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An ltalian
Steakhouse

Three-Course Prix-Fixe Pinner for Two at Padre Figlio

Appgetizers
Pan-fried calamari
Carpaccio of smoked salmon with capers, onions, tomatogs & arugula
Crespelle — stuffed baby gggplant with bufala ricotta in fregsh tomato sauce
Jumbo asparagus and baby artichokgs with roasted sweget peppers
Baked littlgngek clams — orgganata or casino
loobster bisqug or soup of the dagy

Main Courses
Chateau-briandg for two with au jou, roasted potato & grilled asparagus
@rilled skirt stgak of prime beef with garlic & herbs, potato & vegetable of day
Chickegn or veal parmigiana with pegnng, fregsh tomato & basil
Htlantic wild salmon — grilled or sautged meunigre
Filgt of lgemon solg — meunigre or francese
Spaghetti ai fratti di marg in mild, megdium or spiey fra diavolo sauce
Chitarra alla ngve — homemadg spaghetti, fresh tomato, prosciutto & filet mignon topped
with shavings of ricotta salata
Homemadg ravioli 4 funghi in purged white truffle sauce

Coffee
Coffee
€spresso
Pecaf
Tea
Cappueeino

Pessert
Homegmadg tiramisu
Homemadg cannoli

Chocolatg mousse cake
NU vanilla cheggsecake
Gelati (choeolate or vanilla)
dorbetti (limong or mango)



