
HAPPY BIRTHDAY SUSAN 
MARCH 19, 2007 

FRASCATI RISTORANTE  
 
 
 
 

MENU 
 

INSALATA DI CAPRINO E FUNGHI 

ARUGULA, ENDIVE, CARAMELIZED PECAN, RAISIN, BAKED PORTOBELLO, GOAT CHEESE AND  
BALSAMIC DRESSING 

 
 

<<<>>>      <<<>>>      <<<>>>      <<<>>>      <<<>>> 
 
 

GNOCCHETTI DI PATATE PERUVIANE AL PESTO, PORCINI E ASTICE 

HOMEMADE PERUVIAN PURPLE POTATO DUMPLING, PORCINI MUSHROOM, BASIL PESTO, 
LOBSTER CREAM SAUCE 

 
 

<<<>>>      <<<>>>      <<<>>>      <<<>>>      <<<>>> 
 
 

CHOICE OF 
 

FILETTO DI SALMONE AL VINO ROSSO CON PATATE E ENDIVIA 

BACON WRAPPED ATLANTIC SALMON FILET GARLIC MASHED POTATOES, GRILLED ENDIVE, 
CABERNET SAUCE 

 

OR 
 

FILETTO DI BUE AL PORTO CON CIPOLLINI E POLENTA 

PAN ROASTED FILET MIGNON, SOFT POLENTA, BALSAMIC GLAZED CIPOLLINI ONIONS AND  
PORT REDUCTION SAUCE 

 

OR 
 

PETTO DI POLLO AL FORNO CON MARSALA FUNGHI E PATATE ARROSTO 

OVEN ROASTED CHICKEN BREAST, MARSALA WINE SAUCE, SAUTÉED MUSHROOM AND 
ROASTED POTATOES 

 
 

<<<>>>      <<<>>>      <<<>>>      <<<>>>      <<<>>> 
 
 

PANNA COTTA IN SALSA DI FRAGOLE 

VANILLA FLAVORED CREAM CUSTARD AND FRESH STRAWBERRY SAUCE 

 

 



HAPPY HOLIDAYS  
DECEMBER 20, 2008 

FRASCATI RISTORANTE  
 
 
 

AS YOU ARRIVE 
 

ASSORTED MINI PIZZAS 
SPINACH TRUFFLE MINI QUICHE 

SMOKED SALMON TARTAR  
 

BRUT FRANCIACORTA NV.  
 

 
 

BUFFET 
 

INSALATA DI BARBABIETOLE CON RICOTTA SALATA E  
ROASTED BEET SALAD, BABY GREENS, SHERRY DRESSING 

INSALATA DI MOZZARELLA CAPRESE CON BASILICO E OLIO D’OLIVA 
FRESH MOZZARELLA CHEESE, FRESH TOMATOES, EXTRA VIRGIN OLIVE OIL, FRESH BASIL 

ASSORTIMENTO DI VEGETALI ALLA GRIGLIA 
ROASTED VEGETABLE MEDLEY, BALSAMIC DRESSING, FRESH OREGANO 

<<< >>>  <<< >>>  <<< >>> 

CANNELONI RIPIENI DI ZUCCA IN SALSA TARTUFATA E NOCCIOLE 
BAKED PUMPKIN CANNELONI, TRUFFLE CREAM SAUCE TOASTED HAZELNUTS 

<<< >>>  <<< >>>  <<< >>> 

MEDAGLIONI DI MAIALE ALL’ALBICOCCA CON PUREA DI PATATE 
ROASTED PORK MEDALLIONS, WHITE WINE APRICOT SAUCE SCALLION MASHED POTATOES 

TRANCIO DI SALMONE AL FORNO CON LENTICCHIE BRASATE AL VINO ROSSO 
PANCETTA WRAPPED SALMON, CABERNET REDUCTION, BRAISED ENDIVE AND STEWED GREEN LENTIL 

<<< >>>  <<< >>>  <<< >>> 

DESSERT 
 

PICCOLA PASTICCERIA ASSORTITA E FONTANA DI CIOCCOLATO 
ASSORTMENT OF HOMEMADE MINI PASTRY  

AND  
CHOCOLATE FOUNTAIN  

 
 
 
 

I VINI 
CHARDONNAY ANTINORI  CASTELLO DELLA SALA 2006 UMBRIA  
 
CHIANTI CLASSICO CASTELLO DI MELETO 2004 TUSCANY  

 


