
 

 

 
MENU “H” 

APPETIZERS 

 

CALAMARI FRITTI 
Tender crisp fried baby squid 

 

ANTIPASTO ITALIANO 
Slices of salami, mortadella, cheese, marinated artichokes & olives 

 

CHOICE OF: 

INSALATA D’ANGELA 
Greens, slices apples, toasted pecans, gorgonzola cheese honey vinaigrette dressing 

 

INSALATA ALLA CESARE 
Romaine lettuce, garlic, lemon, anchovies & parmesan shavings 

 

CHOICE  OF: 
 

OSSOBUCO 
Veal shanks simmered in oven with carrots, celery, onions, chianti wine & fresh herbs 

 

LAMBCHOPS 
Australian rack of lamb chops marinated  in special marinate & grilled 

 

LASAGNA 
Homemade pasta in layers meat sauce, fennel sausage, bechemel sauce & cheeses 

 

GRILL CHICKEN RAVIOLI 
Ravioli filled with grill chicken tossed sun-dried tomatoes, pine-nuts & pinot grigio wine 

 

COFFEE & CHOICE OF DESSERT 
 

WHITE CHOCOLATE CHEESE CAKE 
Creamy smooth white chocolate cheese cake with oreo cookie crust served in raspberry sauce 

 

TIRAMISU 
Lady fingers laced with rum, espresso & layers of marscapone cheese & bittersweet chocolate 

 

COST PER PERSON $44.00 PLUS 8.25%TAX PLUS 20%GRATUITY 


