Polentonis Dinvner Meruw
Inspired by Novthernw Italy Culinawy Traditiow

2011

IN COOMBS
TRATTORIA & PIZZERIA Per Personw $ 40

First Course

Truffle infused Portabella Mushwoom Caps baked withy Goat Cheese;
fine Herbs and roasted garlic, served over freshv Organic Spinach
or
Casoncelli pastaw pockets;, stuffed withvbraised Veal & Parmesory Cheese
sevved withv Creaumy Fouwr Cheese Saurce

Main Couwrse

Rosemowy Crusted Rack of Lamb-Roasted with fresh Gawlic,
served over Polentw, driggled withv Chiontt Demi Reduction

accompanied by freshvAsparagus & Honey glaged Organic Cavroty

or

Veal Medallions sauntéed with Wld Mushwooms, Tuscan Black Truffle Tapenade
and Mascawpone creauwn Cheese, served withv Pawrmesown Mashed Potatoes and
sautéed Seasonal Vegetables

Kokkokk

Tousted Panettone Milanese withv Vanillaw Gelato- & Amawetto- Custowrd

AW our Set Menus include Artisan Bread Basket and Coffee or Teaw



