Barcc/ona Wc/comcs You to Kestaurant ch,é 20]2

(All dinners include a choice of one appetizer, one entrée and one dessert-all for only $20.12)

AEEctizcrs

Bruschetta- (Girilled Jtalian bread with olive oll, gar]ic, tomatoes and basil

Fried Ca]amari- Light]g friedto a go]den brown. Served with a side of marinara sauce

E_ntrccs
Chickcn Fac”a—- Sautéc& chicken & chorizo sausage, onions, sweet peppers & peas mixed with saffron rice
Chicken Riccollano- [Tried cutlet toppccl with ricotta, spinach, tomato sauce & mozzarella served with
linguini
Chiclccn or Vcal Danic]- Battered chicken or veal, mushrooms, and Prosciu’cto ina Jack Dam’e]’s
tomato,/cream sauce served over Iinguim’
Salmon ala Barcc[ona—- Fan seared filet of salmon finished with fresh tomatoes, spinach, white beans, in a
lemon white wine sauce, served with rice and vegetables
Tuna Mcditcrrancan- Rubbecl with cracked black pepper, ’coPPecl with tomatoes, green and Kalamata
olives & artichokes with a pesto sauce served with rice and vcgetables
]:Iat iron StcachmPraniuo— f:la’c iron, tender and gri”ecl to PerFec’cion, finished in a TemPrani”o red wine
and For’cobe”o mushroom g]aze with roasted red Potatoes and vegetables

Dcsscrt
Trcs Lcchcs~A5Panislﬂ origiﬂal—vani“a cake with a thin vanilla Pudding layer, soaked in a blend of cream,
Cvaporatcd & condensed milks & covered in a whippécl cream Frosting—drizzlcd with a wild bcrry toPPing

Chocolatc Trcs Lcchcs~ Moist chocolate cake soaked in Bai]cy’s and cream and sandwiched top and

middle with chocolate mousse

*(Cost does not include tax or gratuity)



