FERRARI’S I TAT.IAN VILIA
VALENTINES DAY MENU 2010

ALL ENTREES ARE SERVED WITH CHOICE OF

e CAESAR SAILAD

e BOCCONCINI SALAD (baby mozzarella & roasted tomato)
e TOMATO AND PORTOBELILO SOUP WITH BASIL
e BAKED C1.AMS CASINO

oven roasted shrimp with black olive, sun-dried tomato and pesto linguini
ILLAMB OSSO BuUucoO 45
slow braised lamb shank-Francesco style
SATMON BELIL.A DONNA 40
pan-seared salmon with shrimp in a vodka cream sauce
POLLO VALDOSTANA 38
pan-seared chicken breast with ham and mozzarella in mushroom cream sauce
SPAGHETTI WITH HOUSE-MADE MEATBALILS 32
served in pomodoro sauce with Parmigiano

DOI.CE

TIRAMISU
sponge cake, soaked with espresso & amaretto liquor, draped with mascarpone cream
CHOCOLATE FRANCESCO
chocolate custard with almond, espresso and Belgian chocolate
NEW YORK CHEESE CAKE
with raspberry and mango coulis
CANNOILI
served with pistachio and mini chocolate chips




