Italian al Fresco Evening

[Talian “Sushi”

Crilled eggplant wrapped rolls of roasted red bell pepper, fresh spinach, basil,
parmesan and ricotta cheeses with a balsamic dipping sauce

Fresh grilled peaches with prosciutto, burrata and arugula

Served with freshly baked homemade bread
and herb butter

Sorbetto dillva
Concord grape sorbet with rosemary and black pepper

“Gntrata

Chilean sea bass al cartoccio with swiss chard, carrots, fennel,
fingerling potatoes, herbs and olives

Dotr-e

Espresso mascarpone mousse with nutella and biscoff cookie crumble

Assorted teas and coffee



