
Course One
Glass of Wine
Gnarly Head Cabernet

Robert Mondavi Pinot Noir

Villa Pozzi Pinot Grigio

Coppola Chardonnay

Course Two
Artichokes Parm  
breaded, cheese sauce

Mozzarella Slab
too big to be called “sticks”  - Casa Classic

Caesar Salad  
romaine, caesar dressing, croutons

Caprese Salad  
arugula, tomato, homemade mozzarella, balsamic glaze

Course Three
Butternut Gnocchi 
with fresh spinach and parmesan cream

Braised Short Rib
creamy polenta with grilled asparagus

Chicken Picatta
with spinach risotto

Stuffed Shrimp Scampi
with pasta in lobster cream sauce

Course Four
Mascarpone Raspberry Tart
Peanut Butter Pie
Cannoli Cheesecake
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