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1 .II.-'J' l"*-_ﬂ' r
Ak r PORTOBELLO BAROLINO 8 o
4 7 Grilled portobello mushroom with proscuitto di parma & fresh mozzarella b i}
' in a red wine reduction o’ e
S\'ﬂ SCAMPI AL PESTO 8.50 j
S Lo Jumbo shrimp wrapped with bacon, then grilled. Served with a creamy pesto sauce Q IS:' .
L ENTREES ‘Q}E‘K;_ G E::;ﬂ
by LAMB CHOP PORCINI 23 ‘?ﬂ
Grilled New Zealand lamb chops served in a porcini mushroom brandy demiglace, o ﬁg‘
F ) - rﬂ} served with garlic mashed potatoes & sautéed broccoli Ty '|
7 ﬂ o VEAL LIORENTINA 21 "5;1 e
- h Sautéed veal scallopini in a sherry cream sauce topped with spinach, lump crab ¥ Y t-‘.-i
|

& provolone, served over capellini

oY

. PORK CHOP MARSALA 20 =P =
= Grilled porterhouse pork chop stuffed with spinach & fresh mozzarella in a marsala o
,:] mushroom sauce. Served with sautéed broccoli & garlic mashed potatoes %_)
2 (3

PAPPARDELLA PICANTE 20
Sautéed jumbo shrimp, large sea scallops & lump crab with asparagus & ﬁ i
roasted peppers in a spicy vodka cream sauce, served over pappardella pasta -

RAVIOLI ARAGOSTA 19

Lobster filled raviolis with jumbo shrimp & mushrooms, L," I:'
served in a fresh pomodoro sauce o ng
SALMON ARANCIA 18 b
Grilled salmon filet topped with an orange soy glaze, served with i
garlic mashed potatoes & sauteed mixed vegetables
POLLO PANAREA 17 Q?L
Chicken breast sauteed with jumbo shrimp, spinach, plum tomatoes & shitake &0 0

mushrooms in a white wine sauce topped with feta cheese, served over capellini
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