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MARE E MONTI -S3'7
A 6 OZ. FILET MIGNON GRILLED WITH SHRIMP
SCAMPI, SERVED WITH SPINACH MASHIED
POTATOES.

VEAL CHOP MILANESE -S36
VEAIL.CHOPCRUST BREADKED,  SERYVED WYWITEH
GARI.IC VMM ASHED POTATOES AND EBABY ARUGUL.LA.

LOBSTER MWMIT.ANESKE -S33
A '70Z. LOBSTER TAIL PAN FRIED WITH FRESKH
CRUST, DRAPED WITH A ROSEMARY-CAPER
SAUCE AND SERYVED WITH ANGEL HAIR PASTA.
“ALXIX CHECCAXK”

SHRIMP RISOTTO -S31
JUMBO SHRIMP WERAPPED WITH PANCETTA AND
SERYVEDYYWITH RISOTTO PRIMAVERA.

GRILLED MISTO - S29
MIXEDGRILIL:(LAMEB, SHRIMP, SAUSAGE,
CHICKENAND GRILED POILENTA), SERVED WYWITE
FRESKH TOMATO SALSA.

VYEAL CONTADINA - S2S
STUFFEDYVEAL SCALILOPINI STUNFNFED WYWITEH
ARTICHOERKE HEARTS, SALAMI, IMPORTED
CHEESEANDSERYVEDYWITHA LIGHT TOMATO
DEMI SAUCE.

TROPICAL SALMON -S22'7
FIRESH PANSEARFEDSATI.VION SERYVED YWITEH
VEGETABILE RICEWITHA HINTOF REBALSAMIC
VINEGAR, SERVED VWITH TROPICAL SALSA
(PINEAPPLE  MMANGO, TOMATOAND  GREEN
ONIONS).

CARMETYT.O’'S TORTELILINI -S25
CHEESE TORTELILINI SERYVED WITH OYSTER
MUSHROOMS AND ONIONS, SERYVED WITH X
CREAMY MARSALAX SAUCE.

SPAGHETTIAND MEATERBATILS -S19
AL DENTE PASTA BLESSED WITH TRADITIONAL
MARINARA SAUCE AND TENDER MEATBALLS.




