Prix Fixe Menu

Wine

Choose one Glass of Red or White House Wine Selection

Appetizers

Choice of one per couple
Soup du Jour, made in house daily (2 small bowls)

Cream of Shrimp Soup, with fennel and a dash of port wine (2 small bowls)
Market Salad, mixed greens with assorted julienne vegetables with balsamic vinaigrette
Caesar Salad, crispy bacon with house made croutons & dressing
*Mussels, white wine sauce, olive oil, & fresh herbs, with garlic bread
Empanadas, baked & filled with meat & vegetables served with piri piri sauce

Main Entrees
Choice of one per person
Pork Chop, grilled with Rosemary demi-glace served with Tacu Tacu (rice & beans)
Chicken Tagine (stew), with apricots and almonds
Roasted Breast of Chicken, served with a mushroom cream sauce
Grilled Salmon, with a mango puree, saffron rice & vegetables
Baked Tilapia, with seafood cream sauce, served with Mediterranean rice & vegetables
Veal Parmigiana, lightly breaded, served with pasta & tomato sauce
Aroma’s Signature Ravioli, in a smoked cheese cream sauce with baby spinach
Lasagna, traditional layered noodles with ricotta & mozzarella with ground beef
Chef’s Pasta, ask you server for the daily feature
Gnocchi, grilled mushroom & herb cream sauce
Roasted Vegetable Strudel, assorted peppers, mushrooms, onions & zucchini, fresh herbs
& goat cheese in a phyllo pastry served on a bed of rice with tomato coulis
Vegan, marinated & grilled vegetables in extra virgin olive oil & balsamic vinegar,
with herbs & garlic




