
MotherÕs Day Specials
~ Drink Special ~

White Chocolate Raspberry Martini
Godiva White Chocolate Liqueur and Chambord with a splash of Absolut Vodka served

straight up garnished with white chocolate shavings.

~ Zuppa del Giorno~
Clam Chowder

$7

~ Bruschetta ~
Grilled Tuscan bread topped with grilled seasonal vegetables and Fontina cheese.

 $8

~ Antipasti ~
Cozze di Cucina

Prince Edward Island mussels simmered in a Sambucca sauce with shallots.  Served
with garlic toast points.

  $11.95

Tortino di Granchio
VincenzoÕs homemade lump crab cakes served over fresh greens topped with

lemon aioli.
  $12

Insalata al Caprese
Ripened hot house tomatoes sliced, layered with fresh Mozzarella cheese and fresh basil

leaves drizzled with extra virgin olive oil and balsamic syrup.
$10

Arancini
Risotto balls stuffed with a filling of meat, peas and Mozzarella cheese served topped

with creamy tomato-basil sauce.
$10

~ Piatti Principali ~
~ Risotto ~

Fig, caramelized onion and Fontina cheese infused Arborio rice topped with
grilled pork tenderloin and asparagus spears .

$23

~ Pesce al Forno ~
Fresh fillet of Haddock baked with a seafood stuffing served with a Newburg sauce,

accompanied by grilled asparagus spears.
$25

~ Pollo di la Mamma Mia ~
Baked chicken breast stuffed with spinach, Rosemary ham and Mozzarella cheese
finished with a saffron supreme sauce accompanied by porcini mushroom risotto.

$24

~ Terra e Mare ~
A Petite cut of Beef Tenderloin grilled with fresh herbs served with jumbo

baked stuffed shrimp, accompanied by mashed potatoes and fresh vegetable medley.
$28

~ Dessert Specials ~
Fresh strawberries marinated and served topped

with Grande Marnier whipped cream.

Chocolate Hazelnut Torta


