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Soup

Minestrone alla Milanese

Anti Pasta
Hearts of Palm, Bay Shrimp, Roasted Red Peppers
Imported Salami eI Pepperoni, Marinated Mushrooms,
Artichoke Heart &I Provolone Piccante

Caesar Salad
Crisp Hearts of Romaine with House Made
Caesar Dressing with Garlic Croutons

Ossobucco alle Vendure di Polenta
Braised Veal Shanks with Creamy Lemon Basil Polenta,
Portabella Mushrooms with Gorgonzola

Chicken Parmesano
Boneless, SKinless Chicken Breast lightly breaded and baked with
Parmesano Reggiano and Fresh Tomato Sauce

Ziti Alfredo e Sautéed Zucchini

Dessert
Tiramisu

New York Cheese Cake with Raspberry Coulis
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Chilled Icebery lettuce with Bay Shrimp ¢ Creamette Dressing
Hot Crab € Artichoke Dip with Assorted Crackers
Peel-n-eat Shrimp with Cocktail Sauce and Cajun Style Remoulade

Stuffed Sole Cardinale
Fresh Petrole Sole filled with Crab eI Shrimp
Poached in Fish Court Bouillon, topped with
Cream Béchamel Béarnaise L Toasted Almonds, Jumbo Asparagus

Lobster Thermador
Marine Lobster Sautéed with Shallots, Mushrooms,
Roasted Peppers e Shrerry, served in the shell
Duchess Potatoes ¢ Spring Peas

Pan Seared Salmon
Topped with Sauce Béarnaise
Parsley Potatoes and Sautéed Baby Spinach

Dessert
Key Lime Pie
Triple Chocolate Truffle Torte



