
Appetizer: 

Mediterranean Caprese 

Prosciutto, Tomato, Fresh Mozzarella, and Basil layered on our House-Made Olive Loaf Crostini and 
drizzled lightly with Extra Virgin Olive Oil.  

Entrées: 

Baked Salmon with Garlic & Dijon 

Salmon Filet glazed with Dijon mustard and baked in a medley of Garlic, Parsley and Extra 
Virgin Olive Oil.  Served with a side of our Vegetable Risotto.  

Meat Lasagna 

Homemade Beef Lasagna topped with melted Mozzarella Cheese & Sauce.  

Linguini Andrea 
Chicken, Portobello Mushrooms, Peas and Prosciutto sautéed in a Sherry Pink Sherry Cream 
sauce and tossed with Linguini pasta.  

Dessert: 

Chocolate Peanut Butter Pie  
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