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SUNDAY, MAY 10 ~ 11:00 AM - 2:00 PM

APPETIZER
Jumbo Lump Crab Cake, beurre blanc . .43
French Onion Brie Crostini ﬂ*
Fried Calamari, marinara sauce . %,‘\
Italian Sausage & Peppers, olive oil, fresh garlic, crushed red pepper

Spinach Gnocchi, prosciutto cream sauce

SOUP & SALAD

Creamy Tomato Basil Soup
Lemon Chicken Dill Soup
Caesar Salad, parmesan cheese, house made croutons
Burrata Salad, arugula, Heirloom tomato, parmesan, white balsamic vinaigrette

MAIN COURSE

Pan seared Halibut, lump crab, diced tomato, avocado, white wine, sherry cream sauce, parmesan risotto
Redfish Antonio, shrimp, crab, lemon butter, mashed potatoes, chef vegetables
Beef Filet Medallions, mushroom demi glaze, served medium rare — medium, mashed potatoes, chef
vegetables
Chicken Parmigiana, spaghetti marinara
Raffa Family Lasagna
Veal Marsala, mushroom wine sauce, mashed potatoes, chef vegetables

Southwest Chicken Rigatoni, roasted corn, purple onion, jalapeno, cilantro crema rosa sauce

/umbo' Shrimp "Santa Margherita”, linguine, mushrooms, diced tomato, capers, lemon butter
A Grilled Lamb Chops, sundried cherry demi glaze, parmesan risotto

CHILDREN DESSERT
Spaghetti & Meatball Peach Cinnamon Bread Pudding
Cheese Pizza Strawberry Goat Cheese Cheesecake
Chicken Tenders & French fries Amedeo’s Homemade Desserts

RESERVATIONS RECOMMENDED 281-359-4451

menu subject to change
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