ICappy Now Cy~bar CMenu

Appetizer

Divers Seallops foan seared served over roasted, frepper furee sauce with sautéed
Wi/mcﬁ, f;ﬂeyﬁ tomatoes and walnuts, 16

Fresh ﬂm'//e&/ calamari ﬁ/ace&/ over ﬂm'/[%/ /)O/enfa ﬂmﬂm}ﬁeﬂ/ with canmellini white

beans, asparagus ond onions salad, 13
\%rimﬁ cocktail served with mild cocktail sauce, 5

Loln Rosa salad with ﬁﬂeyﬁ strawherries, zucchini, ﬁﬂeyﬁ tomatoes and shaved Romano
cheese tossed with jo/;/en Yalian /ﬁﬂeﬁ'ﬁy, 9

73&1@ Flmgu///z salad with roasted Bosc Pears Marinated ved onions and breaded
warm ﬂam‘ cheese tossed with lemon oil pﬁﬂem'ry, 9

Fresh mozzarelln J'fuﬁ[e/ with roasted red /)e/)ﬁem', proyciuffo served over mpamgw,
fresh tomatoes, 1

Jumbo /Mm/a crab meat cocktail served with cocktail sauce. 17

Qboups

\%m’mﬁ éiyaiue 10
Lentils soups 8



CMin Gourse

Ryafom' pﬂm‘a served in 01’@@%[1’0 sauce with sweet Italian sausage, cﬁemy tomatoes
and broceoli rabe, 22

Homemade raviols stuffed with eﬂﬂp/ﬂmmmf asiago cheese served in a lite fresto sauce
with shitake mushroom, chicken and sun dried fomatoes. 22

Veal Jmffoﬁim' sautéed in a lite émn@ red sauce with salami, asparagus ond smoked
mozzarell p:ﬂeyenfe&/ over cape/ﬁm’ /Jﬂj’fﬂ 24.

Boneless breast of chicken and filet mignon tips sautéed in a Borolo wine brown sauce
served with freas risotto. 21

Fresh filet of Chilean sea éﬂﬂ'ﬂl"i//ﬁé/ served in a white wine sauce ﬁ/f:ceﬁ/ over po/enfa
with Portobello mushroom, sun dried tomatoes and fresh basil 20

Steak of center cut sword fish fan seared served over J'aufe’eﬁfjpinﬂcﬁ foppe&/ with
cannellini white heans, asparagus and walnuts salsa /)fﬂeyenfep/ with roasted fepper

furee sauce. 28

Double cut Veal oﬁoﬁ ﬂm‘//ep/yeme/ with sautéed foorcini mushroom accompﬂm'eﬁ/ with
fresh tomatoes, onions, /onﬂ hot peppers and sliced fried frotatoes, 36

Grilled filet mignon served with sautéed broceoli rabe, roasted shallots and ﬂmﬂniyﬁe&/
with ﬂl/'l'//ei/ panceﬁ‘a. 32
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