
 
 

Ravioli di Spin
Spinach-filled

Vo
Long Island bak

tomat

Me
Seaso

Gorgonzola

Salm
Pastrami-smoked
fennel and waterc

Fiochi
Beggar’s purse

in a fou

Zite al Sug
Ziti paste with 

Crema
Early Spring pea soup w  

Bufala Mozza
Sampling of B

and

Costol
A duet of roast leg of la

rack of lamb serve

Po
Breaded chicken cutlets 
and roasted garlic pure

Coda d
Baked lobster tails wit

Spi
Skewered v

Cacciocav

So
Parmigiano-encrus

Filetto
Grilled medallions of b

Gambe
Crabmeat an

in 

W
Passion Fruit 

S
Mi

Coffe

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Easter Sunday  
 
 
 

$45 
PER PERSON 

PLUS TAX AND GRATUITY 

 
 
 
 
 
 

TÇà|ÑtáàÉ 
Choice of 

 

aci e Ricotta alla Bolognese 
 ravioli with a classic meat suace 

 

ngole Oreganata 
ed clams with breadcrumbs, herbs,  
o, basil and Grana Padano 

 

lone e Prosciutto 
nla melon with prosciutto,  
 cheese and Amerena cherries 

 

one Affumicato 
 salmon with endive, hearts of palm,  
ress salad with a Limoncello dressing 

 

 al Quattro Formaggi 
 pasta filled with pears and walnuts  
r cheese light cream sauce  

 

o di Carne con Polpette 
meatballs and classic tomato sauce 

 

 di Piselli Primavera 
ith potatoes, smoked bacon and Mascarpone 

 

rella con Peperoni Arrostiti 
ufala mozzarella, roasted peppers  
 Calabrese soppressata 

 

XÇàÜ°xá 
Choice of  

 

ette di Agnello Duet  
mb and pistachio-encrusted Australian half-
d with roasted garlic mashed potatoes  
and mint lamb jus 

 

llo alla Toscana 
stuffed with prosciutto cotto, Fontina cheese 
e in a Cerignola olives and mushroom sauce 

 

i Aragosta al Forno 
h seasoned breadcrumbs, garlic and herbs 

 

edini all Siciliana 
eal rollatine with pignoli, raisins,  
allo cheese and Marsala wine 

 

gliola Gratinate 
ted filet of sole in a champagne sauce 

 

 di Manzo al Porcini 
eef tenderloin in a Porcini mushroom sauce 

 

roni Ripieni al Forno 
d zucchini-stuffed jumbo shrimp  
a brandy/shrimp sauce 

 

ÉÄv| wxÄÄtVtát 
Choice of  

Mousse with Spring Berries 
pumoni Gelato 
ni Crème Brulee 
e, Espresso or Tea 


