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SPECIAL MENU
48$%

STARTER

PROSCUITTO SALAD

Mix of lettuce & arugula, gorgonzola, strawberries, prosciutto, candied
walnuts

ARUGULA SALAD WITH LEMON VINAIGRETTE
Arugula, grapes, roaster almonds, shaved Parmigiano, lemon vinaigrette

MAIN COURSE

P1ZZA DI MELA
Pear, green apple, prosciutto, gorgonzola

SPAGHETTI AGLIO E OLIO WITH SHRIMPS +10$
Fresh made spaghetti, sautéed shrimps. bell peppers, garlic, chili flakes

LASAGNA VERDE
Fresh pasta, spinach cream, ricotta cheese, parmigiano, mozzarella,
zucchini.

BISTECCA DI MANZO AND RISOTTO +10$
14 oz Rib steak, mushroom risotto and pistachio pesto

DESSERT

TIRAMISU
CHOCOLATE CAKE
CHEESE CAKE
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MENU SPECIAL
48%

ENTREE

SALADE DE PROSCUITTO

Meélange de laitue et d’arugula, gorgonzola, fraises, prosciutto, Noix
confites

SALADE ARUGULA AVEC VINAIGIRETTE AU CITRON

Arugula, raisons, amandes roties, copeaux de Parmesan, vinaigrette au citron

PLAT PRINCIPAL

PIZZA DI MELA
Poire, pomme verte, prosciutto, gorgonzola

SPAGHETTI AGLIO E OLIO ET CREVETTES +10$
Pates fraiches , crevettes sautées, poivrons, ail, flocons de chili

LASAGNA VERDE
Pates fraiches, créme d’épinards, fromage ricotta, parmesan, mozzarella,
zucchini.

BISTECCA DI MANZO AND RISOTTO +10$
14 oz Rib steak, mushroom risotto and pistachio pesto

DESSERT

TIRAMISU
CHOCOLATE CAKE
CHEESE CAKE
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