3 Course Dinner

Choice of Teach per Course - $38 per Person, + tax & Gratuity

First Course

Sausage Polenta

Sausage, Northern Beans, Parmesan, and Marinara

Arancini Ragu

Portobello Crabmeat
Portobello Mushroom with Crabmeat Stuffing and

Second Course

Complemented with soup or salad

Crispy Pork

3readed Risotto, Pork Ragu, Peas and Parmesan

Dijon Cream

Breaded Pork, Lemon Arugula, and Honey Whipped Goat Cheese

Cod Parmesan
North Atlantic Cod topped with Marinara and

Shrimp Asparagi

Drovolone

Shrimp, Asparagus and Polenta topped with Roasted Garlic Cream sauce

Third Course

Chocolate Mousse Bombe

Blackberry Cobbler
Streusel and Vanilla Ice Cream

Chocolate Mousse, Chocolate Cake, Ganache
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