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Frilled and gfterh Crusted irloin of Peef served from authentic
oBu.tc/zet oBlockA with oBéa.'cn.aiAe & Chimichurri auce

Pan Seared oB'ceaAt of Chicken with a otem.on. Ca,oet Sauce

8aﬁ‘con. dilaf with cRadicchio & Qtalian cfaule#

Jhree Cheese gPhyllo Steudel sprinkled with Caraway Seeds

QUseaeli Cous Cous sewved with gPesto, un op'zied domato

Slivers and gfoasted cPignoli gNuts

Salad of easonal Greens with gfterh Vinaigrette

dfoccacia and Breads

3atlic and a‘lon.e# Scented oteg of, oﬁamb with aBa'zola. Wine Sauce cReduction
dfesguite flavored oB':eaAt of Chicken ﬁllled with Sweet gfried
dlantains and gProsciutto di gPatma with a uava demiglace
gteek Salad oBa'c ,otesented with condiments of dfeta Cheese,
oBlack Glives, gteen fep,oets, Cucumber, Plum tomatoes,
nd Gregano Vinaigrette
gssoxtment of gi‘l[ec[ dfall iegetab[ea
Capellini with gfresh grugula & cFarmesan §livers
dfoccacia and Crusty PBreads

Frilled gJenderloin of Beef with gfletlot demiglace
Whole gPoached almon served with gftvocado ftollandaise
Pilaf with olden Raisins and gflmonds
Cazioca cPlantain cfimbales
Cake Primavera — 3 layered Vegetable cFuree setved with gflotnay Sauce
dfresh Grganic Spinach alad with Hliced Fteawberries
with fassion feuit Vinaigrette

cB'ceadA

gtilled fterh Scented ,oo'zk dMedallions with a‘-tg COm/;ote Wine Sauce
Pan Seared cMahi gfMahi cfilets to,o,oed with ¢fomato, oBasil, Cape'cb,
PBlack Glives gnd Garlic in a gProvencal auce
Wild Rice with Dried Cranberries
flediterranean Vegetable tratta with Ualian gftexbs and
ofxtta q/itgin Gil
dlalanga Fure with feied feeks
Caesar alad with Zarlic Croutons and §livers
Gf Sundried gJomatoes

oB'zeadA



