The Menu
September 25, 2022 5:00 p.m.

Inizio

Salumi | Olives | Cheeses | Grissini Bread Sticks

Antipasto

Parmigiana di Melanzane
Grilled Eggplant | San Marzano Tomato | Fresh Basil | House Made Fresh Mozzarella

Primo

Casarecce con Pesto di Pistacchio
House Made Pasta | Sicilian Pistachio Pesto | Crumble Ricotta Salata al Forno

Secondo

Polpettone con Marsala
House Made Short Rib Meatball | Sicilian Marsala and Cremini Mushroom Sauce

Contorni

Parmigiano Duchess Potato | Roasted Garlic Broccoli Rappini

Dolce

Torta di Mandorla e Crema di Mascarpone
Rustic Sicilian Almond Cake | Whipped Raspberry Mascarpone | Red Wine Poached Pears

Wine suggestions upon request
*Some minor menu changes may occur without notice
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