
 
 
 

FAMILY STYLE GOURMET DINNER MENU 
 

HALF-TRAY DINNER SERVE 4 TO 6 PEOPLE 

 
 

Appetizers 
 

Homemade Mozzarella Cheese and Prosciutto di Parma 
Authentic freshly made mozzarella cheese, campari tomato and prosciutto 

di Parma over arugula 

50 

 
Italian Mixed Antipasto 

Fresh roasted peppers, fresh mozzarella cheese, pickled eggplant, 
salame cacciatorino, marinated mushrooms, crotonese cheese, olives 

50 

 
Artisanal Beef Bresaola 

Homemade beef bresaola over arugula salad, 
parmesan cheese shavings 

50 
 

Salad 
 

Farmer’s Salad 
Campari tomato, fresh corn, green & red bell peppers 

red onion, cucumbers, fresh basil 
50 
 

Caesar Salad 
Romaine lettuce with traditional caesar dressing 

48 

 
Mixed Field Salad 

Mix baby lettuce with honey truffle dressing 

48 

 

Pasta and Risotto 

 

Risotto with Butternut Squash 
60 
 

Paccheri with Bolognese and Mascarpone 
Baked fresh paccheri pasta with meat sauce and mascarpone cheese 

65 
 

Pasticcio di Maccheroni 
Baked penne pasta in light tomato ragout, 

creamy bechamel sauce, parmesan cheese, au gratin 

65 
 

Fresh Orecchiette 
Orecchiette pasta with Calabrian spice 

homemade sausage, broccoli rabe 
65 
 

Penne Rustica 
Penne pasta, bolognese sauce, roasted bell 

peppers, pignoli nuts, eggplant, wild mushrooms 

65 

 
 
 

 
 
 
 

Main Courses 
 

The Flying Meatballs 
Veal and beef meatballs 

60 

 
Colorado Roasted Leg of Lamb 

Fresh Colorado roasted leg of lamb in red wine sauce 
served with brussels sprouts and crispy bacon 

75 
 

Organic Chicken Cacciatore 
Bone in chicken, wine reduction, light tomato sauce, 

onions, wild mushrooms, fresh herbs 

60 
 

Prime Hanger Steak Coutry Style 
Roasted sliced hanger steak, cherry hot peppers, onions, mix 

mushrooms and potatoes, rosemary garlic vinegar sauce 

80 
 

Organic Roasted Chicken 
Roasted bone in chicken with roasted 

cauliflower, carrots, english peas 
60 
 

Organic Breast Chicken Principessa 
Sliced eggplant, fresh tomato, mozzarella cheese, capicolla 

in sage sherry  marsala sauce, with roasted fingerling potatoes 

60 

 
Stuffed Filet of Salmon 

Stealhead salmon stuffed  with crab meat, fresh tomato 

battuta, white wine tarragon emulsion 

with wheat berry 
80 
 

Fresh Lobster Shrimp and Clams Piccante 
Whole fresh lobster pieces, wild shrimp, 

Italian clams  in a light  spice tomato sauce 

100 
 

Branzino Mare Monti 
Filet of european bass with pachino sicilian tomato and 

chiodini wild mushrooms 
80 
 

Branzino al Limone 
Filet of european bass with lemon white wine 

with sautéed broccoli 

80 
 

 

Vegetable 

 

Broccoli Rabe Sautéed 
55 

 
Zucchini with Fresh Tomato 

55 
 

Broccoli Sautéed with Almond 

55 


