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RISTORANIL
DINNER

3 Course Pre-fixe
S35
FIRST COURSE
Sweet Corn Soup or Mesclun Salad
ENTREE COURSE
Scallops or Angus Sirloin
DESSERT COURSE
Caramel “Tiramisu” or Valrhona Chocolate Cheesecake

Polenta Crusted Fried Langostinos, Calamari, Spicy Tomato Sauce, Caper Aioli 13
Carpaccio of Beef “Harry’s Bar”, Grissini, Capers, Arugula, Shaved Parmigiano 10
Tuna Tartar, Castelvetrano Olives, Chili, Cress, Pine Nuts, Crostini 12

Caesar Salad, Garlic Croutons, Anchovy Vinaigrette 10

Arugula Salad, Heirloom Tomato, Goat Cheese, Anjou Pear 11

Mesclun Salad, Apples, Manchego, Hazelnuts, Lemon Drop Vin 10

Creamy Roast Heirloom Tomato Soup, Gorgonzola, Grilled Ciabatta 9

Sweet Corn Soup, Smoked Crema, EVOO, Fava Succotash 9

ANTIPASTI

PRIMI

(Pastas are served in appetizer or full size portions)

Fresh Spaghetti, San Marzano Tomato Sauce, Basil, Hot Chilies 11/16

Fresh Tagliatelle, Braised Veal Ragu, Pancetta, Fresh Cream 12/17
Homemade Soft Egg Ravioli, Ricotta, Parmigiano, Black Truffle Butter 13/18
Goat Cheese Capeletti, Spinach, Tomatoes, Pea Shoots, Pesto 13/18

Fresh Macaroni, Bacon, Wild Mushrooms, Peas, Cream 13/18

Trenette, Blue Prawns, Scallops, Calamari, Lobster Cioppino 14/19

Seared Atlantic Salmon, Buttered Mashed Potatoes, Grilled Asparagus, Saffron Sauce 22
Peppered Tuna (Rare), Artichoke Caponata, Gnocchi A La Ramano, Olive 26

Seared Scallops, Cauliflower Puree, Baby Zucchini, Pancetta, Vin Santo 26

Crispy Barramundi, Favas, Tiny Tomatoes, Hedgehogs, Salsa Verde 26

Porchetta: Garlic Roasted Pork Chop, Tuscan Fries, Wilted Greens, 23

Colorado Angus Sirloin, Pesto Mash, Portobello, Peppercorn Sauce 28

Roast Garlic Chicken, Bulghur Wheat, Melted Leeks, Cherry Agro dolce 19

Colorado Rack of Lamb, Wild Mushroom Polenta, Garlic Spinach, Balsamic Jus 29

SIDES
6
Tuscan Fries Garlic Roasted Mushrooms
Garlic Spinach Baby Zucchini & Pancetta
Butter or Pesto Mash Crispy French Fries

Executive Chef: Drew Ross
To facilitate prompt departure of theater guests, no substitutions please.

SECONDI



