FORNO

I&S)

BISTRO

FONTANA DELLA BARCACCIA

ANTIPASTI

Bruschetta Diced tomatoes, garlic, basil, olive oil, arugula pesto, parmigiano, balsamic drizzle

INSALATA

Cesare Romaine, blistered tomataes, Grana Padano crisp, caesar dressing

ENTREE

SELECT THREE OPTIONS FOR YOUR GUESTS TO CHOOSE FROM

Mezzanine Otero Penne, chicken, sundried tomatoes and fresh tarragon in a delicate pink sauce

Penne Toscane Penne, house-made Italian sausage, roasted eggplant, tomato sauce, diced mozzarella

Pollo Bruschetta Tender breaded chicken breast, melted mozzarella and fontina, diced tomato, basil, arugula
Penne Pomodoro Penne, crushed tomato sauce, garlic, fresh basil, extra virgin olive oil

Rigatoni Vegetali Rigatoni, broccalini, roasted tomato, artichoke hearts, white wine, garlic, basil

Pollo Panato Tender breaded chicken breast, melted mozzarella and fontina, proscuitto, lemon, fresh herbs

Pesce Del Giorno Fresh catch of the day



INSALATA

FORNO

I£5))

BISTRO

FONTANA DI TREVI

Della Casa

ENTREE

Little Leaf Farm greens, cucumber, red onion, tomato confit, white balsamic lemon vinaigrette

SELECT THREE OPTIONS FOR YOUR GUESTS TO CHOOSE FROM

Mezzanine Otero
Penne Toscane
Pollo Bruschetta

Penne Pomodoro

Chicken Cesare Salad

DOLCE

Penne, chicken, sundried tomatoes and fresh tarragon in a delicate pink sauce

Penne, house-made Italian sausage, roasted eggplant, tomato sauce, diced mozzarella

Tender breaded chicken breast, melted mozzarella and fontina, diced tomato, basil, arugula

Penne, crushed tomato sauce, garlic, fresh basil, extra virgin olive oil

Romaine, tomato confit, Grana Padano crisp, cesare dressing, grilled chicken

Cannoli

House-made cannolis with ricotta, rum & chocolate
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