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SIT DOWN DINNER PACKAGES

FOUR COURSE DINNER

INSALATA
Onsalata Di Stagione
Seasonal mixed greens salad, fresh tomatoes and red onions
with our vinaigrette
PRIMI
(Choose 1 For Individual Serving)
Zigatom‘ < ?ancettﬂ
Rigatoni with pancetta, sage, rosemary, garlic, white wine,
fresh tomato and a touch of cream
Rigatoni Alla Siciliana
Rigatoni, fresh tomato, eggplant and baked ricotta
Penne Con Vegetali
Penne pasta with sautéed mixed vegetables, cherry tomatoes
in a garlic and o1l sauce

SECONDI
(Choose 2 Family Style Entrees)
Pollo E Pomodovini
Breast of chicken with white wine and cherry tomatoes
Pollo AL Dino Bianco & Limone
Breast of chicken with white wine, lemon, fresh parsley
Pollo Ai Funghi
Chicken breast with mixed mushrooms, onions and marsala wine
Parmigiana ov Rollatini Di Melanzane
Eggplant parmigiana Italian style with boiled eggs and ham
Or eggplant rolled with ricotta cheese baked in tomato sauce
Seasonal Mixed Degetables & Roasted Potatoes

DOLCE
"Dessevt Platter ov Homemade Cake
Add 1 scoop of gelato on top $1.50

Coffee, “TLea & Soda Dncluded, $307a7a, plus tax & 20% gratuity

www.labott

FIVE COURSE DINNER

ANTIPASTO
(Choose 2 Family Style Entrees)
Bruschette
Your choice of variety from our menu
Mozzavella Caprese
Homemade mozzarella, fresh tomatoes, basil,
and balsamic vinaigrette
Calamavi Fritti
Fried calamari served with fresh tomato sauce
‘?ungﬁi 7Zi;u‘eni
Roasted mushroom filled with bread crumbs, garlic, parsley and
mixed wild mushrooms

INSALATA
(Choose 1 FFor Individual Serving)
Rucola & Caprino
Arugula, goat cheese, sun dried tomatoes and roasted walnuts
with balsamic dressing
Ounsalata [ ricolove
Radicchio, arugula, endive, imported black olives,
shaved Parmigiano Reggiano and balsamic dressing
Ruchetta & Gorgonzola
Baby arugula, belgium endive, roasted pecans and gorgonzola
crumbles and a light balsamic dressing

PrIMI
(Choose 1 For Individual Serving)
Oprecchiette Con Cime Di Rabe
Ear shaped pasta with broccoli rabe in garlic and oil
Lorvtellini Alla Bolognese
Meat tortellini with a traditional meat sauce
Rigatoni Con Salsiccia
Rigatoni with crumbles of sweet pork sausage, peas,
fresh tomatoes and a touch of cream

SECONDI
(Choose 2 Family Style Entrees)
Pollo & Carciofini
Chicken breast sautéed with artichoke hearts, mixed mushrooms
and fresh tomato

Pollo & Mozzavella
Chicken breast topped with fresh tomato, broccoli rabe and fresh
mozzarella in a lemon and white wine sauce
Dnovoltino Di Pollo
Chicken breast rolled & filled with spinach, cheese and pine nuts
Salmone & Capperi
Wild salmon with sicilian capers, onions and pinot grigio wine
Lilapia & Funghi
Tilapia with caramelized mushrooms and shallots
Sogliola & Mandovle
Fillet of sole, white wine, lemon, a touch of butter
and toasted almonds
&
Seasonal Mixed Degetables & Roasted Potatoes

DOLCE
"Dessevt Platter ov Homemade Cake
Add 1 scoop of gelato on top $1.50

Coffee, “Tea & Soda Dncluded, $38pp, plus tax & 20% gratuity

Cafpe Bavocco
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