Rita Vénturino s

2o Spalian Tidble )

Cogy Winter Dinner - $45
Thuwwrsday, Februawy 18, 2010
Cwrl up by the fire to-enjoy this meal.
HerbFocacciaw - A traditional Italion flatbread seasoned with rosemary.
Celery Date Salad, - Thinly sliced. celery mired with dadtes, walnuty dressed lightly and topped with
showed Pecorino-Romano-Cheese:
Italiow Saunsage & Beoww Stew - Cavnelling beans, tomato-and Italiow saumsage makes
a heowty stew.
Chocolate filled Rawioli - A chocolate fillling dusted with cinnauwmon sugoar makes o great dessert.
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A Musical Lentenw Meal - $50
Wednesday, Mawrchv 3, 2010
Enjoy withv av high note/!
Truffle Bruschetto - Thick cut bread topped with truffle butter and toasted:
Ferwnel, Red Pepper & Pine Nut Salad, - Ferwnel and red pepper withv av white balsamic dressing
finished off withy pine nuts.
Linguine witiv Singing Clamy - Little neck clams cooked in av wine sauce top linguine singing.

Lemonw Almond Tout - A nutty batter withy notes of lemonw and almond lightly frosted.
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Primowveraw - $50

Wednesday, Mawch 24, 2010
Spring is inthe air!

Bruschetto, Ricotta w/Sundried Tomatoes - Italion baguette toosted then topped with ricotto and
sundried tomatoes.

Heauty of Romaine w/Cheese Vinaigrette - Crispy romaine heawts topped with o gesty cheese dressing
and crouton toasts.

Chicken Cacciatore Biomcaw - Chicken sautéed with onions; olives, raising and capers with o
touch of lemow.
Truffle Spinach w/Mushwooms - Quickly sautéed spinach, mushwooms and o splash of truffle oil.
Zabaglione - A sumptuous egg custowd dessert.
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Traditional Siciliowv Flaowors - $45

Wednesday, April 7, 2010
Right from the sunwny isle of Sicily!
Orange, Oniow and Olive Salad, - A trio-of oranges, red oniony and black olives marinated in o
lemon/orange dressing.
Pastow Caponatow - Spagetting pasta witivthe flavors of tomatoes; olives, and raising.
Siciliomv Meatbally - Leaw ground beef with pignoli nuty and cuwrrants.
Drunkew Bexries w/Mascarbone Cheese - Seasonal freshv bevries macerated withv red wine,
cinnamon and star anise topped with lush mascarbone cheese:
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A Trip thwough Umbriov - $50
Wednesday, Aprib 21, 2010
Straight from the middle of the boot!
Stuffed Crespelles w/Béchamel Saunce - Tender crepes filled with ricottaw and spinach, nicely folded
and baked with a béchamel sauice.
Citruy Asparagus - Blanched asparagus withv o tangy orange dressing.
Pork Saltimbocca - Thin boneless pork quickly sautéed withv prosciutto-and sage.
Souwr Cherry Taut -A pastow frollow crust filled withv sour cherry joun withy v lattice top.
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Al Famiglio Dirvner - $50
Wednesday, May 5, 2010
Enjoy this meal withv the family!
Carameliged Onion Brushchetto - The sweet flowvor of cawameliged onions top av chunk of
crusty bread.

Rouwsted Red Pepper Salad, - Oven-roasted peppers marinated with olives, capers, olive oil and basil.
Veal Scaloppini w/Vermoutiv Mushwoom Sauice - Veal sautéed withv mushwooms and finished
with vermouthvand av splash of creauwm.

Fusili Scented w/Orange - Fusilli pastor withv oy ovange scented souice:

Cannoli Cake - Pound cake layyered with traditional canolow fillling.
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Freshvfromthe Seav - $45

Wednesday, May 19, 2010
Anweasy sunmmer meal!

Neapolitow Bruschettow - Pl tomatoes & fresh moggowella tossed with olive oil tops off crusty bread.
Baked Shwimp w/Gawlic & Lemon - Oven-baked shwrimp topped with seasoned breadcrumlby ands
driggled withv olive oil & lemow juice:.

Balsawmic Glaged Mushwooms - Cremini mumshwooms cooked and finished withv a balsaumic glage.

Coconut Basil Gelato- - The flavor of coconut and basil makes v refreshing treat.

MANGIAMO!

Email: ritasitaliantable@zoominternet,net
Website: www.ritaventurino.com
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