Restaurant Week

Summer 2010
Dinner $42.00

1st course, choice of one 2 course, choice of one

Wild Mushroom Soup Fettuccine Alfredo
Variety of mushrooms and herbs With grilled chicken, basil and cream sauce

Minestrone Pasta Primavera
Tomato based and vegetable soup With fresh seasonal vegetables

Butternut Squash Soup Chicken Piccata
With fennel and mascarpone cheese With fingerling potatoes and capers

Arugula, Beet and Warm Goat Cheese Salmon with Pumpkin Seed Crust
Complimented with balsamic vinaigrette and Grilled salmon, butternut squash with orange
extra virgin olive oil fennel sauce

Caesar Moda Grilled Sirloin
Romaine lettuce, pecorino cheese with creamy With mashed potatoes and pancetta
garlic dressing (Additional $10)

3rd course choice of one

Tiramisu
Served with warm espresso sauce

Chocolate Cake
Chocolate fudge cake with whipped cream and berries

Warm Pineapple Spice Cake

Served with Vanilla Gelato

18% gratuity will be applied for parties of 6 or more




