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3 Course Dinner

Choice of Teach per Course - $38 per Person, + tax & Gratuity

First Course

Crispy Pancetta Polenta
Parmesan Polenta / Pancetta / Garlic / Spinach / Balsamic Reduction
Portobello Brie
Mushroom Cap / Brie / Red Peppers / Balsamic Reduction / Crostini

Fontinella Peppers
Roasted Banana & Red Peppers / Garlic / Fontinella / Crostini

Second Course

Complemented with soup or salad

Chicken Vesuvio
Chicken Breast/ Potato Wedges/ Peas / White Wine pan gravy
Spaghetti Frutti di Mare
Shrimp / Scallops / Calamari / Spinach

Gnocchi Pesto
Ricotta Gnocchi / Pesto Cream / Italian Sausage / Pancetta

Third Course

Pumpkin Pecan Cheesecake
House made/ Pecans / Caramel / Whipped Cream

Chocolate Ganache
Chocolate Cake / Chocolate Ganache / Chocolate Mousse



