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First Course

BRUSCHETTA

Diced tomatoes, olive oil,
garlic, herbs, spices, wood fired
flatbread.

SPINACH DIP
Spinch, artichokes, cream
cheese, wood fired flatbread.

CALAMARI FRITTI
Dusted with corn flour, served
with roasted red pepper aioli.

To see a full list of participating
restaurants and menus
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Second Course

HOUSE SALAD

Romaine, mixed greens,
tomatoes, red onions, balsamic
vinaigrette.
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Third Course

BLACKENED SALMON
Served with potato and seasonal
vegetable.

RICOTTA AND SPINACH
RAVIOLI
Wild mushrooms, blush sauce.

VEAL CREMA
Portobello mushrooms and fresh
herbs in a garlic cream sauce.

CHICKEN PARMIGIANA
Mozzarella, tomato basil sauce.
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