THANKSGIVING

ORDER BY MONDAY, NOV 23
PICK UP ON WED, NOV 25, 2-6PM

4 COURSE MENU:
STARTER / HOMEMADE PASTA
ENTREE / DESSERT
Serves 2: $99 / Serves 4: $189
Serves 6: $279 / Serves 8: $365
Serves 10: $459

CHOOSE A STARTER

Comes With Homemade Bread

ZUPPA DI LENTICCHIE E ZUCCA
Lentils-Butternut Squash Soup,
Garnished With Fried Leeks

"TACCHINO TONNATO"

A Gourmet Turkey Appetizer Topped
With In House Tuna Sauce and Caper
Berries

CHOOSE A PASTA

FUSILLONI AL RAGU' D'AGNELLO
Homemade Cork Screw Pasta, Delicious
Lamb Ragout

LASAGNA D'AUTUNNO
Homemade Lasagna with Butternut
Squash-Sausage-Mushrooms

{ CHOOSE AN ENTREE

BRASATO AL BAROLO

Slow cooked Deboned Barolo Short Ribs.
Served with Mashed Pumpkin-Potato,
Cranberry Sauce, Seasonal Veggies

COSCIA DI TACCHINO Al PORCINI
Turkey Leg, Porcini Mushrooms,
Golden Raisins. Served with Mashed
Pumpkin-Potato, Cranberry Sauce,
Seasonal Veggies

CHOOSE A DESSERT

Made in House By Our Pastry Chef

TIRAMISU'

PUMPKIN AND PECAN RICOTTA
CHEESE CAKE

SALAME AL CIOCCOLATO




