Dinner Menus

MISTA ARUGULA or CAESAR SALAD
Mixed baby green salad topped with balsamic vinaigrette ENTREE CHOICES

ENTREE CHOICES POLLO RUSTICA

POLLO ROSMARINO Free range chicken, exotic mushrooms, melted smoked

Grilled chicken breast marinated in_fine herbs and topped mozzarella, demiglaze

with extra virgin olive oil BEEF BRACIOLE

VITELLO Al PICATTA Thinly sliced begf rolled with, fine herbs and Parmesan cheese,
Sauteed veal medallions with capers in lemon vinaigrette pan roasted in marina sauce, served over risotto

FILETTO DI MANZO
Filet Mignon au poivre sauce

FISH OF THE DAY
Chef selection or we can accommodate your request
DOLCE & CAFE FISH OF THE DAY
Combination of fresh homemade pastry and café Chef selection or we can accommodate your request

DOLCE & CAFEd

27.95 per person plus tax and gratuil
($ per p P 8 ) Combination of fresh homemade pastry and café

Add Antipasti for $5.95 per person
($43.95 per person plus tax and gratuity)

I Add Antipasti for $5.95 per person

Mixed baby green salad topped with balsamic vinaigrette PASTA
PASTA COURSE Pasta Duo - Your choice of two pastas for $3.95 per person

Penne pasta topped with_fresh basil tomato sauce or Pasta Trio - Your choice of three pastas for $5.95 per person

vodka rose sauce

ENTREE CHOICES HORS D'OEUVRES

Mini crab cake, eggplant rollatini, marinated flank steak skewers
ARUGULA or CAESAR SALAD
ENTREE CHOICES

POLLO ARAGOSTA
Chicken breast styffed with lobster and spinach, sautéed in Grand Marnier sauce

VITELLO GOURMET
Veal medallions, sautéed with mushrooms, topped with crab meat,
Sinished with tryffle cream sauce

POLLO MARSALA
Boneless chicken breast sautéed with_fresh variety of
mushrooms in marsala wine sauce

VITELLO CON PROSCIUTTO
Sauteed veal medallions with prosciutto
di Parma and fontina cheese in sage demiglaze

FISH OF THE DAY
Chef selection or we can accommodate your request

DOLCE & CAFE RACK OF LAMB

Combination of fresh homemade pastry and cgfé

($34.95 per person plus tax and gratuity)
Add Antipasti for $5.95 per person

MISTA OR CAESAR SALAD
ENTREE CHOICES

POLLO MARSALA
Sauteed chicken breast with exotic
mushrooms in marsala wine sauce

PENNE BOLOGNESE
Pencil pasta in meat tomato sauce

FISH OF THE DAY
Chef Selection

DOLCE & CAFE
Combination of fresh pastry and café

($20.95 per person plus tax and gratuity)
Add Antipasti for $3.95 per person

Baby lamb roasted with mint pesto crust, served with espresso demiglaze

CHILEAN SEA BASS
Pan roasted fish_fillet served over crab meat risotto

DOLCE & CAFE

Ask_for our
h
Hors d oeuvres

Combination of fresh homemade pastry and cgfé | o

($49.95 per person plus tax and gratuity) Add Antipasti for $5.95 per person

PASTA

Pasta Duo - Your choice of two pastas for $3.95 per person
Pasta Trio - Your choice of three pastas for $5.95 per person

Lunch Menus

MISTA OR CAESAR SALAD
ENTREE CHOICES

POLLO MARSALA
Sauteed chicken breast with exotic
mushrooms in marsala wine sauce

VITELLO Al LEMONE
Sauteed veal medallions with_fresh
herbs in lemon vinaigrette

FISH OF THE DAY
Chef Selection

DOLCE & CAFE
Combination of fresh pastry and café

($24.95 per person plus tax and gratuity)
Add Antipasti for $3.95 per person

MISTA OR CAESAR SALAD

PASTA COURSE

Penne pasta with tomato sauce and
pink vodka sauce

ENTREE CHOICES

POLLO MARSALA
Sauteed chicken breast with exotic
mushrooms in marsala wine sauce

VITELLO CON PROSCIUTTO
Sauteed veal medallions with prosciutto
di Parma and fontina cheese in sage demiglaze

FISH OF THE DAY
Chef Selection

DOLCE & CAFE
Combination of fresh pastry and cqfé

($28.95 per person plus tax and gratuity)
Add Antipasti for $3.95 per person
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