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@ ADDETIZER ®

Parmesan cheesecake with heart crackers, baguette slices, cranberry chutney, mango
chutney, olives, pear slices, spiced pecans and strawberries. 19

@ FENTREE »

Add bowl of soup or green salad or Caesar salad 5.95

LAMB ROSEMARINO

Grilled lamb chops served with rosemary-red wine sauce. 57,3,

|

SALMONE GRIGLIA
Grilled salmon with capers, zucchini, white wine, lemon and butter over
wilted spinach. 24/29

POLLO VALDOSTANA
Baked chicken breast with prosciutto ham, provolone cheese and porcini
mushroom sauce. Served over creamy risotto. 24/29

v DASTA & RISOTTO®

Add bowl of soup, green salad, or Caesar salad 5.95

FETTUCCINE ADRIATICO

Dungeness crab and lobster tossed in pink cream sauce with sweet roasted red
and yellow peppers. Served over fettuccine. 24/28

RAVIOLI

Caramelized pear and Gorgonzola filled ravioli, tossed in walnut cream sauce and
dried cherries. 20/24

SEAFOOD RISOTTO

Shrimp, scallops, salmon, clams, cod and Dungeness crab, tossed in creamy ltalian
style rice with onions, mushrooms, broccoli and diced tomatoes. 27/32

l y . Save room for 'H l |
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Chocolate Kahlua ¢ Tiramisu ¢ Lemon Cheesecake * Apple Pecan Cheesecake
Chocolate Mousse Cake * Carrot Cake * White Chocolate Raspberry Heart Cookie

@ Full lunch menu also available @




