
 Eggplant Napoleon—Layers of egg-

plant, fresh tomato, basil, fresh moz-

zarella di bufala , ricotta salata and 

a sucafina gravy 

 Mixed Greens and Fresh Herb 
Salad—with oregano garlic vinai-

grette, roma tomatoes and crostini 

 Lemon Rosemary Sorbet—a light 

palate cleanser before entrée 

 Meatballs and Spaghetti—
Siciliano Style with beef, veal and 

pork, cooked down in a rich tomato 

gravy 

 Sea Salt Caramel Panna Cotta—
cooked sweet cream covered with 

sea salt caramel and fresh berries 


