Barcc/ona Wc/comcs You to Kestaurant ch,é 2020

(All dinners include a choice of one appetizcr, one entrée and one dessert-all for onig $20.20)

AEEctizcrs
Bruschctta~ Gri”ecl ]talian bread with olive oil, garlic, tomatoes and basil

Fricd Calamari—- Lig}‘ntly fried to a golden brown. Served with a side of marinara sauce

Entrccs

CI‘licl«:n Fac”a-— Sautéed chicken & chorizo sausage, onions, sweet peppers & peas mixed
with saffron rice
E)uttcrnutﬁquasl‘l Kavioli~ Ravioli stuffed with Puréec{ butternut squash & finished in a

delicious tomato cream sauce. (Garnished with gar]ic toast Points

Chicken Voc”<a~ (Chicken, sautéed with fresh & sun-dried tomatoes in a vodka tomato

cream sauce, SCFVCC] over PCHHC Pasta

\/cal Danicl»— Battered vea], mushrooms, and Prosciutto ina Jack Daniel’s cream sauce

served overlinguini

Salmon ala Earcclorla~ Fan seared filet of salmon finished with fresh tomatoes, spinach,

white beans, in a lemon white wine sauce, served with rice & vegetablcs

Tilapia Mcditcrrancan- Rubbed with cracked black pepper, toPPed with tomatoes, green &

Kalamata olives & artichokes with a pesto sauce served with rice & vegetablcs

Strip Stcak-gri”ed to Perf:ection, finished in a Tcmprani”o red wine & [ortobello

mushroom g]azc with roastcd red Potatocs & vegctab]es

Dcsscrt
Tiramisu~ A delectable blend of espresso soaked ladg?ingcrs, Kahlua and mascarpone

cheese ina meltin your mouth c}c]ight

Chcwc Fau[’s Coconut ]:lan- Caramelizecl coconut cus‘card, lig!ﬂt and remcreshing

*(Cost does not include tax or gratuity)



