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Ristorante Fiore Dinner

FIRST COURSE
Primi

(Choice of one)

Insalata di Mare
Assorted seafood salad with fennel and radicchio

Antipasto
Imported dry, cured cold cuts, provolone and olives

SECOND COURSE
Secondi

(Choice of one)

Sogliola Ripiena
Filet of Sole stuffed with fresh tomato, bread crumbs, olives and asparagus
In a cherry tomato sauce served with mussels and grilled bread

Petto d’anatra in Salsa D’arancio
Pan seared duck breast in a orange vinaigrette sauce

served with fried baby bok choy

Chitarrine con Vongole e Gamberetti
Homemade Chitarrine pasta tossed with baby shrimp,
New Zealand cockles, zucchini and cherry tomatoes

THIRD COURSE
Dolci

(Choice of one)
Tiramisu

Cannoli

$33.10 per person

(Excludes 7% Mass Meals tax, beverages & gratuity)
No Additions or Substitutions Please
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Massachusetts
grown...and fresher!”

The state of Massachusetts requires that we inform customers that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of

food borne illness, especially if you have medical conditions. Menu items identified with an asterisks (*) contain raw or undercooked ingredients and are cooked to order
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Ristorante Fiore Lunch

FIRST COURSE

Primi
(Choice of one)

Insalata di Pollo
Chicken salad served over mixed greens

Bruschetta
Fresh tomatoes, red onions and fresh basil tossed with olive oil, served over homemade grilled bread

SECOND COURSE
Secondi

(Choice of one)

Manicotti di Pollo

Homemade Manicotti stuffed with chicken, spinach and ricotta
Topped with fresh mozzarella in a fresh tomato puree

Parmiggiana di Zucchini
Slices of zucchini layered with tomato sauce, fresh mozzarella and parmesan cheese, baked to perfection

Involtini di Pollo
Rolled chicken breast with fontina cheese and spinach
In a white wine lemon sauce served with grilled eggplant

THIRD COURSE
Dolci

(Choice of one)

Tiramisu

Cannoli

$20.10 per person

OR New Choose from 2 Courses for $15. 10 | Your choice of One Antipasti or Dessert & Entree
No Additions or Substitutions Please

(Excludes 7% Mass Meals tax, beverages & gratuity)

The state of Massachusetts requires that we inform customers that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of

food borne illness, especially if you have medical conditions. Menu items identified with an asterisks (*) contain raw or undercooked ingredients and are cooked to order




