APPETIZER CHOICE OF:
BRESAOLA CON RUCOLA E PARMIGIANO

Air-dried salted beef with fresh arugula and Parmigiano Reggiano cheese.
INSALATA TONNARELLA
Mixed green salad with red onions and yellow tomatoes topped with a sliced sesame crusted tuna steak.

CARCIOFI MONTANARA

A full artichoke, baked with red wine, butter and garlic.

MAIN COURSE CHOICE OF:
SCALOPPINA DI VITELLO AL LIMONE

Sliced veal tenderloin with a light butter lemon sauce.
TROTA ALLA MEDITERRANEA
Grilled trout fillet topped with Mediterranean sauce, served with vegetables and mashed potatoes.
GRIGLIATA DI VEGETALI CON RISOTTO AL PARMIGIANO
Grilled vegetables served with parmesan risotto.

RIGATONI CAPRESE

Rigatoni pasta in a fresh tomato sauce and basil, topped with fresh Mozzarella.

DESSERT
Tiramisu.

COFFEE

American Coffee.



