAUCE

PISTACHIO CASARECCE
HOMEMADE PASTA + PISTACHIOS + PESTO CREAM SAUCE + TIGER SHRIMP + SUN-DRIED TOMATOES

CHICKEN RAVIOLI
HOMEMADE RAVIOLI + ORGANIC CHERRY TOMATOES + GARLIC BASIL WHITE WINE SAUCE + STRACCIATELLA

CHICKEN PARM
Chicken breast + fresh tomato sauce + mozzarella cheese + fettuccine 

BONE-IN SHORT RIB
SLOW BRAISED + SAUTÉED GARLIC BROCCOLINI + AJU + GARLIC CONFIT MASHED POTATOES

PORK SHANK
MUSTARD BRAISED PORK + PICKLED GOLDEN BERRY RELISH  + GARLIC MASHED POTATOES + GARLIC SPINACH + PORK JUS

DESSERT
(FAMILY STYLE)

CHEF´S COMBINATIONS OF DESSERTS

$69.95 PER PERSON PLUS TAX AND GRATUITY
(SOFT DRINK INCLUDED)


