
COURSE ONE choice of one:

House Salad Italicus Spritz

Citrus Salad Italicus Spritz

Prawn & Avocado Pushin P

McDowell Mountain Meatballs Montepeloso A Quo,  
Super Tuscan, Toscana Red

COURSE TWO choice of one: 
Sicilian Caponata Rigatoni  
eggplant/capers/olive/sweet and sour tomato/ hazelnut ricotta 
Santa Margherita, Pino Grigio, Alto Adige

Chicken Parmigiana 
all-natural chicken breast / house-seasoned bread crumbs /  
parmigiano / provolone / marinara / rigatoni  
Barrell Aged New Style

Chef’s Creation  
parmesan crusted halibut piccata / house-made spaghetti /  
roasted broccolini 
Frogs Leap, Chardonnay, Napa

COURSE THREE 

Tiramisu or Sorbet

SPECIAL PRIX FIXE MENU 6/18 - 6/22 
$38 PER PERSON

Drink pairing recommendations are not included in the Prix Fixe Menu price

Recommended Drink Pairings 
for Prix Fixe Menu

SALAD COURSE 
Italicus Spritz

MCDOWELL MOUNTAIN MEATBALLS 
Montepeloso A Quo, Super Tuscan, Toscana Red

PRAWN & AVOCADO 
Pushin P

SICILIAN CAPONATA RIGATONI 
Santa Margherita, Pino Grigio, Alto Adige

CHICKEN PARMIGIANA 
Barrell Aged New Style 

PARMESAN CRUSTED HALIBUT PICCATA 
Frogs Leap, Chardonnay, Napa


