
O P T I O N
NEGRONI SPRITZ

BLUSHING LIMONCELLO MARTINI
– tito’s vodka | strawberry aperol | limoncello | orange

blossom –  
GLASS OF BARONE FINI 

– pinot grigo –  
GLASS CA’FURLAN MARIANA 

– rose prosecco – 
N’APEROL SPRTIZ MOCKTAIL

BERO N/A PILSNER

2nd
 course 3rd 

course

Gir
l Dinner

n o t  i n c l u d i n g  t a x  &  t i p

YOU’RE INVITED TO

3 - 1 6 - 2 0 26 P R E  F I X E  D I N N E R

$49.95

drink

1st course
C R I S P Y  A R A N C I N I

 italian cheese | pepperoni
marinara | basil aioli

romaine, butter and raddicco
lettuces | artichokes| grapefrui

| toasted hazelnuts | crispy
proscuitto | boursin crouton |

balsamic vinaigrette

T U S C A N  B R A I S E D
B E E F  P O T R O A S T

creamy 3-pepper |
polenta | roasted root

vegetables | gremolada |
natural jus

fourth course
grand marier soaked berries | sweet marasala zabaione

d i n n e r  p r o m p t l y  a t  7 p m

R SV P  ( 57 1 )  41 5 - 0 7 0 7
$ 1 5  N O N - R E F U N D A B L E  D E P O S I T  R E Q U I R E D  ( C A L L  O R  I N  P E R S O N )

*vegetarian option upon request*

I TA L I A N  F L AVO R S


