
or 

, 

i h pl yr p h pp d Cr i ed err,es 

• _e f:

m r H m Holl ndai e Sauce 

paragus Mornay Sauce 

lice Smo ed Salmon, Hollandaise Sauce Caviar 

SOUPS 

ato and Basi 

served with Grape Tomatoes and Virgin Olive Oil 

e 

ith Spjced Italian Sausage and Focaccia Croutons 

I 

ry k 

ROM OUR p,zzA 

STONE OVE 

Flatbreads 

Margherita 

• 

Goat Cheese and Sun-dried Tomato 

Spicy Italian Sausage 

Calzone 

Prosciutto, Basil, Bell Peppers and Mozzarella C e se 

ENTREES 

o Mela zane

lightly Breaded Baked Eggplant filled with Prosciutto, 
sweet Ricotta and Mozzarella, Toscana Sauce, 
Aged Balsamic Modena 

esa -Cr sted Chicken Breast 
Topped with a San Marzano Tomato Basil Sauce and 
Mozzarella Cheese, Creamy Arborio Rice Risotto 

a -..... a o og ese 

Roma T o.mato Sauce 

Veal Saltimbocca 

Black Garlic Rapini, Barolo Wine Jus 

Wild Mus room avi Ii 

Meyer Lemon, Nut Brown Butter Toasted Pine • s

Roasted e Sna p r le 

Green Asparagus, Caponata, Saffron Fond n· P 

Grilled Cut S rloi 

Thyme-Herb Butte Green Beans B ro o 1n 

Disn Cruis in • nnot guarant that all rgens may no hav b en introduc d during a not r s  ag o h food ch i pro ss or n in d r n I . 
during pr para ion. We do not have separate I chens to pr par all rgen-fr it ms or separ t d1nin r s for Gu I h II r i r in ol r n . 

Consuming ra or und coo d m a s, s a ood, sh II sh eggs mil , or poul ry m y incre se your ri k o oodborn illn ss, sp i II i ou hr1ut-0 r t m die I on I ion . 
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