
       Appetizer 
   Caprese di Stagione
Mozarella, tomato, roasted peppers & basil

   Carpaccio
Raw thin sliced filet mignon over arugula, with thin shaved parmigiano 

cheese

   Beet Salad
Roasted red beets with goat cheese

   Gamberetti
Shrimp cocktail

        Main Course
   Pollo alla Grilla Capricioso
Marinated grilled breast of chicken

   Pappardelle Ragu
Home made pappardelle with lamb ragu

   Risotto
a north Italian rice dish cooked to perfection

   Langosta Nocello                     
Lobster  and shrimps over fettucini  with vodka sauce

   Pork Valdostana
Pork stuffed with prociutto, mushroom, spinach and cheese

   Branzino Nocello
Branzino with shrimp, pesto sauce & cherry tomatoes

   Lamb Martini
Lamb chops pounded thinly and encrusted in parmigiano cheese 

with lemon & caper sauce

   Great selection of:

       Italian coffees & desserts  

DIAMOND

2 hours open bar, gratuity & tax included
$15 each additional hour

$10000


