AR’S EVE MENU 2012
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Shrimp Tempura Montepulciano d’Abruzzo (Two glasses)
Bruschgta Jj’ golenta Pinot Grigio (Two glasses)
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a bass filet in a lemon sauce with

Fourth course: Mea

Filetto di Manzo in crosta di caffe con salsa al
Filet Mignon crusted with espresso coffee beans with Ba

patate arrosto
uce and roasted potatoes

Fifth course: Degustazione di Dolci
Mini Tiramisu, Cannoli, Baba e Guazzetto di Frutta con Gelato al Limone

*A 50% deposit is required to make your reservation. Cancellation policies apply. Reservations are being accepted on
a first-come, first-serve basis. Prices shown are exclusive of 20% service charge and 8% tax. Discounts, gift cards
and room charges do not apply.



