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A TASTE OF [TALY

CHEF'S RECOMMENDATION
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/.

ITALIAN MINESTRONE

LASAGNA AL FORND CLASSIC TIRAMISU
a classic Italian soup—diced mixed vegetables, layers of lasagna pasta, beef ragout, mozzarella cheese, layers of whipped mascarpone cheese, delicate
cannellini beans and macaroni pasta cooked in marinara and béchamel sauce [
a savory tomato broth

ladyfingers, espresso and a hint of Kahida® liqueur

STARTERS MAIN COURSES DESSERTS
SEARED BEEF CARPACCIO®

PAN-SEARED FILLET OF SOLE CREAMY LEMON CURD TARTLET
charred beef tendarioin thinly sliced under arugula, crispy garlic, lightly flcured flaky white fish M USHRU u N msm'w sweet lemon curd baked in a buttery crust
shaved Parmesan and a Dijon-mustard dressing sgrvod vl«tilmasmmn rlc‘o. sles\r‘:\ed hearty with torched meringue and a chocolate garnish
roccoli, cherry tomatces and a
vegelablv brokh and ﬁmshed with
& ITALIAL( MlNdESTReg'&E s O o o e wild musheoams. mascarpon and ITdALIAN CHUCULQTE tl’!'AZELNUT CAKE
a classic Italian soup—diced mixed vegetables, cannellini beans armesan cheeses lacadent nutty cake with sweet whipped
and macaroni pasta cooked in a savory tomato broth & cdHeLc KhElLl:Abl}ME‘SAN a <ream and a rich chocolate sauce
rea chic! 8ast toppe VEGAN
with marinsra sauce and melted
o I MIED LD, SRS oo salaovese ST .
v d 8 served over al dente spaghetti al dente pasta In a rich marinara YOIS O KVppeC MASCatpone L
red onion served with a house vinaigrette P s ] sauce with hearty mushrooms delicate Iadyﬁngers espresso and a hint of Kah!ua' liqueur
and a tofu crumble
CLASSIC CAESAR SALAD= LASAGNA AL FURND COFFEE POT DE CREME >
crisp romaine, gag; ’ro;tcms. Parmesan, layers t‘>l lasasm'ae Il'basctﬁ. - SPICED luscious creamy coffee-flavored custard with whipped
creamy Caesar dressing ragout, mozzarella chee: e cre d fresh strawbi
marinar and béchamel sauce LAMB KOFTA el Y
CRISPY PARMESAN ARANCINI Exound lamb With aromatic CRUMBLY OAT AN 3
panko-breaded and fried arborio rice, portobello mushreom and NEW YORK STRIP STEAK® = b:;&‘::"}&?’g‘gb layers of jam and brown—sugarirgxf't%g!:a?!goked fresh
provolone cheese balls pairedwith romesco sauce ggsabr:g::g:::t:\ irlmce of papadum, chillod mlw’ and topped with berries and mint
, d potato,
GOLDEN POLENTA FRIES WITH SPICY DIP & satce bary ICE CREAM *
crispy baked corn polenta served with & chilled creamy R dec veaetables
hazelnut-red pepper spread

choice of vanilia, strawberry or chocolate
gt ) e €3 M 8 A B

PREMIUM SELECTIONS

Served e
MAINE LOBSTER TAIL CHOPS GRILLE FILET MIGNON* SURF AND TURF*
broiled Ig?j:g: ;a‘xll_,\;g'h meited grilled beef tenderioin with your selection

Maine lobster tail and grilled filet mignon with your
of sauce $13.99* selection of sauce $34.9 99 aa
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