
L O B S T E R  R A V I O L I

specials
menu

O Y S T E R  O R E G A N A T A

baked oysters with seasoned bread crumbs 
and white wine and lemon 

lobster filled raviol, served with crabmeat and 
creamy pink sauce

B R A N Z I N O  M A R E C C H I A R A
mediterranean sea bass fillet with seafood mixture of
clams, mussels and shrimp in light tomato broth  

$ 1 8

$ 2 9

$ 3 4

C H O C O L A T E  L A Y E R  C A K E  

made of chocolate pudding sandwiched between 
two layers of dark, moist, chocolate-drenched 
chocolate cake

$ 1 4

W H I T E  P R O F I T E R O L E S

cream puffs filled with chocolate and 
coated in white chocolate

$ 1 4


	specials menu
	OYSTER OREGANATA
	baked oysters with seasoned bread crumbs  and white wine and lemon

	LOBSTER RAVIOLI
	lobster filled raviol, served with crabmeat and  creamy pink sauce

	BRANZINO MARECCHIARA
	mediterranean sea bass fillet with seafood mixture of clams, mussels and shrimp in light tomato broth

	CHOCOLATE LAYER CAKE
	made of chocolate pudding sandwiched between  two layers of dark, moist, chocolate-drenched  chocolate cake

	WHITE PROFITEROLES
	cream puffs filled with chocolate and  coated in white chocolate



