
SALAD/DESSERT - YOUR CHOICE OF ONE:

MIXED SALAD WITH ARTICHOKE HEARTS AND OLIVES, TOSSED IN RED WINE VINAIGRETTE 

& TOPPED WITH SHAVED REGGIANO CHEESE

 

CREPES FILLED WITH MASCARPONE CUSTARD AND NUTELLA

 

APPETIZER

SORRENTINA - HANDMADE RICOTTA GNOCCHI TOSSED IN A TOMATO BASIL SAUCE 

AND TOPPED WITH MOZZARELLA

 

ENTRÉE

POLLO AL LIMONE - CHICKEN BREAST PAN SAUTÉED IN A LEMON CAPERS SAUCE SERVED WITH POTATOES

 

SALAD/DESSERT - YOUR CHOICE OF ONE:

MIXED SALAD WITH ARTICHOKE HEARTS AND OLIVES, TOSSED IN RED WINE VINAIGRETTE 

& TOPPED WITH SHAVED REGGIANO CHEESE

 

CREPES FILLED WITH MASCARPONE CUSTARD AND NUTELLA

 

APPETIZER

GNOCCHI AL GORGONZOLA CON LE PERE - HANDMADE RICOTTA GNOCCHI TOSSED IN A CREAMY

GORGONZOLA SAUCE PREPARED WITH SAUTÉED PEARS

 

ENTRÉE 

SALTIMBOCCA DI VITELLO -  VEAL SCALOPPINI LAYERED WITH PROSCIUTTO AND SAGE, 

PAN SAUTÉED IN A WHITE WINE SAUCE, SERVED WITH POTATOES

 

L ' O R C I O

P R I X  F I X E  M E N U  2  -  $ 1 0 0

P R I X  F I X E  M E N U  3  -  $ 2 0 0

P R I X  F I X E  M E N U  1  -  $ 7 0
PREPARED FAMILY STYLE FOR 2

PREPARED FAMILY STYLE FOR 4

PREPARED FAMILY STYLE FOR 4

SALAD/DESSERT - YOUR CHOICE OF ONE:

MIXED SALAD WITH ARTICHOKE HEARTS AND OLIVES, TOSSED IN RED WINE VINAIGRETTE 

& TOPPED WITH SHAVED REGGIANO CHEESE
 

CREPES FILLED WITH MASCARPONE CUSTARD AND NUTELLA
 

APPETIZER

CASARECCE CON RAGU’ - HOMEMADE PASTA TOSSED IN A MEAT RAGU’ PREPARED WITH BEEF, PORK AND VEAL
 

ENTRÉE

POLLO FARCITO  - CHICKEN BREAST STUFFED WITH SPINACH AND RICOTTA, TOSSED IN A MARSALA WINE

SAUCE WITH BABY CARROTS AND CIPOLLINE, SERVED WITH POTATOES


