Dinner at the Melcora

Wednesday, September 16, 2009 6:00 — 7:50 P..

Select One from Category.
$17.99

First Course
Heirloom Tomato Salad with Fresh Mozzarella, Basil, and Extra Virgin Qil

~

Porcini Mushroom Bisque with Thyme Crostini

Entrée
Barolo Braised Beef with Soft Polenta and Roasted Beets

~

Linguine and Clams with Fresh Tomatoes, Pinot Grigio, and Micro Basil

~

Rigatoni and Rosemary Meatballs with Meliora Marinara Sauce

~

Chicken, Leek, and Baby Carrot Risotto with Romano and Fontina Cheese

Dessert
Tiramisu Parfait with Bittersweet Chocolate

~

Chocolate Gelato with Pistachio Crostini
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