
 

 

 

 

M e n u  # 1   $ 3 7 p p + +  
 
 

P a n e  
Selection of fresh ciabatta bread and assorted rolls made daily in our own bakery 

Served with imported extra virgin olive oil 
 
 
 

I n s a l a t a  
I n s a l a t a  d e l  F o r n a i o  

Mixed greens, garlic croutons and shaved parmesan; house vinaigrette 
 

S e c o n d i  
P o l l o  T o s c a n o  

Free-range rotisserie chicken seasoned with Rosemary; 

served with sautéed seasonal vegetables and roasted Yukon Gold potatoes 
 
 

S a l m o n e  a l l a  G r i g l i a  

Fresh grilled salmon with lemon, parsley and extra virgin olive oil; 

 served with sautéed vegetables and roasted Yukon Gold potatoes 
 
 

T a g l i a t e l l e  a l l a  B o l o g n e s e  

Pasta ribbons with traditional meat ragu and Grana Padano 
 
 
 

D o l c i  

T i r a m i s u   
Lady fingers dipped in espresso layered with mascarpone, rum and cocoa 

 
 

American Style Coffee 
 

     Chef Partner: Francesco Spatola                         Direttore: Giuseppe Consarino 



 

 

 

 

M e n u  # 2  $ 4 2 p p + +  
 
 

P a n e  
Selection of fresh ciabatta bread and assorted rolls made daily in our own bakery 

Served with imported extra virgin olive oil 
 

I n s a l a t a  
C l i e n t  t o  s e l e c t  o n e  o f  t h e  f o l l o w i n g  f o r  t h e i r  g u e s t s  

I n sa l a t a  de l  Fo rna io  

Mixed greens, garlic croutons and shaved parmesan; house vinaigrette 

In sa l a t a  a l  Ba l s amico  

Wild organic greens and cherry tomatoes served with balsamic vinaigrette 
 

S e c o n d i  
C l i e n t  t o  s e l e c t  3  o f  t h e  f o l l o w i n g  e n t r é e s  f o r  t h e i r  g u e s t s  

( e a c h  g u e s t  w i l l  c h o o s e  o n e  o f  t h e  3  s e l e c t i o n s  t h e  n i g h t  o f  t h e  e v e n t )  

Cos ta t a  d i  Manzo  a l l a  G r i g l i a  

Grilled New York steak, choice of medium-rare or well done, seasoned with rosemary-infused  

extra virgin olive oil; served with sautéed vegetables and  roasted Yukon gold potatoes 

Sa lmone  a l l a  G r ig l i a  

Fresh grilled salmon with lemon, parsley and extra virgin olive oil;  

served with sautéed vegetables and  roasted Yukon gold potatoes 

Pe t to  d i  Po l l o  a l  Peperonc ino   

Grilled double chicken breast marinated with sage, rosemary, thyme, calabrian peperoncino, 

 white wine, Dijon mustard and lemon; served with sautéed vegetables and  roasted Yukon gold potatoes  

Pennon i  a l l a  Vodka  
Pennoni  pasta tossed with cream and tomato sauce with applewood-smoked bacon 

Tag l i a t e l l e  a l l a  Bo lognese  

 Pasta ribbons with tradtional meat ragu and Grana Padano 
 

D o l c i  
C l i e n t  t o  s e l e c t  o n e  o f  t h e  f o l l o w i n g  f o r  t h e i r  g u e s t s  

Tiramisu  
Lady fingers dipped in espresso layered with mascarpone, rum and cocoa  

Cheesecake 

Classic New York Style Cheesecake, served over a creme anglaise 
 

American Style Coffee 
 

    Chef Partner: Francesco Spatola                                Dirretore: Giuseppe Consarino 



 
 
 

 

M e n u  # 3  $ 5 7 p p + +  
 

P a n e  
Selection of fresh ciabatta bread and assorted rolls made daily in our own bakery 

Served with imported extra virgin olive oil 

A n t i p a s t o  
Ant ipas to  De l l a  Casa  

A sampling of authentic Italian antipasti including: 

  Prosciutto di Parma, Italian Salame, Caprese calda, Bruschetta calda, grilled artichoke, grilled zucchini and 

eggplant, roasted bell peppers, Grana Padano cheese, green and black olives 

I n s a l a t a  
I n sa l a t a  a l  Ba l s amico  

Mixed wild greens and cherry tomatoes served with balsamic vinaigrette 

P r i m i  
Pennon i  a l l a  Vodka  

Large pasta tubes tossed in a vodka-cream-tomato sauce with applewood smoked bacon and parmesan cheese 

S e c o n d i  
C l i e n t  t o  s e l e c t  3  o f  t h e  f o l l o w i n g  e n t r é e s  f o r  t h e i r  g u e s t s  

( e a c h  g u e s t  w i l l  c h o o s e  o n e  o f  t h e  3  s e l e c t i o n s   t h e  n i g h t  o f  t h e  e v e n t )  

Cos ta t a  d i  Manzo  a l l a  G r i g l i a  

Grilled New York steak, choice of medium-rare or well done, seasoned with rosemary-infused extra virgin olive oil; 

served with sautéed vegetables and  roasted Yukon gold potatoes 

Sa lmone  a l l a  G r ig l i a  

Fresh grilled salmon with lemon, parsley and extra virgin olive oil;  

served with sautéed vegetables and  roasted Yukon gold potatoes 
Pe t to  d i  Po l l o  a l  Peperonc ino   

 Grilled double chicken breast marinated with sage, rosemary, thyme, calabrian peperoncino, white wine, Dijon 

mustard and lemon; served with sautéed vegetables and  roasted Yukon gold potatoes  

Pennon i  a l l a  Vodka  
Pennoni  pasta tossed with cream and tomato sauce with applewood-smoked bacon 

Tag l i a t e l l e  a l l a  Bo lognese  

Pasta ribbons with traditional meat ragu and Grana Padano 

D o l c i  
C l i e n t  t o  s e l e c t  o n e  o f  t h e  f o l l o w i n g  f o r  t h e i r  g u e s t s  

Tiramisu  
Lady fingers dipped in espresso layered with mascarpone, rum and cocoa 

Cheesecake 

Classic New York Style Cheesecake, served over a creme anglaise 

American Style Coffee 
    Chef Partner: Francesco Spatola                                                             Dirrettore: Giuseppe Consarino                                         


