el

SAMPLE LUNCH MENU

MENU

ASSORTED ANTIPASTI
(PLACED ON TABLE WHEN GUESTS ARRIVE)

(o)

CHolice OF:

VALLONE SALAD
ICEBERG, ROMAINE, AGED PROVOLONE, TOMATOES, CELERY,
CERIGNOLA OLIVES AND PEPPERONCINI

MINESTRONE

(ool

CHolice OF:

CUSCINETTE DI PoLLO
ROMANO CRUSTED CHICKEN SCALOPPINE
FILLED WITH FONTINA AND SAN DANIELE PROSCIUTTO
ToPPED WITH MARSALA SPIKED FIELD MUSHROOMS

LASAGNE
LAYERS OF HOMEMADE PASTA WITH BEEF, RICOTTA AND MOzZZARELLA CHEESES

HERB CRUSTED GOLDEN TROUT
ATOP SAUTEED SPINACH WITH RED & YELLOW HEIRLOOM TOMATOES
WITH A HINT OF BASIL

LY

CHolck OF:

STRAWBERRY RICOTTA CAKE
MEZZANOTE

$32.00 PER PERSON
(EXCLUDING TAX AND GRATUITY)



