@/wcﬁeltw

Marinated tomato and zucchini salad with imported supersata
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Fresh bupfalo mozzarella with sliced tomato,
roasted peppers and prosciutto di Parma,
topped with basil and Tuscan olive oil

' Otolana
Cannelini beans with pasta, prosciutto,
presh oregano and a touch o} plum tomato

Sortobello all NMilanese

Wild mushrooms breaded with parmigiano,
lightly sauteed with shallots, garlic and chopped
tomatoes, in a reduced mushroom broth

Seared Sea Scallops with a sapjron cream sauce,
shitake mushrooms and asparagus
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Shrimp sautéed with sappron, cannelini beans, presh
herb and prosciutto with a touch o tomato and basil

Porcini mushroom ravioli in a white trupfle cream sauce
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Tortellini in a light chicken broth with julienne
vegetables and black trupples
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Mixed baby lettuce with olive oil, balsamic vinaigrette dressing and shaved reggiano parmigiano
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Jdalmorn alla Nocle

Pan roasted salmon, crusted with pignoli nuts in
white wine shallot sauce and chopped jresh tomatoes

Red snapper sautéed with presh rosemary and garlic,
garnished with wild mushrooms and asparagus

Gambers all Acetosella

Shrimp sautéed with shallots, imported prosciutto,
lemon and jresh basil, served over sautéed spinach

St. Peter’s Fish sautéed with capers and artichoke
hearts in white wine sauce and presh tomato

Ywllo alla Toscana

Tender pieces of chicken crusted with parmigiano
cheese lightly sautéed. Topped with asparagus,
sliced tomato, prosciutto in a brandy garlic sauce

Tender pieces of chicken sautéed
with white wine, garlic and sausage

Yamb Ossobucco

Braised shank with natual sauce over sappron risotto

Samb Joscana

Three center cut lamb chops tenderized,
crusted with parmigiano cheese lightly sautéed.
Topped with asparagus, sliced tomato,
prosciutto in a brandy garlic sauce

Gostoletta alla Ge

Boneless veal chop pounded very thin,
breaded with parmigiano and bread crumbs,
lightly sauteed, topped with arugola,
tomato and parmigiano shavings

Scallopine o} veal topped with prosciutto,

eggplant, Fontina and sliced tomato
in a sage-injused wine sauce

Medallions o} pork in white wine sauce
with cherry peppers, wild mushrooms

and capers with a touch o presh tomato
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Assorted dessert
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