
 

 

 
APPETIZERS 

Carnival Squash Soup 
With chive goat cheese crostini 

 
Mixed Greens 

White balsamic goat cheese, marsala poached pears, crispy proscuitto,  
tossed in a blood orange vinaigrette 

ENTRÉES 
Pork Saltimbocca 

Pan seared breaded pork tenderloin over garlic mash potatoes with crispy proscuitto and fried sage topped 
with a mushroom marsala sauce 

 
Gorgonzola Stuffed Beef Tenderloin 

Over a veggie ragu of fingerling potatoes, tomatoes, onions, garlic and olives 
 

Polenta Confetti Cake 
Seared polenta confetti cake, tre formaggio ripieno eggplant with smoked red bell peppers topped with 

toasted pienoli 
 

Duck Two Ways 
Pan seared duck breast with saffron, fontina suppli, and crispy duck leg confit topped with orange sauce 

DESSERTS 
Tiramisu 

 
Poached Pear Frangipane Tart 

 
Miele E Ricotta 

Honey with ricotta tart and raspberry gelato 
 
 
 

$35 per person  
(bar, tax, gratuity not included) 

 


