CENA A MENU

RSVP Director Michael Williams, (760) 535-7902 (Cell)

Choose one of the three menus choices below.
ARelalle]gfs are served with your choice of Coffee, Iced Tea or Soda.
Available daily from 4PM-Close

TWO COURSE MENU THREE COURSE MENU FOUR COURSE MENU

Includes salad and entrée Choose salad, entrée and dessert OR Includes appetizer, salad, entrée and dessert
appetizer, salad and entrée

$19 $22 $25

Per Person Per Person Per Person

Prices listed do not include tax or gratuity.

2 course
Menu

Choose one from each of the two categories below.

PANTRY
Caesar Fresh Greens
romaine, parmesan, garlic croutons bibb, radicchio, tomato, mediterranean vinaigrette
ENTREES
HANDCRAFTED PASTA POLLO
Penne Rustica Pollo Caprese
roasted chicken, shrimp, penne, rosemary cream, parmesan grilled chicken breast, capellini pomodoro
Pasta Milano Chicken Scaloppine

roasted chicken, rigatoni, sun-dried tomatoes, mushrooms, garlic cream artichokes, prosciutto, lemon butter, capellini

Fettuccine Alfredo with Chicken Chicken Parmesan
roasted chicken, cream, butter, parmesan capellini pomodoro, fresh mozarella
Sausage Vesuvio PESCE

spicy fennel sausage, orecchiette, arugula, cannellini beans, cream
Shrimp Portofino

Lasagna Bolognese jumbo shrimp, capellini, spinach, Pine nuts
bolognese sauce, ricotta, grana padano, pomodoro sauce lemon butter
Eggplant Quadratini Grilled King Salmon

roasted eggplant, quadratini, basil, tomato, ricotta salata, red chile mediterranean spices, sun-dried tomato orzo



3 course menu - choice 1 of 2

Choose one from each of the three categories below.

PANTRY
Caesar Fresh Greens
romaine, parmesan, garlic croutons bibb, radicchio, tomato, mediterranean vinaigrette
ENTREES

HANDCRAFTED PASTA

Penne Rustica
roasted chicken, shrimp, penne, rosemary cream, parmesan

Pasta Milano
roasted chicken, rigatoni, sun-dried tomatoes, mushrooms, garlic cream

Fettuccine Alfredo with Chicken
roasted chicken, cream, butter, parmesan

Sausage Vesuvio
spicy fennel sausage, orecchiette, arugula, cannellini beans, cream

Lasagna Bolognese
bolognese sauce, ricotta, grana padano, pomodoro sauce

Eggplant Quadratini
roasted eggplant, quadratini, basil, tomato, ricotta salata, red chile

DOLCE

Tiramisu
Mascarpone, ladyfingers, espresso, rum, cocao

Lemon Passion
Citrus cake, lemon curd, whipped cream

POLLO

Pollo Caprese
grilled chicken breast, capellini pomodoro

Chicken Scaloppine
artichokes, prosciutto, lemon butter, capellini

Chicken Parmesan
capellini pomodoro, fresh mozarella

PESCE

Shrimp Portofino
jumbo shrimp, capellini, spinach, Pine nuts
lemon butter

Grilled King Salmon
mediterranean spices, sun-dried tomato orzo

Ghirardelli
Warm ganache, chocolate toffee,
whipped cream



3 course menu - choice 2 of 2

Choose one from each of the three categories below.

PANTRY
Caesar Fresh Greens
romaine, parmesan, garlic croutons bibb, radicchio, tomato, mediterranean vinaigrette
ANTIPASTI

One per three guests

Calamari Fritti
crisp-fried, pepperoncini, arrabbiata

Caprese
Vine-ripened tomatoes, fresh
mozarilla, basil

ENTREES

HANDCRAFTED PASTA

Penne Rustica
roasted chicken, shrimp, penne, rosemary cream, parmesan

Pasta Milano
roasted chicken, rigatoni, sun-dried tomatoes, mushrooms, garlic cream

Fettuccine Alfredo with Chicken
roasted chicken, cream, butter, parmesan

Sausage Vesuvio
spicy fennel sausage, orecchiette, arugula, cannellini beans, cream

Lasagna Bolognese
bolognese sauce, ricotta, grana padano, pomodoro sauce

Eggplant Quadratini
roasted eggplant, quadratini, basil, tomato, ricotta salata, red chile

Stuffed Mushrooms
Hot italian sausage, goat cheese, spinach,
Toasted breadcrumbs

Tomato Basil Crostini
Tomato, basil, parmesan

POLLO

Pollo Caprese
grilled chicken breast, capellini pomodoro

Chicken Scaloppine
artichokes, prosciutto, lemon butter, capellini

Chicken Parmesan
capellini pomodoro, fresh mozarella

PESCE

Shrimp Portofino
jumbo shrimp, capellini, spinach, Pine nuts
lemon butter

Grilled King Salmon
mediterranean spices, sun-dried tomato orzo



4 course menu

Choose one from each of the four categories below.

PANTRY
Caesar Fresh Greens
romaine, parmesan, garlic croutons bibb, radicchio, tomato, mediterranean vinaigrette
ANTIPASTI

One per three guests

Calamari Fritti
crisp-fried, pepperoncini, arrabbiata

Caprese

Vine-ripened tomatoes, fresh
mozarilla, basil

ENTREES

HANDCRAFTED PASTA

Penne Rustica
roasted chicken, shrimp, penne, rosemary cream, parmesan

Pasta Milano
roasted chicken, rigatoni, sun-dried tomatoes, mushrooms, garlic cream

Fettuccine Alfredo with Chicken
roasted chicken, cream, butter, parmesan

Sausage Vesuvio
spicy fennel sausage, orecchiette, arugula, cannellini beans, cream

Lasagna Bolognese
bolognese sauce, ricotta, grana padano, pomodoro sauce

Eggplant Quadratini
roasted eggplant, quadratini, basil, tomato, ricotta salata, red chile

DOLCE
Tiramisu
Mascarpone, ladyfingers, espresso, rum, cocao

Lemon Passion
Citrus cake, lemon curd, whipped cream

Stuffed Mushrooms
Hot italian sausage, goat cheese, spinach,
Toasted breadcrumbs

Tomato Basil Crostini
Tomato, basil, parmesan

POLLO

Pollo Caprese
grilled chicken breast, capellini pomodoro

Chicken Scaloppine
artichokes, prosciutto, lemon butter, capellini

Chicken Parmesan
capellini pomodoro, fresh mozarella

PESCE

Shrimp Portofino
jumbo shrimp, capellini, spinach, Pine nuts
lemon butter

Grilled King Salmon
mediterranean spices, sun-dried tomato orzo

Ghirardelli
Warm ganache, chocolate toffee,
whipped cream



