EATHERS DAY

JUNE 20, 2010 - OPcn from Noon!
MENU OF THE DAY

Antipasto
Choice of
Ceasar Salad / Insalata Osteria
Cajun Sea Scallops pan-seared with [emongrass hollandaise,
Crab cakes pan-seared served with mango salsa.

Pasta
Choice of

Smoked chicken simmered in rose sauce over a bed of penne,
Meat Manicotti in our signature tomato basil sauce.

Entrée
Choice of
Chicken Supreme grilled & topped with mushroom brandy
sauce $33.

Veal Tenderloin sautéed with roasted sweet peppers--$3s.
Basa Filet oven seared topped with [emon caper sauce served

with [emon risotto & topped with jumbo tiger shrimp------- $37.
Individual Chops sliced from a rack of [amb grilled-roasted &
lightly seasoned with port & rosemary jus $40.

Above Chicken & Meat entrees served with fresh seasonal vegetables.
Dessert — Chef’s creation of the day.

Bar, Taxes & Gratuity extra!
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