Antipasto Speciale
Entrees – Dinner Salad Included
Manzo Wellington
Beef Wellington

Tender marinated ﬁlet coated in herbs and liver pate mushrooms
baked inside a puff pastry shell. Served over roasted cauliﬂower & leek mash.
$39.95

Mano-Beef Canederli

A traditional North Eastern Italian dish from the Trentino Region.
Dumplings ﬁlled with fresh parsley, genoa salami and bacon. Served with
sliced tender beef roast and rich au jus.
$22.95

VITELLO DI SCALLOPINI
Veal Scallopini

Tender veal slices with traditional gremolata on top - Savory combination of tomatoes, celery, onions,
lemon, garlic, parsley and minced anchovy. Served over creamy, parmesan and yellow polenta.
$39.95

pollo al digione al limone
Lemon Dijon Chicken

Tender chicken breast served with creamy honey lemon dijon sauce.
$19.25 GF

pollo siciliano
Chicken Siciliano

Lightly breaded chicken breast sauteed in lemon and butter over a bed of
fettuccine noodles with tomatoes and capers.
$ 22.25 GFA

Cotolette di maiale al rosmarino
Pork Slices over Polenta

Tender pork sautéed in Sauvignon Blanc, capers, and rosemary with leeks & blistered tomatoes.
Served over polenta.
$26.95

Jambalaya

Red & white rice, red beans, roasted corn, okra, tomatoes, peppers, onions,
andouille sausage & creole seasoning. Served with tortilla chips.
House – $13.50 GF With Shrimp – $19.50 GF
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Entrees – Dinner Salad Included
branzino all'arancia e parezzemolo
Sea Bass Filet

Delicate pan-seared sea bass with a creamy orange zest sauce.
$36.00

cashew in corosta walleye
Cashew Crusted Walleye

Walleye dusted in lemon zest, dill, panko bread crumbs & toasted cashews.
$24.95

tonno ahi
Ahi Tuna Filet

Ahi tuna steak marinated in our house sesame soy sauce. Grilled medium rare
and dusted in sesame seeds. *
$25.90

salmone di aneto al limone
Salmon Filet

Grilled salmon with a lemon and dill crust.
$24.95 GF

capesante scottate e panncetta
Seared Scallops over Polenta

Seared scallops with bacon, and leeks over creamy parmesan and chive
polenta with blistered tomatoes.
$29.00 GF

Fettuccini allo zafferano e frutt di mare
Saffron Seafood Fettuccini

Baby scallops, shrimp and mussels served over fettuccine pasta with a Sauvignon Blanc & saffron caper
sauce with sundried tomatoes, Italian parsley, crushed red pepper ﬂakes with parmesan cheese.
$35.00 GFA
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