CUCINA ITALIANA = WINE BAR

Appetizer: Fresh “Tuscan” Style Stuffed Jumbo Artichoke: w/Seasoned
Breadcrumbs, Capers & Imported Sicilian Olives, Baked and served in a Roasted
Garlic & Virgin Olive oil Brodino 18

Pasta: Penne Toscana: Fresh Grilled Pork Tenderloin, Flame Roasted Peppers
& Wild Mushrooms sautéed in a Sherry Wine Brown Sauce over Penne Pasta 30

Entrée: Beef Wellington: 8 oz Filet Mignon, cloaked in mushrooms, wrapped in
pastry, and served over a Bordelaise sauce, Served with potatoes & carrots 58

Entrée: Fresh Grilled Baby Lamb Chops: Baby Lamb Chops drizzled with a Tuscan
style Garlic and Fresh Hevb marinade; Homemade Mashed Potato Basket 48

Wine Specials

“The Prisoner” Red Blend 20.5 Gl/93 Bt
2017 'Lucas & Lewellen’ Santa Ynez Cabernet 17 GL/82 Bt
“Francis Coppola ‘ Merlot 16 G( /60Bt

~ Buon Appetito ~

A 3.5% DISCOUNT WILL BE APPLIED IF PAYING WITH CASH



