
FIRST COURSE please select one

CARPACCIO DI SALMONE*  
House-cured salmon carpaccio 
PROSCIUTTO E MELONE  
Parma prosciutto, local melon 
INSALATA PANZANELLA 
Tuscan chopped salad
PARMIGIANA  
Summer eggplant, fresh tomato sauce, parmesan

MAIN COURSE please select one

ORECCHIETTE CON MANZACOLLE E ZAFFERANO 
Little pasta shells, fresh Carolina shrimp, fresh tomatoes and saffron
FILETTO DI MAIALE ERBE, PATATE E SENAPE 
Pork filet, herbs, potatoes and mustard
PESCE DEL GIORNO 
Fresh catch of the day, preparation changes daily
RISOTTO DEL GIORNO  
Recipe changes daily

DESSERT please select one

PANNA COTTA 
Chilled vanilla custard
TIRAMISU 
Lady fingers, espresso, mascarpone cream, shaved chocolate 
GELATO O SORBETTO 
Made in house daily 
TORTA CIOCCOLATO 
Chocolate mousse ganache, hazelnut biscotto

*Cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of food-borne illness

Queen’s Feast
$35 FIXED PRICE


