ITALIAN FLAVORS

3-16-2026 PRE FIXE DINNER

= $49.95
* not including tax & tip

dinner promptly at 7pm

OPTION
NEGRONI SPRITZ
BLUSHING LIMONCELLO MARTINI
— tito’s vodka | strawberry aperol | limoncello | orange
blossom — y
GLASS OF BARONE FINI
- pinot grigo —
GLASS CA’FURLAN MARIANA
— rose prosecco —
N’APEROL SPRTIZ MOCKTAIL
BERO N/A PILSNER

'\é/% " M% SO0 ruScAN BRAISED
CRISPY ARANCINI romaine, butter and raddicco BEEF POTROAST

lettuces | artichokes| grapefrui

italian cheese | pepperoni | toasted hazelnuts | crispy creamy 3-pepper |
marinara | basil aioli Pproscuitto | boursin crouton | polenta | roasted root
balsamic vinaigrette vegetables | gremolada |
natural jus

Jouwrth course

grand marier soaked berries | sweet marasala zabaione

ﬂ - *vegetarian option upon request™
RSVP (571) 415-0707

$15 NON-REFUNDABLE DEPOSIT REQUIRED (CALL OR IN PERSON)




