A CASA RINA EASTER CELEBRATION

”‘Q estorDiinner /

SELECTION OF APPETIZER

Fresh Mozzarella & Tomato
Clams Casino
Fried Calamari

SOUP OR SALAD

Puree of Asparagus Soup
Red Poached Pear Salad

SELECTION OF ENTREE

Chicken Martini

parmesan cheese crusted in a white wine lemon butter
sauce served with vegetables & roasted potatoes

Branzino Filet over Panzanella Salad

baby arugula, tomatoes, onions, cucumber,
avocado & lemon olive oil

Homemade Tagliatelle with Shrimp
served in pecorino romano truffle butter sauce

PER PERSON
$5995 TAX & TIP NOT INCLUDED

Braised Lamb Shank

served over scallion mashed potatoes

Angry Linguine w/ Shrimp & Lobster

served in a garlic marinara sauce with chili flakes

Grilled Filet Mignon

served with sauteed asparagus & a baked potato

$69 OfF PER PERSON

TAX & TIP NOT INCLUDED

HOMEMADE DESSERT

Homemade Mixed Dessert Platter
Coffee & Tea

We are honored and grateful to carry
forward tradition, with new hands
and hearts in the kitchen.

The Casa Rina family wishes you \
and yours a warm and joyful Easter. '@



