
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

APRIL 1ST & 2ND

Sicilian Steak with Roasted Pot. and Veg. - $30
Shrimp Alfredo/Pesto with Angel Hair - $30

Chef  Choice for Dessert

APRIL 8TH & 9TH

Oso Buco - $30 
Ricotta Stuffed Giant Shell Pasta w/Sausage & Pea Sauce - $25 

Chef  Choice for Dessert

APRIL 15TH & 16TH

Spaghetti and Meatballs - $25
Chicken Milanese - $25
Chef  Choice for Dessert

APRIL 22ND & 23RD

Chicken Parmesan - $28
Filet Mignon - $30

Chef  Choice for Dessert

APRIL 29TH & 30TH

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

Chef  Choice for Dessert

“Un pasto senza vino è come
un giorno senza sole.”

“A meal without wine is like a day without sun.”


