
~Dinner Menu~ 
Choose one item from each section 

$30/Person (not including tax or gratuity) 

Salad: 

 House Salad: Mixed greens, garbanzo beans, cucumber, and tomato 

tossed in balsamic vinaigrette and topped with croutons. 

 Caesar Salad: Fresh, chopped romaine, tossed with Caesar dressing and 

Romano cheese and topped with croutons.  

 Beet Salad: Arugula, goat cheese, and walnuts, tossed with honey Dijon 

vinaigrette and topped with fresh beets. 

 

Entrée: 

 Mushroom Marsala: Tender Cremini mushrooms, onion and garlic,  

sautéed in a mascarpone and Marsala sauce, and tossed with fresh  

fettuccini pasta. 

 Chicken Piccata: Pan-seared chicken breast sautéed in a caper, butter 

and white wine sauce, and tossed with fresh fettuccini pasta. 

 Marinara with Meatballs: House-made marinara and meatballs, tossed 

with fresh fettuccini pasta and topped with Romano cheese. 

 

Dessert: 

 Buttermilk Panna Cotta: topped with a mixed berry port sauce. 

 Lemon Semifreddo: with toasted, sliced almonds. 

 Affogato: vanilla ice cream, topped with shaved chocolate, toasted  

almonds and Lavazza dark roast coffee.  


