
V I N O

Principessa Gavia, Gavi di Gavi, Piedmonte, Italy, 2006 
Valpolicella Classico Superiore, Sergio Zenato, Verona, Italy, 2006

F e at u r e d  f r o m  t h e  
S e v e n  S e a s  W in  e  C e l l a r

Cabreo La Pierta, Chardonnay, Toscana, 2004 
“Amarone” Della Valpolicella Classico, Verona, Italy, 2004

Valpolicella Classico Superiore, Corvina, Rondinella, Zenato, Verona, Italy, 2006

A N T I PA S T I

Artichoke-Basil Frittata 
Mussels sautéed with garlic lemon and wine 

Marinated Heart of Artichokes 
Valtellina Bresaola 

Air-dried beef stuffed with goat cheese

Tomato and Tapenade Terrine 
Variety of Seafood 

Marinated Octopus Salad with Radicchio

Panzanella Salad 
Italian bread salad with cucumber, tomatoes, peppers, 

capers, basil, olive oil and balsamic vinegar

Fish Carpaccio with Chili Flakes and Extra Virgin Olive Oil 
Mixed Greens with Condiments and Dressings 

Marinated Grilled Vegetables 
Salad Caprese 

Marinated Olives 
Prosciutto and Melon 

Variety of Salami 
Mortadella and Prosciutto Cotto



Z U P PA

Minestrone alla Genovese 
Genoa-style vegetable soup with  
kidney beans, pasta and pesto

PA S TA

Penne alla Michaelangelo 
Pasta quills with veal and porcini mushroom bolognese

Trenette al Pesto alla Genovese 
Trenette pasta with genovese basil sauce

Risotto Porri, Speck e Radicchio 
Risotto with radicchio, leeks, bacon bits and black truffles

S E C O N D I

Scaloppine di Vitello al Marsala 
Veal scaloppini sautéed in Marsala sauce

Filetto Di Dentice Al Guazzetto 
Fresh grilled red snapper, served with lemons, capers, olives and herbs

Sea Scallops alla Moda Romana  
Sautéed scallops with spinach, raisin and creamy saffron sauce

C LA  S S I C  ALTER    N AT I V E S

Tagliata di Manzo Salsa alla Aceto Balsamico e Parmigiano 
Grilled tournedos of beef, wild rocket salad, balsamic glaze,  

tomatoes and parmesan shavings

Pollo Arrosto Marinato in Timo e Limone 
Roasted half chicken marinated in thyme and lemon

Vegetable Lasagne 
Baked bell peppers, eggplant, zucchini and pasta sheets 
layered together and served with a rich tomato sauce



D O L C I

Cannoli 
Stuffed pastry rolls

Modenese Crumbly Cake 
Figs and sweet black pepper ricotta

Tiramisu 
Sponge Lady Fingers with espresso, Amaretto liqueur and mascarpone cheese

Macedonia di Frutta di Stagione  
Seasonal fruit salad

Assortment of Cheeses 


