FERRARI’S I TATLLIAN VILILA
VALENTINES DAY MENU 2010

STARTERS
WEDGE SALAD 38
Romaine Wedge Topped with Gorgonzola Cheese Dressing and Toasted Hazelnuts
INSALATA DEL BOsSCO 7
Mixed Greens Tossed with a Port-wine VVinaigrette, Gorgonzola, Pears and Pine Nuts
CARPACCIO FERRARI’S 11
Thinly Sliced Aged Filet Mignon with Onions, Pine Nuts, Sun-dried Tomatoes, Capers
and Extrgzpsesg Olive Oif
INSALA 6 APRESE 11
Imported Mozzarella Di Bugal@#vith Sliced Tomatoes and Basil
LAWS 13
Submerged in a Brandy Cream Sance
: AMARI 10

in Pomodoro Sauce
SPAGHETTI PESCATORE 22
Mixced Fresh Seafood, Tomato Sauce, Garlic, Olive Oil and Basil
PAPPARDELLE AI. BASILICO 20
with Fresh Tomato Sauce and Parmigiano
SCAMPI DELLA MAMMA 24

Grilled Jumbo Shrimps Marinated in Olive Oil and Garlic
Served over Linguini Tossed with Olive Oil, Sun-dried Tomatoes and Basil

SPECIALS OF THE HOUSE
VEAIL PICCATA AL VINO BIANCO 24
Scallopini of Veal with Lemon-Caper Sauce and White Wine
VEAL PICCATA FERRARI’S 24
Scallopini of Veal, Eggplant, Tomato and Mozzarella Cheese
POLLO VALDOSTANA 20
Chicken Breast, Topped with Ham, Mozzarella, Santéed Mushrooms in a Rich Cream Sance
SALMON BELLA DONNA 24
Atlantic Salmon Topped with Shrimps in a Creamy Parmesan-1"odka Sauce
SCAMPI PARMIGIANA 24
Jumbo Shrimp Sautéed with Mushrooms & Pomodoro Sauce and Topped with Mozzarella Cheese
LLAMB OSSO BUcCcoO 32
Francescos Classic-Braised for 4 Hours

FROM THE GRILL
FILETTO DI MANZO ALLA FRANCESCO 38
8 0z Grilled Filet with Red Wine Peppercorn Sauce
VEAL CHOP FERRARI’S 38
USDA Prime Veal Chop Grilled & Generously Stuffed with Prosciutto & Mozzarella Cheese
AGNELLO ALLA GRIGLIA 20
Chargrilled Aunstralian Lamb Chops Marinated with Rosemary and Garlic




