
Mothers Day
S E T  M E N U

Course 1
ANTIPASTO AMICI

Course 2

Main Course

Dessert

( fami ly  s ty le)

(cho i c e  o f  1)
BEET SALAD

CAESAR SALAD

SHRIMP COCKTAIL

FRIED CALAMARI

(cho i c e  o f  1)
BRONZINO  $75

 SAUTÉED FILLET OF BRONZINO WITH CHERRY
TOMATOES IN A LEMON CAPER WHITE WINE SAUCE 

SURF & TURF  $95
8OZ FILET MIGNON IN RED WINE REDUCTION AND 1/2 MAINE

LOBSTER WITH DRAWN BUTTER
POTATO GNOCCHI  $65

 IN FRESH POMODORO SAUCE
JUMBO CRAB CAKE  $85

  MIXED HERBS ROASTED PEPPERS SERVED WITH TARTAR SAUCE
CHICKEN PARMIGIANA  $68

 FRESHLY BREADED CHICKEN CUTLET, TOPPED WITH
MARINARA AND MOZZARELLA OVER A BED OF LINGUINIE

LOBSTER RAVIOLI  $75
IN COGNAC CREAM SAUCE 

*$30 PLATE SHARING FEE*

SELECTION OF ONE FROM ASSORTED DESSERT TRAY
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