RISTORANTE
ITALIANO & BAR

WINTERLICIOUS 2012

DINNER MENU
STARTERS
Caesar Salad (v) or Roasted Sweet Red Pepper Soup (V)
or Mixed Mushroom Chowder (v) or

Badali's Salad (V) with a choice of:
Lemon Herb Vinaigrette or Balsamic Vinaigrette

ENTREES

Grilled Gulf Swordfish
Grilled fresh gulf swordfish with fresh lime butter.
Served with tomato risotto and garden vegetables.

California Cut Striploin
8oz. California cut AAA Alberta striploin with a light demi-glaze.
Served with herb-roasted potatoes and garden vegetables.

Penne alla Norma (v)
Whole wheat penne pasta with roasted eggplant and portabello mushrooms tossed in a fresh
tomato basil sauce and topped with herb-toasted bread crumbs.

Pollo alla Parmigiana
Lightly breaded boneless chicken breast baked with fresh
tomato basil sauce and mozzarella cheese. Served with pasta and garden fresh vegetables.

Grilled Pork Chop
Grilled Ontario centre cut pork chop with apricot chutney.
Served with tomato risotto and garden vegetables.

Penne Jambalaya
Penne pasta with black tiger shrimp, sliced grilled chicken breast, spicy Italian sausage,
sliced black olives, fresh spinach, and scallions in a spicy house made tomato sauce.

Steak Diovolo Pasta
Penne pasta with top sirloin steak slices marinated in a pesto chili rub, tossed
with portabello mushrooms and caramelized onions in a port wine and beef jus reduction.

HOUSE MADE DESSERTS
Double Chocolate Cake or Fresh Apple Tart or
White Chocolate Vanilla Cake

~TAXES AND GRATUITY ARE NOT INCLUDED~

(v)=vegetarian
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