Mothcr’s Day
Sur\dag, Mag 131:!1 1 1:00 AM-—- 3:00 pm

AFFETIZERS
Calamari [ritti
Gnocchi
Artichoke Dip
Char grilled Gulf Oysters with Garlic & [Herb Putter
Prosciutto, Crescenza, [Tig Jam, Sicilian Olives and Crusty Paguette
SOUF AND SALAD
Chicken Corn Chowder
Kale and Meatball “Wedding Soup”
Wedge, Crispy Pancetta, Cambonzola, and Organic Tomatoes
Amedeo's Caesar Salad
CHILDREN'S MENU
(Cheese Pizza
Rigatoni and Meatballs
Fettuccine Alfredo
ENTREES
Veal Ficatta, CaPcrs, | _emon Butter, [aricot Vert

Tenderloin of PBeef, House Peppercorn Sauce, Asparagus, and Roasted Potato
Bronzini with Petite Shrimp, Avocado, Roma | omato, and Beurre Blanc
Fork Osso Buco, Natural Juices, Odori Vegetables, Asiago Risotto
Char grilled Redfish, ShrimP, T omato |nfused Poutter, Asiago Kisotto
Macadamia Crusted Salmon, Rum Butter, Mushroom Risotto
Chicken “Capretto”, Sundried T omato Cream, (Goat Cheese, Fignoli, [ettuccine
Amedeo’s | asagna
Southwest Rigatoni with Grilled Chicken
Fettuccine Alfredo with Chicken
DESSERTS
Panana’s [Toster
Blueberry Bread Pudding
“Raffa’s” Triple Chocolate Cake
[House Made Desserts



