
Dinner Menu A
Homemade Focaccia Bread

Fresh bread made daily served with our Tuscan herb olive oil and aged balsamic.

Insalata di Giardino
Mixed greens, tossed with our homemade dressing, tomatoes, cucumbers, and olives.

Choose one of the following
Parmigiano

Veal parmesan made with milk fed veal topped with mozzarella. Served with homemade
spaghetti tossed in our tomato basil sauce.

+ Served with pasta or potatoes and fresh vegetables. +

Cannelloni a Fungo Portabella
House rolled portabella stuffed cannelloni,  oven baked and topped in a mushroom-cream

reduction sauce.

Lasagne
A Valley tradition with meat and three kinds of cheese.

Melanzana alla Parmigiana
Layers of breaded eggplant, tomato sauce, and mozzarella cheese.

+ Served with potatoes and fresh vegetables. +

Dolce
House-made Creme Brulee

$34 plus tax and gratuity. Menu available for parties of

15 or more Sunday - Thursday



Dinner Menu B
Bruschetta

Traditional style with marinated tomatoes and red onion on our toasted homemade focaccia.

Giardino
Mixed greens, cucumbers, tomatoes, olives and red pepper in our house vinaigrette.

Choose one of the Following
Frutti di Mare Arrabiata

Spicy Arrabiata sauce with seared sea scallops, mussels, clams and shrimp tossed with our
housemade spaghetti.

Vitello Limone
Milk fed veal lightly floured, sautééd with butter, fresh lemon, wine, and capers. Served with

mushroom risotto and fresh vegetables.

Piatto Italiano
One-half order of lasagne, fettuccine Alfredo and choice of veal parmesan or chicken parmesan.

Pesce
Oven baked Halibut, topped in a lemon crab cream sauce. Served with fresh vegetables and

potatoes.

Dolce
House-made Creme Brulee

$44 per person plus tax and gratuity. Available for

parties of 15 or more.



Dinner Menu C
Antipasto

Bountiful platter of cured meats, cheese and accompaniments.

Insalata Caprese
Fresh tomatoes, fior de latte, fresh basil, aged balsamic and our house-made pesto.

Choose one of the Following
Pollo Ripieno

Chicken stuffed with provolone, asiago cheese, pancetta and focaccia then wrapped with
prosciutto, oven baked and topped with an asiago cream sauce. Served with mushroom risotto

and fresh vegetables.

Tuscan Steak
Fresh 8 oz beef tenderloin grilled to your liking and topped with sautéed mushrooms caramelized

onions, roasted garlic, and gorgonzola. Served with fresh vegetables and potatoes.

Pasta di Nettuno
Shrimp, crab meat, sea scallops, mussels and clams in a creamy rose reduction sauce with

house-made fettuccine.

Pesce
Blacken Rainbow Trout topped with shrimp, mandarin oranges in a cajun cream sauce. Served

with fresh vegetables and potatoes.

Dolce
House-made Tiramisu           Coffee or Tea

$60 per person plus tax and gratuity. Available for

parties 15 or more.


