
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 Pazzo”
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

one cannot think well,
love well or, sleep well, 
if one has not dined well.

Virginia Woolf

Cicheti (Hors D’oeuvres)
All Prices are Per Dozen Pieces 


