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Savor Prix Fixe
Coastal Chic Meals

*39 Coastal Catch Menu

Select one appetizer, one entrée, and one dessert.

Appetizer
Antipasto Misto

Artisan cheeses, assorted cured meats, grilled vegetables, crostini.

Burrata
Fresh burrata, roasted tomatoes, arugula, pesto and crostini, EVO.

Gamberi Portofino
Sautéed shrimp, artichoke, cherry tomatoes in white wine lemon sauce.

Entrée

Salmon Piccata
Salmon filet, white wine lemon sauce, served with seasonal vegetables.

Chicken Parmigiana
Traditional chicken parmesan served with angel hair pasta.

Fettuccine Bolognese
Traditional Bolognese sauce with hcmemade fettuccine pasta.

Dessert
Cannoli Siciliani
Tiramisu

Limoncello Cake

No substitutions, please. For reservations or inquiries: Cico Bella [386) 444-3716
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°59 Coastal Catch Menu

Select one appetizer, one entrée, and one dessert.

Appetizer
Antipasto Misto

Artisan cheeses, assorted cured meats, grilled vegetables, crostini.

Burrata
Fresh burrata, roasted tomatoes, arugula, pesto and crostini, EVO.

Gamberi Portofino
Sauteed shrimp, artichoke, cherry tomatoes in white wine lemon sauce.

Entrée
Fish of the Day

Fresh fish fillet in a white wine sauce, cherry tomatoes, served with seasonal vegetables.

Filetto al Barolo
Prime center cut fillet in a Barolo red wine reduction, served with roasted potatoes and veggies.

Lobster Fra Diavolo
Lobster tail, mussels, clams, in fra diavolo sauce over linguine pasta.

Dessert
Cannoli Siciliani
Tiramisu

Limoncello Cake

No substitutions, please. For reservations or inquiries: Cico Bella [386) 444-3716




