MoTHER’s DAY

DINNER FOR 4
All main course options include
starters, sides and dessert.

To START

BRUSCHETTA

Toasted baguette with basil pesto, grape tomatoes,
micro basil, fig balsamic

RoMAINE SALAD

Romaine lettuce, tomatoes, croutons,
parmesan peppercorn dressing
MaIN COURSE

GRILLED RACK OF LAMB $135
Approx. 21b. rack served with a primitivo syrup

HErRB GRILLED SALMON $120

Four 6 oz grilled filet served with a salmoriglio sauce

SLow RoAsSTED PORK SHANKS $110
Three pork shanks with a roasted garlic au jus

BAKED SHRIMP PENNE $110
With artichokes, peppers, peas,

fontina cheese and roasted garlic
SIDES

SAFFRON RisoTTO

With broccoli, tomato, red onion, fontina cheese

SEASONAL VEGETABLES

Roasted cauliflower, carrots,
brussels sprouts, artichoke hearts

DEsSSERT

LEMON BLUEBERRY COBBLER

CHocoLAaTE CAKE
A personal chocolate cake just for mom



