SUMMER IN TUSCANY

SATURDAY, JULY 16, 2016
ANTI PASTI (HOT AND COLD APPETIZERS)

COLD SHRIMP, LITTLENECK CLAMS AND OYSTERS ON THE ½ SHELL, ARTICHOKES IN OLIVE OIL AND LEMON, CURED ITALIAN MEATS AND CHEESE, FRESH MOZZARELLA, GRILLED SUMMER VEGETABLES, ROASTED PEPPERS, ROASTED TOMATOES, SHRIMP SCAMPI, BAKED CLAMS, ASSORTED ITALIAN OLIVES, FRESH BREADS
PIZZA

PIZZA MARGUERITE
PEPPERONI PIZZA
WILD MUSHROOM PIZZA WITH FONTINA
SALADS
TOMATO AND BASIL BRUSCHETTA
SHAVED FENNEL SALAD WITH LEMON AND PECORINO
HEIRLOOM TOMATO SALAD WITH BASIL 

ITALIAN TRI COLOR SALAD, BALSAMIC VINAIGRETTE
SLICED PROSCIUTTO WITH SUMMER MELON

CAESAR SALAD

ROASTED FIGS WITH GOAT CHEESE
HOT DISHES

VEAL PICCATA
FRIED CALAMARI
GRILLED STEAK ALA PIZZIAOLA
ROASTED BUTTERNUT SQUASH RAVIOLI WITH BROWN BUTTER, AND SAGE, PARMESAN REGGIANO
ANGEL HAIR PASTA WITH PLUMS TOMATOES, MOZZARELLA AND BASIL
ROASTED LOBSTER TAILS WITH BUTTER AND LEMON
PAN SAUTEED BRANZINO WITH OLIVES, CAPERS, LEMON AND PLUM TOMATO

WHITE BEANS TUSCAN STYLE WITH GRILLED LAMB CHOPS

LOBSTER AND PEA RISOTTO

DESSERT

BAKED APPLE GALETTE
TIRAMISU, CANNOLI’S
ITALIAN CHEESECAKE, SORBET AND ICE CREAM
ASSORTED COOKIES, BISCOTTI, SFOGLIATELLE, MINI PASTRIES AND BOWLS OF FRESH BERRIES
