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Choice of Entrée

FCT’W\C a”a Carbonara
Penne pasta with braised pancetta,

spring peas, parmigiano reggiano cheese and fresh
ground black pepper

Ahi Tuna, Arugula, [ ndive and APPIC Salad

With Chianti vinaigrette, crumbled gorgonzola cheese and
toasted walnuts

Chicken Faillard

Grilled Pounded breast of chicken and steamed
assorted fresh vegetables drizzled with lemon infused
extra virgin olive oil

T uscan [Filet Mignon Sandwich

Grilled fillet mignon with blue cheese mayo, shaved red
onion and tomato

$25 per person plus tax and gratuity
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Choice of Entrée

Fennc with Salmon Futtancsca
Penne with fresh basil, seared salmon,

olives, capers and vine ripened cherry tomato sauce

Sea Pass Almandine

Sautéed Fresh Sea Bass in a Lemon Butter Sauce and

Toasted Almonds

[ _emon Chicken with Mushrooms & CaPcrs

Sautéed Breast of Chicken with Capers, Mushrooms in a

Lemon Butter Sauce

E_ggplant Torte & Butternut5 Squash Ravioli

Baked Multi Layered Eggplant with Cheese Fondue
Served with Ravioli filled with roasted Butternut Squash and Ricotta

$29 per person plus tax and gratuity

Each group lnch menwincludes an an assortment of our housemade desserts and a choie ofsoda, ioed o hottea o coffee



