                                                  (MENU 1)

                                       CHEF TONY ROMANO
AMUSE-BOUCHE
Antipasti

CARPACCIO DELLE CAPESANTE

FRESH DIVER SCALLOPS THINLY SLICED WITH FRESH ARUGULA, FRIED CAPERS, OLIVE OIL,  BALSAMIC REDUCTION AND  FINISHED WITH ROMANO’S LIMONCELLO DRIZZLE

Secondo

INSALATE MISTO
                      MIXED GREEN SALAD WITH ROMANO’S FAMOUS BALSAMIC VINAIGRETTE

Entrate

FILET MIGNON TU-TU PEPE

FILET MIGON SAUTEED WITH FRESH MUSHROOMS, GARLIC, COURSE GROUND PEPPER, FINISHED           WITH A LIGHT MARSLA CREAM SAUCE

                                                                                       OR
PENNE POMODORO CON GAMBARONI

PENNE PASTA WITH TOMATO, OLIVE OIL AND FRESH BASIL FINISHED WITH PAN SEARED SEASONED SHRIMP

Dolce
BACCHE FRESCHE 

FRESH ASSORTED BERRIES SERVED WITH A HOMEMADE SOUR CREAM, VANILLA BEAN GELATO, FRESH MINT AND CRISPY PASTRY TRIANGLE
                                                  (MENU 2)

                                      CHEF TONY ROMANO
AMUSE-BOUCHE
Antipasti

ROSSO E GIALLO PEPERONE ZUPPA
                SWEET RED AND YELLOW BELL PEPPER SOUP, SERVED SIDE BY SIDE, FINISHED WITH FRESH BASIL AND EXTRA VIRGIN OLIVE OIL.

Secondo

PENNE PIANELLO
            PENNE PASTA WITH PROSCIUTTO, MUSHROOMS, GARLIC, PINE NUTS SERVED IN A        LIGHT BRANDY CREAM SAUCE FINISHED WITH REGGIANO PARMESAN
Entrate
VITELLO ALA FLORENTINA

ROASTED VEAL CHOP WITH ROSEMARY AND GARLIC FINISHED WITH A LIGHT WHITE WINE SAUCE OVER FRESH SPINACH                                                                              

OR
TONNO SCOTTATO
FRESH YELLOW FIN TUNA SEARED, SERVED WITH A SAUCE OF WHITE WINE, HERBS, LEMON AND FRESH SEEDLES GRAPES.

Dolce
BANANA NAPOLEON 
CRISPY PASTRY WITH FRESH SLICED LOCAL BANANAS, SWEET WHIPPED CREAM, CHOCOLATE, HOMEMADE CARAMEL, FINISHED WITH TOASTED ALMONDS
                                                 (MENU 3)

CHEF TONY ROMANO
AMUSE-BOUCHE
Antipasti

POLPETTE AL ROMANO
       CLASSIC MEATBALLS, SERVED ON CRUSTINI OVER A LIGHT POMODORO SAUCE, RICOTTA GOAT CHEESE AND ITALIAN PARSLEY

Secondo

INSALATE FINOCCHIO 
            FRESH FENNEL THINLY SLICED, WITH MUSHROOMS, LEMON , WHITE TRUFFLE OLIVE OIL, ITALIAN PARSLEY SERVED OVER ARUGULA

Entrate
CARRE D’AGNELLO

ROASTED RACK OF LAMB, WITH FRESH MINT PUREED POTATOES, CRISPY POTATOES SKINS FINISHED WITH A LIGHT MUSHROOM MARSALA SAUCE.  
                                                                                         OR
SALMONE EN BRODO

SEARED ATLANTIN SALMON WITH EGGPLANT, CAULIFLOWER, MUSHROOMS SERVED IN A LIGHT GARLIC PESTO BROTH

Dolce
MORA CALZOLAIO CON GELATO VANIGLIA
WARM BLACKBERRY COBBLER SERVED HOMEMADE VANNILA GELATO

                                                   (MENU 4)
CHEF TONY ROMANO
AMUSE-BOUCHE
Antipasti

CAPENSATE E’ FOIE GRAS
                        SAUTEED FOIE GRAS SERVED OVER A PAN SEARED DIVER SCALLOP, FINISHED WITH BLUBERRY COMPOTE AND WHITE TRUFFLE HONEY 

Secondo

INSALATE CESARO
            ROMAINE HEARTS, CROUTONS, REGGIANO PARMESAN, ROMANO’S CAESAR DRESSING 
                                   Entrate                    

OSSO BRACIOLA DI MAIALE 

THICK BONE IN ROASTED PORK CHOP SERVED WITH A MUSHROOM, CABERNET REDUCTION ROASTED POTATOES FINISHED WITH CARROT PAPPARDELLE                                                                              

OR
RISOTTO CON GAMBERONI

SKEWERED SHRMP WITH TOMATO SERVED OF SAFFRON RISOTTO AND SAUTEED SPINACH 

Dolce
LAMPONE NAPOLEON 

LAYERED CRISPY PASTRY FILLED WITH SWEET PASTRY CREAM AND FINISHED WITH PUREED FRESH RASPBERRY SAUCE

                                                 (MENU 5)

CHEF TONY ROMANO
ALL SEAFOOD MENU

AMUSE-BOUCHE
Antipasti

GRANCHIO E’ FUNGI
           SAUTEED MUSHROOMS CAPS FILLED WITH JUMBO LUMP CRAB MEAT, BAKED AND SERVED WITH MICRO GREENS AND SAUCE RHONDE

Secondo

INSALATE SCUNGILLE CON ARUGULA
                  TENDER, THINLY SLICED CONCH SERVED WITH SLICED MUSHROOMS, JULIENNE FRESH FENNEL, EXTRA VIRGIN OILIVE OIL, LEMON JUICE AND ITALIAN PARSLEY, OVER ARUGULA                                   

                                      Entrate                    

LINGUINE CON COZZE E’ GAMERONI FRA DIAVALO
LINGUINE WITH FRESH PRINCE EDWARD ISLAND MUSSELS AND SAUTEDD SHRIMP, IN A LIGHT, SLIGHTLY SPICY TOMATO SAUCE                                                                           

OR
BRANZINO ARROSTO
FRESH BAKED SEA BASS WITH A WHITE WINE, FRESH HERB AND LEMON SAUCE SERVED OVER SAUTEED FRESH SPINACH 

Dolce
PANNA COTTA FRESCA 

LIGHT EGGLESS ITALIAN CUSTARD SERVED WITH, PUREED BLUEBERRIES , CRISPY PASTRY AND CARAMEL 
                                                    (MENU 6)

CHEF TONY ROMANO
VEGETARIAN MENU
AMUSE-BOUCHE
Antipasti

FUNGI CON MOZZERELLA E’ SPINACHI
           SAUTEED MUSHROOMS CAPS FILLED WITH SPINACH, MOZZERELLA AND BREADCRUMBS SERVED WITH SAUCE CAPRESE 

                                                        Secondo

INSALATE CAPRISINO 
                  SWEET PETIT TOMATOES WITH FRESH MOZZERELLA CHEESE, EXTRA VIRGIN OLIVE OIL, BALSAMIC REDUCTION, FRESH BASIL SERVED OVER ARUGULA                                       

                                          Entrate                    

RISSOTTO PRIMAVERA 
ITALIAN SAFFRON RISSOTTO SERVED WITH SAUTTED VEGETABLES  AND REGGIANO PARMESAN 

OR
PAPPARDELLA DELLA CAROTA 
ULTRA THINLY SLICED CARROTS WITH SAUTEED MUSHROOMS, PEAS, OLIVE OIL, GARLIC AND REGGIANO PARMESAN 

Dolce
BACCHE FRESCHE 

FRESH ASSORTED BERRIES SERVED WITH A HOMEMADE SOUR CREAM, VANILLA BEAN GELATO, FRESH MINT AND CRISPY PASTRY TRIANGLE
