Starters

HERB CHICKEN FLATBREAD
Baby Amgu[a, Feta

CALAMARI FRITTI

Marinara, Lemon

FRIED GULF OYSTER
Horseradish Dijon

GRILLED BRIE
B[ackbewy Melba,

Caramelized Onions, Crostini

SPINACH GNOCCHI

Prosciutto Cream Sauce

CHICKEN CAPRETTO
Breaded Fried Cutlet
Topped with Sun Dried Tomatoes, P'Lgnoﬁ,
Goat Cheese.

Lemon Cream Sauce

VEAL MARSALA

Mushroom, Sicilian Wine Sauce

LASAGNA
Raﬁra’s Fami[y Recipe

SOUTHWEST RIGATONI
Grilled Chicken
Roasted Com,]alapeno,

Red Onion, with a Cilantro Tomato Cream Sauce

For the Kids
SPAGHETT] & MEATBALLS

CHCKEN ALFREDO
With Fettucine

FLATBREAD PIZZA
Pepperoni

Soup & Salad
CAESAR

Garlic Croutons, Parmesan Frico

“DOUBLE CHOP”
Romaine, Endive, Bacon, Candid Pecans, Pineapp le,

Poppy Seed Vinaigrette

CRAWFISH BISQUE
Crawfish, Leeks, Sherry

MINESTRONE
ltalian Vegetables, Fusilli

Entrees
CHICKEN ALFREDO

Fettucine, Parmesan Cream Sauce

SNAPPER ANTONIO
Gu[fSnapper, Shrimp, Crab, Garlic Butter Sauce

PORK OSSO BUCCO
Natural Juices, Saffron Risotto

CHARGRILLED HALIBUT
Avocado, Lump Crab, Beurre Blanc

Mascarpone Polenta, Asparagus

BEEF FILET with STUFFED JUMBO SHRIMP
Hollandaise Sauce, Whi]o]oed Potatoes, Haricot Vert

Desserts
AMEDEQ’S SIGNATURE DESSERTS

RAFFA’S CHOCOLATE MOUSSE CAKE

ITALIAN CREAM CAKE

Pecans, Coconut, Cream Cheese Icing



