
$24.00 pp++ 

La Grotta Ristorante 
 
  

First Course 
 

Choice of one of the following salads: 
 

Insalata Mista 
Fresh mixed greens with our homemade balsamic dressing 

 

Insalata alla Cesare 
The classic Cesare salad 

 

Second Course 
 

Entree 
Choice of one of the following entrees: 

 
Pasta Special  

 

Petto di Pollo alla Cadoro 
Sautéed breast of chicken with fresh artichokes, capers in a lemon butter sauce 

 

Sogliola Aurora 
Sautéed filet of Sole with diced tomato, pine nuts, and fresh basil in chardonnay 

wine sauce 
 

Vitello al Marsala 
Sautéed veal scallopine with mushrooms finished in a Marsala wine sauce 

 

   Salsiccia in Umido 
Braised Italian sausage with onions, bell peppers, mushrooms, garlic,  

white wine and tomato sauce served over polenta 
 
 

Third Course 
Dessert  

 

Tiramisu 
Lady fingers dipped in espresso and Marsala wine, layered with mascarpone cheese 

and topped with shaved chocolate 



$29.00 pp++ 

La Grotta Ristorante 
 First Course 

Choice of one of the following options: 
 

Combination of two different pastas 
Chef Choice 

 

Soup of the day 
 

Calamari Fritti 
Flash fried calamari with marinara sauce and lemon 

 

Second Course 
Choice of one of the following salads: 

 

Insalata Mista 
Fresh mixed greens with our homemade balsamic dressing 

 

Insalata alla Cesare 
The classic Cesare salad 

 

Third Course 
Choice of one of the following entrees: 

 

Petto di Pollo alla Cadoro 
Sautéed breast of chicken with fresh artichokes, capers in a lemon butter sauce 

 

Sogliola Aurora 
Sautéed filet of Sole with diced tomato, pine nuts, and fresh basil in chardonnay 

wine sauce 
 

Vitello al Marsala 
Sautéed veal scallopine with mushrooms finished in a Marsala wine sauce 

 

   Salsiccia in Umido 
Braised Italian sausage with onions, bell peppers, mushrooms, garlic,  

white wine and tomato sauce served over polenta 
 

Fourth Course 
Dessert 

 

Tiramisu 
Lady fingers dipped in espresso and Marsala wine, layered with mascarpone cheese 

and topped with shaved chocolate 



$32.00pp **    La Grotta Ristorante  
 

 First Course 
Choice of one of the following Appetizers: 

 

Calamari Fritti 
Flash fried calamari with marinara sauce and lemon 

 

Antipasto Del Giorno 
A varied selection of cold appetizers prepared fresh daily 

 

Second Course 
Combination of the following Pastas: 

 

              Ravioli di Pollo con Panna                   Fettuccine al Filetto di Pomodoro 
          Homemade ravioli filled with chicken          Homemade fettuccini with tomato filets, 

                   in a light cream sauce                                   garlic and fresh basil 
 

Third Course 
Choice of one of the following salads: 

 

Insalata Mista 
Fresh mixed greens with our homemade balsamic dressing 

 

Insalata alla Cesare 
The classic Cesare salad 

 

Fourth Course 
Choice of one of the following entrees: 

 

Special of the Day 
 

Petto di Pollo alla Cadoro 
Sautéed breast of chicken with fresh artichokes, capers in a lemon butter sauce 

 

Sogliola Aurora 
Sautéed filet of Sole with diced tomato, pine nuts, and fresh basil in chardonnay wine sauce 

 

Vitello al Marsala 
Sautéed veal scallopine with mushrooms finished in a Marsala wine sauce 

 

 

Fifth Course 
Dessert 
Tiramisu 

Lady fingers dipped in espresso and Marsala wine, layered with mascarpone cheese and 
topped with shaved chocolate 
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