
Menu:

COST IS PER PERSON - RSVP IN CULINARY 
BOOK BY 3PM THE DAY PRIOR TO DINING 

Complimentary Glass of  Pinot Grigio or Chianti

 Pane Casareccio (Homemade Bread) 
with Balsamic and Olive Oil Dip

Soup of  the Day or Salad

MARCH 4TH & 5TH

Braised Beef  Ravioli - $25
Chicken Alfredo with Fettuccine - $28

Chef’s Choice for Dessert

MARCH 11TH & 12TH

Linguine ai Frutti di Mare (Mussels & Shrimp) - $25
Chicken Picatta  - $28

Chef’s Choice for Dessert

MARCH 18TH & 19TH

Tortellini with Spinach Cream Sauce - $25
Short Ribs with Ragu, Mashed Potatoes & Veg. - $30

Chef’s Choice for Dessert

MARCH 25TH & 26TH

Beef  Bolognese with Gnocchi - $30
Lobster Ravioli with Saffron Cream Sauce - $25

Chef’s Choice for Dessert

“L’entusiasmo è per la vita 
quello che la fame è per il cibo.”

“Enthusiasm is to life what hunger is to food.”


