CUCINA ITALIANA = WINE BAR

Primi: Grilled Artichokes: Tresh Grilled Artichokes marinated in Garlic, Extra
Virgin Olive Oil, Fresh Parsley and Romano Cheese, Grilled to perfection 18

Pasta: Linguine al Cartoccio: Fresh Shrimp, crumbled sausage, Sambuca infused
creamy pink sauce, backed & served in a foil pouch 34

Pasta: Homemade Cajun Rigatoni: Fresh Cajun Spiced Rigatoni sauteed with a
Calabrian Chile-infused E.V.0.0., Cajun Blackened Chicken & Fresh Mozzarella,
in a creamy vodka pink sauce 32

Entrée: Lemon Sole Meuniere: Pan-seared Lemon Sole, capers & asparagus in a
white wine & lemon Beurre Blanc sauce, side of rice pilaf 40

Wine Specials

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

~ Buon Appetito ~

A 3.5% DISCOUNT WILL BE APPLIED IF PAYING WITH CASH



