360 UNO TRATTORIA

DINNER

Appetizers (choose one)

COZZE CON VINO ROSSO
Black tip mussels w/red wine, tomato broth & herbs

CALAMARI COTTI
Squids served chilled with lemon, olive oil & herbs

INSALATA CAPRESE
Fresh baby mozzarella, tomatoes, basil & olive oil

Entrées (choose one)

TORTELLINI TOSCANO
Tortellini w/ roasted peppers, mushrooms, peas & Tuscan cream sauce

POLLO PORCINI
Chicken breast & porcini mushrooms in a cream sauce

SALMONE CON PESTO
Salmon with basil pesto, toasted almonds & arugula

Desserts (choose one)

COPA TIRAMISU
Sponge cake soaked in espresso topped with marscarpone cheese and dusted with cocoa powder

CANNOLO SICILIANO
A chocolate coated pastry shell filled with a mix of ricotta, candied fruit and chocolate

CHOCOLATE FONDANT CAKE

Chocolate layer cake, alternating chocolate sponge cake& chocolate cream,
covered with dark chocolate ganache, rimmed with chocolate flakes

$25 per person
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