
 
 

Dinner  Menu 
 
 

First Course Selections 
 

Zuppa del Giorno 
 

All Soups are Non-Cream Based 
~ 

Insalata di Vegetali Misti 
 

Mixed Julienne Cut Carrots, Leeks, Celery,  
Bell Peppers & Zucchini  

Lemon Vinaigrette 
 
 

Second Course Selections 
 

Pagello e Calamari 
 

Pan-Seared Red Seam Bream Filet, Sautéed Calamari,  
Mustard, Clam Juice & White Wine 

~ 
Pollo alla Cacciatora 

 

Sautéed Dark Meat Chicken, Potatoes, Wild Mushrooms,  
White Wine & Tomato Sauce 

 
 

Third Course Selections 
 

Apple Tart 
 

Puffy Dough Shell with Caramelized Apples 
 

~ 
Assorted Sorbet & Gelato 

 

Served with Made In-House Biscotti & Berries 
 
 
 

Chef de Cuisine Mario Camia 
 


