
Dinner 3 
 
 

Antipasto 
(Choice of)* 

Sautéed Portobello Mushroom 
Roasted Peppers and Mozzarella 
Mellone e Prosciutto 
Mussels Sautéed (Red or White Sauce) 
Fried Calamari 

 
Pasta 

(Tasting plate of)* 
Rigatoni Bolognese Home-made rigatoni with a hearty meat sauce 
Fuši alla Grappa Istrian bowtie-shaped pasta with mushrooms, grappa and parmigiano  
Tagliolini al Filetto di Pomodoro home-made tagliolini served in a light red tomatoe sauce 

 
Secondo 
(Choice of)* 

Scaloppine di Vitella Piccola Venezia Veal Scaloppine sautéed with eggplant and melted mozzarella 
Pollo alla Campagnola Boneless chicken breast sauté with pepper, sausage and roasted potatoes 
Beef Braciola Beef paillard rolled & stuffed with chopped beef & pinoli nuts, then stewed in a tomato sauce 
Broiled Fillet of Salmon 

 

Dolce 
Mixed dessert platter or Celebration Cake 
Coffee, Espresso, Cappuccino 

 

$55.00 per person 
(Tax, 18% Gratuity, and Drinks are not included) 
*Buffet service is at an additional charge 
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