
Dinner MenuDinner Menu
Antipasti ~ AppetizerAntipasti ~ Appetizer

Insa l a t a  Cesare  9 .00
Romaine Hearts, Homemade Croutons, Shredded Parmesan in a Caesar Dressing

Insa l a t a  Rust ica   10.00
Kale, Florida Red Beets, Goat Cheese, Walnuts, and Fresh Strawberries with a Squeeze

of Fresh Lemon

Insa l a t a  d i  Pere e  Gorgonzol a   10.00
Boston Lettuce, Pears cooked with Red Wine, Italian Blue Cheese, Raisins,  and

Walnuts in a Balsamic Glaze

Burr a t a  con Capocol l o  e  Rucol a   18.00
A Whit e, Semi-soft Italian Cheese with Italian Salami and Arugula

Carpa cc i o  d i  Tonno  20.00
Tuna Carpaccio with Crispy Vegetables

Paste ~ PastasPaste ~ Pastas
Lasagne Vegetar i ane  20.00

Vegetarian Lasagna with Seasonal Vegetables

Tagl i a t el l e  d i  Barbab i e tol a  con Capesante  e  Pesto  d i  Rucol a
Pomodor in i   24 .00

Handmade Beet Fettuccine and Scallops with an Arugula Pesto and Cherry Tomatoes

Cuor i  d i  R av i ol i   24 .00
Ravioli Hearts filled with Tomatoes, Mozzarella and Basil served in a Pink Sauce

Tagl i a t el l e  al  Rag•   18.00
Handmade Fettuccine with a Seasoned Meat and Tomato Sauce

Risot o  Gamber i  e  L ime  24.00
Rissoto with Gulf Shrimp and Lime

Secondi ~ EntrŽesSecondi ~ EntrŽes
M ai al e  R ip ieno d i  Mel e ,  Noc i  e  Uva Passa  28.00

Fresh Pork Roll stuffed with Apples, Walnuts and Raisins served with  Roasted Potatoes
and SautŽed Zucchini

Veal  Chops Caprese con Pat a t e  e  Zucch in i   35 .00
Veal Chops Caprese with Roasted Potatoes and SautŽed Zucchini

Salmone al l a  Wel l ing t on  32.00
Fillet of Salmon and Fresh Spinach Stuffing prepared in a Puff Pastry Crust with a side

of Stuffed Zucchini in a BŽchamel Sauce

Br anz ino A r r ot ol a t o  con Gamber i  e  Zucch in i  R ip i ene con
Besc iamel l a    35.00

Fillets of Mediterranean Sea Bass rolled and stuffed with Gulf Shrimp served with
Zucchini fi lled with a BŽchamel Sauce

Dolce ~ DessertsDolce ~ Desserts
Ti r amisu  10.00

Italian Layered Pastry of Coffee Infused Lady Fingers and a rich Mascarpone Cream

Cuor i  d i  P ane Cot t e  e  Fragol a   10.00
Heart-Shaped Italian Custard topped with Fresh Strawberries

Cheese Cak e Nutel l a  e  Cocco  10.00
A ri ch Chocolate Cheese Cake topped with Fresh Coconut

Happy Valentine's DayHappy Valentine's Day

5:00-9:30 PM   Tuesday February 14, 2017 ~~~~~ Reservati ons: 941-254-65655:00-9:30 PM   Tuesday February 14, 2017 ~~~~~ Reservati ons: 941-254-6565


