Mediterraneoan Divwer Meruw
Bringing the Southerw Italion Recipes to-life
2011

IN COOMBS
TRATTORIA & PIZZERIA Per Personw $ 45

Appetizers

Grilled Heawt of Romaine; topped withv Fresh Tomato- & Basil Bruschetto,
paived with Seafood Skewer and Kalamato Black Olives

or
Spicy Prawns; sautéed with freshv gawrlic & Peperoncino- Chillies;
vine ripened tomatoes and diced peppers; drigzgled with Pinot Grigio-

First Course

Home-made Linguine Pescatora, the simple "Fishermowv'y Style” dishvof
fresh Clams, Mussels, Praowns & Scallops, tossed withv Gawlic, Extira Virgin
Olive oil, fresh tomatoes and white wine; served Family style, to- share.

Mainw Couwrse

Pawv Seawed Halibut fllet served, Livornese Style; with freshv Tomatoes; Oreganos,
Capers & white wine; paired with sautéed Seasonal Vegetalbles
or

Siciliawv Style A Tunay, served rawe; driggled witihv Chawdornnay Lemon Saunce
on av bed of sautéed Organic Spinach and Saffron Risotto-

kokkokk

Plate of Italiowv Chwistmas Biscotti

AW owr Set Meruy include Artisou Bread Basket and Coffee or Teaw



