MENU ITALIA

APPETIZERS: choose two

- fried artichoke bruschetta
“caprese cup with local tomatoes, mozzarella
- fresh basil and tomato cheese torta with rosemary bread

- fonduta with fresh bread
SALAD choose one

- caesar salad
“local green salad with lemon, shallot, olive oil, shaved parmesan,

croutons
(SALADS SERVED WITH FRESH BREAD AND GARLIC BUTTER)

MAIN DISHES choose three

“ cacciatore chicken

- baked penne with roast red pepper marinara, ricotta, italian sausage
or vegetables for a vegetarian option

“tuscan roast pork lasagne with bechamel and fresh pasta PREMIUM
“pesto and parmesan rice

-gemelli with alfredo and garlicky breadcrumbs

“mushroom, thyme, fontina risotto with lemon oil

ADD A SPECIALTY PASTA ON TO YOUR THREE MAIN DISHES: NOT AVAILABLE AS
SUBSTITUTIONS FOR MAIN DISHES

~local veggie radiatore with spinach, cream, lemon, roast carrots,
parmesan PREMIUM

- cheese tortellini with peas, ham and cream PREMIUM

TUSCAN PASTA BUFFET MENU served buffet style

- fresh basil and tomato cheese torta with rosemary bread

“local green salad with croutons, lemon, olive oil parmesan

SAUCES: CHOOSE 3

freshly made sauces with local ingredients :
 roast red pepper marinara
“bolognese

: Creamy parmesan sauce

" puttanesca

PASTAS: CHOOSE 1
: Cavatappi
-gemelli

CONDIMENTS: LOCAL PARMESAN, RED PEPPER SHAKE, HERBED OLIVE OIL
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