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OYSTER OREGANATA S18

baked oysters with seasoned bread crumbs
and white wine and lemon

LOBSTER RAVIOLI $29
lobster filled raviol, served with crabmeat and

creamy pink sauce

BRANZINO MARECCHIARA $34

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

S14

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
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