
 
 

Prezzo Fisso = Monday, February 1st 

3-course dinner at $16 per person 
Antipasti 

 
Zuppa di Porri e Patate 

Potato leek soup with cream of mascarpone 
 

Insalata Tiepida 
Warm wedge of romaine lettuce, almonds, shaved pecorino, crispy pancetta in a 

creamy gorgonzola dressing 
 

Calamari e Tocio 
Pan roasted calamari, kalamata olives, caper berries, fresh tomato and soft polenta 

 
 

Secondi 
 

Fettuccine alla Cacciatora e Vitella 
Homemade fresh fettuccine sautéed with mushrooms, olives, fresh tomato and veal 

ragout 
 

Tonno alla Griglia 
Grilled albacore tuna served with grilled caponata vegetables and balsamic onions 

 
Maiale Arrosto 

Roasted boneless pork shoulder served with baked red wine apples, swiss chard, 
with a nutmeg cloves veal reduction 

 
Dolce 

 
Panna Cotta di Gianduia 

Rich Italian hazelnut pudding served with caramelized oranges 
 


