Hot Italian Nights :: Wednesdays from 5-8 through February 25, 2009

@ the airport

Menu
Salad

Organic spring greens, topped with dried Chukar Cherries, blue cheese, candied
pecans and a house-made orange vinaigrette small 8.95 large 9.95
Caesar Salad with sun-dried tomatoes and black olives small 7.95 large 8.95

Appetizer
Stuffed Roasted Portobello Mushrooms Two Portobello mushrooms stuffed with
bacon, rice and swiss cheese. 8.95 Suggested wine pairing: Eyrie Chardonnay 8.00

Pasta

Fettuccine with Beef in a Mushroom Cream Sauce Fettuccine tossed with chunks of
tender, sautéed ball tip steak and topped with a velvety mushroom cream sauce. Choice
of soup or salad. 18.95 Suggested wine pairing: Fidelitas Cabernet 9.00

Mostaccioli with Spicy Shrimp Fettuccine tossed with a sauté of shrimp, sweet corn,
diced yellow onions, sun-dried tomatoes, diced red onions, Jalepeno, scallions and
parsley. Finished with a light dressing of olive oil, sherry, red pepper flakes and
parmesan cheese. Choice of soup or salad. 18.95 Suggested wine pairing: Yellowhawk
Muscat Canneli-Dry Style 7.00

Fusili with Braised Pork Shoulder Ragu Fusilli tossed with a pork ragu that has been
simmering for hours. A rich sauce made of tomatoes, onions, garlic, red wine and tender
cuts of pork shoulder. Choice of soup or salad 16.95 Suggested wine pairing: Fidelitas
Merlot 9.00

Entree

Chicken Parmesan with Mashed Potatoes Lightly breaded chicken breast, sautéed
and topped with prosciutto, provolone, parmesan and marinara sauce. Served with fresh
broccoli. Choice of soup or salad. 19.95 Suggested wine pairing: Russell Creek Merlot
9.00

Veal Piccata with Mashed Potatoes Veal cutlets sautéed in a white wine and lemon
sauce. Served with fresh broccoli. Choice of soup or salad. 24.95 Suggested wine
pairing:

Chicken Mirabella with Rice Two chicken legs and a thigh, roasted with dried plums,
green olives and caper. Served with fresh broccoli. Choice of soup or salad. 18.95
Suggested wine pairing: Barnard Griffin Chardonnay 7.00

Pizza

Spicy Italian Sausage 10.95 Suggested wine pairing: Christopher Syrah 9.00 Bacon,
Artichoke & Chicken with white sauce 11.95

Dessert
Tiramisu 5.95
Cheesecake with raspberry sauce 5.95

CHILDRENS SELECTIONS AVAILABLE. RESERVATIONS SUGGESTED
509.545.0632 :: florentynas@msn.com




