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E V E N T M E N US 

APPETIZERS 

THE BEST SELECTION OF ITALIAN SALUMI AND CHEESES 

FOCACCIA BREAD 

Cherry To1natoes, Rosemary, Parmesan Cheese 

FIRST COURSE 

SALAD 

Mixed Lettuce, Apple, Guanciale, 
Cherry Toniato, Gorgonzola Cheese 

SECOND COURSE 

CHOICE OF ENTREE 

BRANZINO 

Butterfly Grilled, Cherry Tomato, Served With Salad 

FILET MIGNON 

8oz Preniiun1, Black Truffle Crea,n 

PAPPARDELLE AL RAGU    

Ho1ne1nade Pappardelle, Ragu Short Rib 
Served With Pizza Hat • Tableside Experience

PIZZA FILET MIGNON

 Filet mignon, Truffle Creanz, Mozzarella, 
Arugula, Cherry Tomatoes • Tableside Experience

DESSERT 

CHOICE OF DESSERT 

BASQUE BURNT CHEESECAKE 

TIRAMISU • TABLESIDE EXPERIENCE

$60.00 PER PERSON 

Tax & service charge not included. 

Beverages not included. 

MASPALOMAS • LAS PALMAS • MIAMI • TARANTO 
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