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(‘f he Ttalian T aﬁ[e)

Antipasto Table

Includes:
7* Fresh Basil Marinated Mozzarella Balls \
S Reggiano Parmesan ,\
’ ﬁgec{ Provolone ﬁt
2 Prosciutto J
% Scym’essam é
Z Hot and Sweet Salami N
House Marinated Olives )

/ House Roasted Peppers with Garlic and ?ars[ey
Marinated Artichoke Salad

House Made Focaccia Bread

Salad
ﬂrugu[a, Radicchio, and Romaine Salad, with
House @ressing and Tomatoes

Meat (Choose one)
Marsala - Sauteed Chicken with Wild Mushrooms (inc(uc{ing Porcini) ,
ina figﬁt Marsala Wine Sauce N

g or
§ Francese - Batter Dip ed Chicken Breast sautéed with Lemon, a6
E White Wine, and ‘?arsl:ey g
? Q
\ Pasta (Choose one) )
3 Rigatoni rBo(ognese with our homemade ‘Meatballs and Braciole 8:}3
s or

Penne Carbonara with Fresh Peas and Bacon

'Vegetaﬁ[e
Sautéed Broccoli Rabe with Garlic and Pepper Flakes |

Dessert K

Fresh Fruit in Season , 3 oS
re AR e
o * £ % - ¢ €
’ % AU &



