Barcc/ona Wc/comcs You to Kestaurant ch,é 2020

(All dinners include a choice of one appetizcr, one entrée and one dessert-all for onlg( $20.20)

Aggctizcrs

Mozzarc//a ala CaPrcsc~ 5/[(:(:‘0l tomatoes & fresh mozzarc//a, drizzled with extra vIrgin olive O/Z basil

c/rcss/ng & balsamic reduction

Fried Calamari~ Light]g fried to a goiden brown. Served with a side of marinara sauce

Entrccs
Chicken Paella~ Sautéed chicken & chorizo sausage, onions, sweet peppers & peas mixed  with saffron
rice
Butternut Squash Kavioli- Ravioli stuffed with Puréecl butternut squash & finished in a delicious tomato

cream sauce. Garnishcd with garlic toast Points

Chickcn Vodka~ (Chicken, sautéed with fresh & sun-dried tomatoes in a vodka tomato cream sauce, served

over penne Pasta
Vcal Danicl - Bat’cered veal, mushrooms, and Prosciutto ina Jaci( Daniel’s cream sauce served over linguini

Salmon ala Barcclona~ Fan seared filet of salmon finished with fresh tomatoes, spinaclﬁ, white bcans, ina

lemon white wine sauce, served with rice & vegetables

Tilapia Mediterranean- Rubbed with cracked black pepper, ’coPPed with tomatoes, green & K alamata

olives & artichokes with a Pcsto sauce served with rice & vegetab]es

Strip 5tcal<~ gri”ccl to Pcrpcction, finishedina Tcmprani”o red wine & Fortobc”o mushroom g!azc with
roasted red Potatoes & vcgetabics

Dcsscrt
Trcs Lcchcs—-A Spanish origina]‘ \/aﬂi”a cake with a thin vanilla Puc{c{ing ]agcr, soaked in a blend of cream,
evaPoratcd and condensed milks and covered in a whiPPed cream Frosting, Drizzlecl with a wild bcrry

topping.
Cl'locolatc Tres Lcchcs—- Moist chocolate cake soaked in Bai]egs and cream and sandwiched top and

middle with chocolate mousse

*(Cost does not include tax or gratuity)



