Greater Cincinnati Restaurant
Week

April 17-21

First Course

Caesar
Romaine lettuce with parmesan and croutons tossed with our traditional
Caesar dressing

or
Crostini
Toasted ciabatta with figs, gorgonzola, almonds and honey
Minestrone
Vegetable soup with, tomato, squash, kidney beans, and ditale pasta

Second Course
Sautéed Striped Bass
With tomato butter, cannelini beans, leeks, pancetta, and oregano
or

Penne Bolognese
Rich veal tomato sauce with basil gremolata

or
Grilled Chicken Breast
Lemon-herb vinaigrette, artichokes, mushrooms, capers, and asparagus

Third Course
Cannoli
White chocolate chip ricotta filling and raspberry sauce

Budino di Panettone
Bread pudding with dark caramel sauce, Marsala soaked raisins and
whipped cream

Consuming raw or undercooked meats, poultry, shellfish and seafood may increase your risk for foodborne illness



