Il Falco

Ristorante

Dinner Specials

Saturday, April 05, 2008
Appetizer

Fresh Mozzarella with sliced tomatoes and Red Roasted peppers…10.

Asparagi alla Continentale………………….……10.

Asparagus tips grilled wrapped with prosciutto and Mozzarella

Mussels alla Luciana …………….……………10.

Steamed with wine, herbs and cherry peppers

Oysrers Rockefeller…………10.

Soup

Clam Chouder……………………….9.

Pasta

Linguinewith calamari, clams and cherry peppers………18.

Rigatoni with Shrimp, Eggplant and Tomato Sauce ……18.

Entrée

Pollo al Pistacchio ……………….……..19.

Chicken breast sautéed with wine, pistachio nuts and shitake mushrooms 

Vitello alla Ortolana………………………………26.

Veal scaloppini sautéed with wine, Porcini mushrooms and sun dried tomatoes

Cervo Oreganato…………………………………………..…….28.

Venison back strap medallions sautéed with wine garlic and fresh herbs

Filet of Sole and Sea Scallops alla Fiorentina …………25

Wine, lemon and butter on a bed of spinach

                                             Wine                                 Glass


Gabriella, Pinot Grigio, 2006 (White of Italy) ……………...9.

Glass Mountain, Cabernet Sauvignon, 2004…………..9.







