RESTAURANTE
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~Classic T ApAs~
Little Dishes af Sfm'n

Prosciutia, Buffple Moysardlla, Cantaloupe... $9.50

With Sweet White Wine Vinm'grette

Fried Hagelrut-Crusted Calamani .............. $9.50
With Lemon-Basil Tarter Sauce
Wild Musbroom Madeina ...nnneeonnverrennns $.50

Sauteed in 0live 0il, Garlic and Madeira Wine,
with Crostini

Gretd Verison Mowssabibn.....nnnnnnnnnnnnn, $4.95
Minced Venison Loin, Eqglant and Kefalotini Cheese
Meorsels of Roasted Prime Rik..................... $8.50

On Grilled Polenta with Red Wine Sauce
Tomato-Basil Three Cleese Pigpa......vnnnnn. $6.95
Musbnoom, Pepperons, Samsage Pigga .......... .45

Clardornay Steamed Fredd Musatls .......... $12.95
With Fennel, Gartic, Shallots and Fresh #Herbs

in & Light Saffron-Chardonnay Cream Sauce

Jumlbo Prawms in Spicy Garlic Savet.........$9.95
With Cannellini Beans and Wilted Greens

Vombo Praswss Codlail...nnnnvirrnnnnn. Mg
With Crisp Capelling and Cognac ~
Cocktail Sauce

Clarved Marinated Baby Octoput.......on.... $.45
With Lemon Mint Vinaigrette and
0live Pesto Potatoes

With Imported Serrans Ham and o Saffron
Cream Sauce

During hours of | ive [ ntertainment,

10% Nevada [~ ntertainment —rax is added to

a” FOO(J and bcverage items.

3/28/08
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Jazz NightTemptations

Grilled Avsorted Sasages $3.9
Bratwurst, Garlic Sausage and
Smoked Bockwurst with
sautéed peppers and onions, serveq
with German mustarq

Cheese ard Fruit Samplen $9.4
Brie, Smoked Goudn, Gruvere and Camembert
with sticed Apple, pear, grapes and
water crackers.

Saslini Plaze $13.95
Ahi Tuna, Salmon and Yellowtail, served with
seaweed noodle salad, pickled qinger and wasabi.

i Cllichen Satay $9.95

Served with spicy Thai peanut sauce.

Prawsn Cocktail $11.95
Chilled jumbo prawns with
&aqnm cocktail sauce.

Fried Hageliat Crusted
Calamars $8.50

With lemon-basil tartar sauce.

Das Roasted Salmen Cates $2.50

With red pepper garlic mayonnaise.

Saunteed Wild Musbrooms $1.50

In olive oil with garlic and MAdeira wine.

Sﬁoy Vousba Drawsns $4.95

Sautéed in olive oil and butter with white wine,
clam juice, garlic, paprika and cavenne pepper.

During hours of | ive [ ntertainment,
10% Nevada [ ntertainment | axis added to

8” ‘FOOC] and BCVCFBgC items.

4/01/08



