
Tapas

Amuse-Bouche

  

Small Bites

Assaggini

Grilled Farmer Bread with marinated Eggplant, fresh Tomatoes, 
Herbs & shavings of Grana Padano Cheese
Mediterranean Olives & roasted Almonds with Sea Salt 
Zucchini, Eggplant & roasted Peppers with Mint, Garlic & EVOO
Focaccia Bread with Garlic, Herbs & Grana Padano Cheese
Sauteed Shishito Peppers with roasted Garlic & Sea Salt
Golden fried Calamari
Zucchini Blossoms with Goat & Ricotta Cheese in Tomato Coulee 
Smoked Duck Breast with grilled Eggplant & Balsamic Drizzle
Vineyard Pie of Maui Onion & Chorizo with Asiago & Fontina
Deep Sea Scallops, oven-baked with Garlic, Herbs & Butter
Pizza of Eggplant, Zucchini, Basil, Cilantro & fresh Mozzarella
Wild Boar Prosciutto, thinly sliced, with Pecorino Tartufato Cheese 
& drizzled with Chestnut Honey-Balsamic Vinegar
Crudo of Parma Prosciutto & Parmigiano Reggiano 
Selection of fine Extra Virgen Olive Oils ~ 2 oz. servings

Inquire with your server to purchase Artisan Cheeses, Specialty Meats, EVOO, 
Sauces & other fine quality Onotria products for your home or catering delight.
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