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CICHetl (HORS D’OeUVReS)
ALL PRICES ARE PER DOZEN PIECES
COLD CICHETI:
PROSCIUTTO WRAPPED MELON
with Basil Mascarpone $36
VITELLO TONNATO
Seared Veal Tenderloin on Crostini with Tuna-Caper Aioli $42
TUSCAN TOMATO OLIVE BRUSCHETTA
served on Pizza Bread $28
PARMESAN CANNOLI
Filled with Herbed Italian Cream Cheese $32
SEARED RARE ALBACORE TUNA
on Crostini with Orange and Black Olive Caponata $36
TOMATO AND FENNEL GAZPACHO “SHOT”
Citrus Infused Extra Virgin Olive Oil $28
HOT CICHETI:
ARANCINI
Saffron Infused Risotto Ball, Spicy Tomato Sauce and Shaved Parmesan $36
PRAWN “AQUA PAZZ0O”
with Red Pepper and Fennel Tomato Sauce $42
PESTO GRILLED CHICKEN
with Creamy Parmesan Dip $36

BEEF TENDERLOIN AND SMOKED BACON “BRACIOLE”
Rosemary Gorgonzola Fonduta $42

SPICY SAUSAGE CROSTINI
Goat Cheese Croqueta, Red Pepper Jelly $36

GRILLED LAMB CHOP
Olive and Tomato Ragu $42



