$ % 3 Course Meal
4 1 Including a Cocktail

or Glass of Wine**

First Course: (choice of)

Seafood Stuffed Portobellini
Filled with Seafood Ragout, Topped with Melted Provolone Crust

La Zuppa alla Ringraziamento
Italian Turkey Broth with Zucchini, Tomatoes, Spinach, Quail Eggs and Farfalle

Orange and Radicchio Salad

Orange Segments and Seasonal Lettuce with Walnut Dressing in Radicchio Cups

Classic Italian Turkey Meatballs

Freshly Ground Turkey Blended with Italian Seasoning and Romano Cheese
Simmered in Lightly Spiced Pomodoro Sauce with Italian Bread

Second Course: (choice of)

Herb Roasted Young Turkey

with Giblet Gravy, Apple and Chestnut Dressing, Yukon Gold Creamed Potatoes,
Maple Glazed Yams, Baked Acorn Squash with Cranberry Relish and Green Beans

Pistachio Crusted Branzino
Pan Seared Over Butternut Risotto with Baby Vegetables

Beefsteak Oliva

Seasoned Beef Medallions Pan Seared, Glazed with Parmesan Cream
with Roast Rosemary Potatoes and Baby Vegetables

Third Course: (Tea or Coffee and choice of)
Pumpkin Pie with Whipped Cream Also Serving Our Regular Menu

Warm Italian Apple Cake

; 3 3 Pl | f
with Crown Apple Créme Anglaise ease alert your server of any

food allergies or dietary concerns

Pumpkin Flan with Chocolate Cake prior to ordering
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