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DONATONI’S

ANTIPASTI BAR



CHILLED SMALL PLATES »%m

ANTIPASTA PLATE

POTAINRY - TFL—hk

PROSCIUTTO, SALAMI, PROVOLONE, PEPPERS,
OLIVES AND ARTICHOKES

GARLIC AND HERB OLIVES
H=UwH&IN—TAV—T

DAILY ARTISAN CHEESE
AEOZIT AV F—X

TOMATO MOZZARELLA CAPRESE
NREEYVYFZLZOATZL—F

WHITE BEAN TAPENADE
BEDY/F=R

ROASTED GARLIC OLIVE OIL AND LEMON,
FOCCACIA CROSTINI

CAESAR SALAD DIPPER
V—H—HS5F - Fry—

BRUSCHETTA

TIWATYE

PARMA HAM AND PINEAPPLE RELISH

AHI TUNA CARPACCIO
FSBDAIINYF 3

ISLAND STYLE, SWEET SOY AND SEAWEED SALAD
ISLAND MAHI CEVICHE

JeDOtE—F

CILANTRO, LIME AND JALAPENO MARINADE
LOBSTER AND MANGO SUMMER ROLL
AR =XV T—DEREE

THAI DIPPING SAUCE

HOT SMALL PLATES &m

CRISPY CALAMARI

HhoXI(AH) 754

SPICY PLUM TOMATO SAUCE

SAUTEED SHRIMP SCAMPI STYLE
EEQORHIV R T

ROASTED GARLIC AND LEMON, TOASTED ORZO
GRILLED FLAT BREAD MARGHERITA
JIVTY—=5 TR T Ly R

MINI EGGPLANT ROLLATINI

P Ola =5

HERBED RICOTTA AND MARINARA
RISOTTO CROQUETTES

PSS 0

OLIVE AND CAPER MARINARA

SHORT RIB MEATBALLS
Ya3—KUT E—FR—JL

MUSHROOM SAUCE

PARMESAN TRUFFLE FRIES
JIVAS Y - N2 7 - IRTFR75A

A LA CUCINA — FROM THE KITCHEN =%

ADD A FAMILY STYLE FRESHLY TOSSED BOWL OF GREENS
OR CAESAR SALAD FOR AN ADDITIONAL $4 PER PERSON

TI= ST KRR ——TS552E— AR4RILTEMEERET

SPAGHETTI AND GARLIC MEAT BALLS 17
RIGYT A FYRH— v S R—)L
PLUM TOMATO, BASIL SAUCE

LINGUINE, WHITE CLAM SAUCE 19
Uy P4—FRIRTA N IT L) —R
WHITE WINE BUTTER BRODO

MUSHROOM RAVIOLI 16
Fvia e LD EZAY
TRUFFLE SCENTED MUSHROOM, CHARDONNAY SAUCE

CHICKEN PARMESAN 18
FHYJULXSY

CRISPY CHICKEN BREAST, MELTED MOZZARELLA,
TOMATO SAUCE

DAILY CATCH PICATTA 22
RHOFHFR R
PAN SEARED FILLET, LEMON CAPER BUTTER

GRILLED NEW YORK STEAK FLORENTINE 32
AN s ) - Z7r— =

GARLIC AND ROSEMARY MARINATED,

SILKY MASHED POTATOES

PORK CHOP MILANESE 24
=2 -FayF7-25/—t

CRISPY PORK CHOP, ARUGULA SALAD,

TOMATO BASIL VINAIGRETTE

SWEET INDULGENCES xzr1—V

SEASONAL BERRIES 4
ZEDN—
WITH CHAMPAGNE SABAYON

TIRAMISU TINIS a4
FASIRT
CHOCOLATE MOUSSE 4

Fadlb—hk-LA—X
WITH MACNUT BRITTLE

ESPRESSO RICOTTA CANNOLI a4
ALY el A At

LEMON CURD TART 4
LEVZILE

TOASTED MERINGUE
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