Antipasti

Rosemary focaccia with olive oil
and Kingston Olive Oil Company fig balsamic vinegar
&

Warm olives

Main Course
Choice of:

Grilled Chicken and Provolone Pressed Panino
Chicken breast, pesto, provolone and roasted peppers, served with insalata verde

Sicilian Tuna Sandwich
Italian tuna, artichokes, capers, lemon confit, olive mayo and arugula
served with insalata verde

Bolognese
House-made tagliatelle with traditional pork and veal ragu

Tagliatelle (vegetarian)
Fresh tagliatelle pasta with cherry tomatoes, bocconcini and basil

Roast Chicken and Fig Salad
with pine nuts, maple vinaigrette and pecorino

Dessert
Choice of:

Chocolate hazelnut torte
Sicilian Cannoli

Affagato (gelato douced in a shot of espresso)

$45 per person plus tax and 18% gratuity



