gP&aLa.Qs
November 27t through December 21nd
appetizers

blue cheese portobella

portobella stuffed with blue cheese and pecans; drizzled with balsamic glaze, 8.50

sun-dried tomato and spinach polenta

grilled polenta on a bed of marinara topped with mascarpone cheese, 8

pasta sauce

carbonara
a creamy sauce made with parmesan, peas, and onions, 13

entrées

served with your choice of pasta with sauce or vegetable/side dish of the day

shrimp and scallop kebabs

jumbo shrimp and sea scallops served on skewers with vegetables and rosemary-garlic oil, 22

grilled ahi tuna

served with honey-habanero glaze, 21

rosemary-orange chicken

half of a chicken oven-roasted with fresh rosemary and orange juice, 18

grilled lamb chops

tender petite lamb chops with ground mustard sauce, 22
¢ de dish
vegetable risotto

lasagna

chicken romano with romano tomato sauce, 13

£&@"‘g¢r€4 wines

Acrobat Pinot Gris - glass 7, bottle 25
Ravenswood "Old Vine" Zinfandel - glass 7.50, bottle 27



