
Boy’s Club Dinner 
All appetizers and entrees will be paired with excellent wines from small, family owned 

vineyards in Italy 
 

Antipasti (small plates) 
 
Sausage, Peppers, & onions – grilled local Italian sausage sautéed in 
extra virgin olive oil with organic onions and roasted red bell 
peppers with a touch of garlic and san marzano tomato sauce 

 
Mussels & clams “zuppa” – Prince Edward island mussels and baby 

manilla clams in a light san marzano tomato, white wine, and herb 
broth.  Served with our garlic crostini and homemade friselle for 

“zupping” 
 

Pan roasted wild diver scallops – sweet and tender wild diver 
scallops pan roasted with extra virgin olive oil, parsley, and 

organic lemon juice and served with a sundried tomato relish 
 

 Insalta(salad) 
 

Bambino misto insalata- Grilled marinated asparagus, caramelized 
organic onions, and wood-oven roasted organic grape tomatoes 

with organic spring greens tossed with extra virgin olive oil, 
organic lemon juice, Sicilian sea salt and cracked black pepper 

 
Entrees 

 
Bistecca funghetti- hand-cut, choice, aged black-angus n.y. strip 

topped with sautéed assorted organic mushrooms in a light 
marsala cream sauce finished with a drizzle of white truffle oil. 

 
Gamberi pernod- sautéed wild jumbo white shrimp in a san marzano 
tomato sauce flavored with pernod liquore and finished with a 

touch of cream before being tossed with organic linguini 
 

Tuna with two sauces- hand-cut, line caught yellow fin tuna  
drizzled with extra virgin olive oil and grilled.  Served over one 
sauce of basil-pignoli-nut pesto and a  second of savory roasted 

red pepper coulis 
 

Pollo san Remo- sautéed free-range chicken breast topped with 
artichoke hearts, local Italian sausage, and French country olives 

in a white wine and organic lemon butter pan sauce. 
 

Dessert- Your choice of our homemade rich chocolate cake  or 
our tiramisu…and your choice or coffee, cappuccino, or espresso 


