
First Course

Mixed Green Salad
mixed greens, ripened tomatoes, 
red onions and cucumbers tossed 

in a white balsamic vinaigrette   

Mezzo Bruschetta
crostini topped with roasted sweet 

peppers, marinated tomatoes, goat 
cheese, caramelized onions and 

balsamic reduction   

Stracciatella Soup
traditional egg drop and parmesan 

soup prepared in a home made 
chicken broth with fresh chives and 

sun dried tomato oil

Second Course

Gnocchi
potato dumplings tossed in a white 

wine pesto tomato sauce or 4 
cheese cream sauce   

Manicotti
mushroom, goat and ricotta 

cheeses stuffed manicotti in a 
sambuca blush sauce topped with 
asiago cheese and white truffle oil      

Timballo
homemade fresh cut noodles 

tossed with prosciutto, bacon, red 
onions and Italian sausage in an 
extra virgin olive oil and egg yolk 

topped with goat cheese

Third Course

Strawberry or Chocolate Tartufo 
Flavoured Italian ice cream   

Vanilla Crème Brûlée 
Traditional French Vanilla flavoured 

baked custard served with 
homemade biscotti 

$25

Choose one item from each course.  Taxes, beverages and gratuity are not included in the price.


