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i /7/ Queens Feast

$35 FIXED PRICE

FIRST COURSE

Pancia di Maiale

Crispy pork belly, creamy ricotta, savory greens
Eggplant Involtini

Stuffed with fresh mozzarella and parmesan, then baked
Insalata

Bibb lettuce, arugula, dried cranberries, toasted almonds
and fried goat cheese

Oven Roasted Kabocha Squash

With creamy burrata and apple vinaigrette

SECOND COURSE

Pollo Ripieno

Chicken breast stuffed with provolone cheese, spinach and
ricotta, served with roasted potatoes and sautéed spinach
Cavatappi

Corkscrew shaped pasta with short rib ragu

Risotto of the Day

Fresh Catch of the Day

THIRD COURSE

Tiramisu

Lady fingers, espresso, mascarpone cream, dark chocolate
Ricotta Cheesecake

Ricotta, mascarpone, fresh strawberry puree

Panna Cotta

Vanilla custard, strawberry coulis, fresh berries
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