CRUST PRE-SET MENU
$45.95pp (excluding tax and gratuity). Sorry, no substitutions permitted.

APPETIZER

(please choose one)

MOZZARELLA CAPRESE (gluten-free)
slices of milky mozzarella with ripe tomatoes, fresh basil and drizzles of olive oil,
and balsamic glaze
SHRIMP CAKE
sautéed mushrooms, basil aioli and tomato coulis
MEATBALL
signature beef and turkey meatball, braised in a tomato basil sauce,
served with ricotta & grilled bread
CAESAR SALAD (may be prepared gluten-free)
crisp romaine leaves bathed in creamy, lemon-accented caesar dressing,
with parmesan cheese & homemade croutons
ROASTED BEETS WITH GOAT CHEESE (may be prepared gluten-free, vegetarian)
roasted red beets, crumbled goat cheese, candied walnuts, croutons,
passion fruit glaze and EVOO

ENTREE

(please choose one)

LOBSTER RAVIOLI
with green peas and tomato cream sauce
CHICKEN PARMESAN
lightly breaded chicken breast, baked with marinara sauce, mozzarella & parmesan,
served over linguine
GRILLED SALMON (gluten-free)
“Mediterranean style” with diced tomatoes, kalamata olives & fresh herbs,
with spinach-laced risotto
PENNE BOLOGNESE (may be prepared gluten-free)
hearty meat sauce & shaved parmesan
FETTUCCINE WITH CHICKEN | CHICKEN & SHRIMP | SHRIMP (may be prepared gluten-free)
in a EVOO & garlic, cream, marinara or pink sauce
TRUFFLE MUSHROOM RISOTTO (gluten-free)
arborio rice enriched with portobello and champignon mushrooms, truffle oil,
parmesan cheese and a touch of cream
PRIMAVERA WITH PENNE OR RISOTTO (may be prepared gluten-free, vegetarian)
fresh vegetables sautéed in a EVOO & garlic, cream, marinara or pink sauce
MEAT LAYERED PIZZA (may be prepared gluten-free)
pepperoni, ham, bacon, ground beef & Italian sausage
MARGHERITA PI1ZZA (may be prepared gluten-free)

fresh mozzarella, fresh tomatoes, extra-virgin olive oil & fresh basil

DESSERT

(please choose one)

LIMONCELLO CAKE
a rich combination of Sicilian lemon-infused sponge cake and Italian mascarpone
topped with European white chocolate curls
CLASSIC TIRAMISU
a light sponge cake delicately soaked in espresso, layered with our imported
mascarpone cheese and finished with a light dusting of cocoa
FLOURLESS CHOCOLATE CAKE (gluten-free)
made with the finest Belgian semi-sweet chocolate, butter, cocoa powder and vanilla
GELATO (gluten-free)

a choice of vanilla, chocolate or mixed



