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            Bruschetta al Pomodoro 8 Grilled country bread, fresh diced tomatoes, garlic, basil, extra virgin O.O.. Melanzane al Forno 8¾ Casserole of grilled eggplant, mozzarella, parmigiano, fresh tomato sauce. Antipasto Misto 13 Roasted bell peppers, grilled zucchine, marinated portobello, prosciutto di Parma salame, capicollo, parmigiano, provolone, mozzarella, olives. Carpaccio di Manzo 13 Thinly sliced raw Angus beef tenderloin, arugola, E.V.O.O., lemon, capers, shaved parmigiano. Trippa de “Trastevere” 9 Veal Tripe stew in a spicy tomato sauce, mint, imported Pecorino Romano, grilled bread. Da Portovenere 10 (from the charming Ligurian village) Rock shrimp, bay scallops & calamari, pistachios, celery leaves, capers, Ligurian E.V.O.O.. Calamari Fritti 9 Fried baby calamari served with our fresh tomato sauce. Calamari alla Luciana 9 Sautéed baby calamari, garlic, white wine, spicy tomato sauce. Brodetto di Cozze e Vongole 10 Mussels & clams in a roasted garlic white wine sauce, grilled country bread. Polpo alla Griglia 11½ Grilled octopus, cannellini beans, red onions, arugola, aged sherry vinegar. Insalata Sirena 7 Mixed greens, tomatoes, radishes, carrots, celery, black olives in a balsamic dressing. Insalata di Cesare 7 Hearts of romaine, housemade caesar dressing, our croutons, shaved parmigiano. Bietole Arrosto 9 Slow roasted golden & red beets, Chevre goat cheese, arugola, crushed California pistachios. Pomodori e Arugola 8½ Diced ripe tomatoes, arugola, red onions, hearts of palm, garlic infused E.V.O.O.. Insalata al Gorgonzola 9 Spring mix, red wine poached pears, grapes, gorgonzola, pecans, balsamic vinaigrette. Insalata Saporita 9 Belgian endive, radicchio, arugola, tomatoes, artichokes, fresh mozzarella, walnuts, tarragon vinaigrette. Cesare con Calamari 10 Classic Caesar salad topped with fried baby calamari. Pasta e Fagioli 6½ Traditional Italian bean soup. (100% vegetarian) Di Terra Spaghetti Pomodoro e Basilico 12½ Diced vine ripe tomatoes, roasted garlic clove, fresh basil. (A classic!) Penne alla Vodka con Portobello 14½ Short tubes in a light creamy tomato sauce, vodka, baby portobello. Sardi e Salsiccia 15½ Traditional Sardinian little shells, spicy Italian sausage ragú, braised fennel, mint, pecorino Sardo. (Not your every day pasta w/sausage!) Farfalle al Gorgonzola 15 Bowties, imported creamy gorgonzola, pears, radicchio, crushed walnuts. (Nice and decadent!) Spaghetti alla Carbonara 14½ House cured pancetta, egg yolk, imported pecorino Romano & fresh ground black pepper. (As close as you get to Rome w/out airfare! Ravioli Quattro Formaggi 15½ Chefmade four cheese ravioli in classic tomato sauce & basil Orecchiette con Rapini 15½ Little ears, rapini (or broccoli rabe, known for its slightly bitter taste), italian sausage, E.V.O.O., peperoncino, pecorino Romano. (For the real eater!) Tagliatelle Bolognese 16 Chef rolled wide egg fettucine in a traditional slow cooked Angus beef & soﬀritto ragú. (A mom in Bologna would be proud of!) Farfalle Tricolore 16 Bowties, chicken breast, broccoli, sundried tomatoes, pecorino Romano in a roasted garlic white wine sauce. Bucatini all’Amatriciana 14½ Hollow, thick spaghetti, house cured pancetta, shallots, fresh tomato sauce pecorino Romano, black pepper. (A true Roman beauty!) Gnocchi al Vitello 17½ Housemade Yukon gold potato gnocchi, pulled veal loin ragú & extra aged parmigiano Reggiano. (Simply poetry!) Spaghetti Campagnola 14 Grilled zucchine, roasted tomatoes, red onions, black olives, capers in E.V.O.O. (Healthy baby!) Di Mare Linguine con Calamari 15 Baby calamari, zucchine, cherry tomatoes, roasted garlic, capers, spicy dry vermouth sauce.(Tasty w/a kick!) Spaghetti alle Vongole 17 Fresh little necks clams in the shell E.V.O.O., roasted garlic, Pinot Grigio & Italian parsley. (This is it, doesn’t get any better!) Penne al Salmone 17 In house smoked salmon, cremini mushrooms, English peas in a light white wine cream sauce. Ravioli Granchio e Gamberi 19 Chefmade crab ravioli, large tiger shrimp, grilled radicchio, arugola in a lemon herb sauce. Menu available for in-home dining • Catering Available  • A gratuity of 20% may be added for parties of 6 or more. Insalata e Zuppa La Pasta Antipasti SERIOUS EAT ALIAN www.sirenavb.com 
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Bruschetta al Pomodoro 8Grilled country bread, fresh dicedtomatoes, garlic, basil, extra virgin O.O..
 Melanzane al Forno 8¾Casserole of grilled eggplant, mozzarella,parmigiano, fresh tomato sauce.
 Antipasto Misto 13Roasted bell peppers, grilled zucchine, marinated portobello, prosciutto di Parma salame, capicollo, parmigiano, provolone, mozzarella, olives.
 Carpaccio di Manzo 13Thinly sliced raw Angus beef tenderloin, arugola, E.V.O.O., lemon, capers, shaved parmigiano.
 Trippa de “Trastevere” 9Veal Tripe stew in a spicy tomato sauce, mint, imported Pecorino Romano, grilled bread.
 Da Portovenere 10(from the charming Ligurian village)Rock shrimp, bay scallops & calamari, pistachios, celery leaves, capers, Ligurian E.V.O.O..
 Calamari Fritti 9Fried baby calamari served with our fresh tomato sauce.
 Calamari alla Luciana 9Sautéed baby calamari, garlic, white wine, spicy tomato sauce.
 Brodetto di Cozze e Vongole 10Mussels & clams in a roasted garlic whitewine sauce, grilled country bread.
 Polpo alla Griglia 11½Grilled octopus, cannellini beans, red onions,arugola, aged sherry vinegar.
 Insalata Sirena 7Mixed greens, tomatoes, radishes, carrots,celery, black olives in a balsamic dressing.
 Insalata di Cesare 7Hearts of romaine, housemade caesardressing, our croutons, shaved parmigiano.
 Bietole Arrosto 9Slow roasted golden & red beets, Chevre goat cheese,arugola, crushed California pistachios.
 Pomodori e Arugola 8½Diced ripe tomatoes, arugola, red onions,hearts of palm, garlic infused E.V.O.O..
 Insalata al Gorgonzola 9Spring mix, red wine poached pears, grapes, gorgonzola, pecans, balsamic vinaigrette.
 Insalata Saporita 9Belgian endive, radicchio, arugola, tomatoes, artichokes, fresh mozzarella, walnuts, tarragon vinaigrette.
 Cesare con Calamari 10Classic Caesar salad topped withfried baby calamari.
 Pasta e Fagioli 6½Traditional Italian bean soup.(100% vegetarian)
 Di TerraSpaghetti Pomodoro e Basilico 12½Diced vine ripe tomatoes, roasted garlic clove,fresh basil. (A classic!)
 Penne alla Vodka con Portobello 14½ Short tubes in a light creamy tomato sauce, vodka, baby portobello.
 Sardi e Salsiccia 15½Traditional Sardinian little shells, spicy Italian sausage ragú, braised fennel, mint, pecorino Sardo. (Not your every day pasta w/sausage!)
 Farfalle al Gorgonzola 15 Bowties, imported creamy gorgonzola, pears, radicchio, crushed walnuts. (Nice and decadent!)
 Spaghetti alla Carbonara 14½House cured pancetta, egg yolk, imported pecorino Romano & fresh ground black pepper. (As close as you get to Rome w/out airfare!
 Ravioli Quattro Formaggi 15½Chefmade four cheese ravioli in classic tomato sauce & basil
 Orecchiette con Rapini 15½ Little ears, rapini (or broccoli rabe, known for its slightly bitter taste), italian sausage, E.V.O.O.,peperoncino, pecorino Romano. (For the real eater!)
 Tagliatelle Bolognese 16Chef rolled wide egg fettucine in a traditional slow cooked Angus beef & soffritto ragú.(A mom in Bologna would be proud of!)
 Farfalle Tricolore 16Bowties, chicken breast, broccoli, sundried tomatoes, pecorino Romano in a roasted garlic white wine sauce.
 Bucatini all’Amatriciana 14½Hollow, thick spaghetti, house cured pancetta, shallots, fresh tomato sauce pecorino Romano, black pepper.(A true Roman beauty!)
 Gnocchi al Vitello 17½Housemade Yukon gold potato gnocchi, pulled veal loin ragú & extra aged parmigiano Reggiano. (Simply poetry!)
 Spaghetti Campagnola 14Grilled zucchine, roasted tomatoes, red onions, black olives, capers in E.V.O.O. (Healthy baby!)
 Di MareLinguine con Calamari 15Baby calamari, zucchine, cherry tomatoes, roasted garlic, capers, spicy dry vermouth sauce.(Tasty w/a kick!)
 Spaghetti alle Vongole 17Fresh little necks clams in the shell E.V.O.O., roasted garlic, Pinot Grigio & Italian parsley.(This is it, doesn’t get any better!)
 Penne al Salmone 17In house smoked salmon, cremini mushrooms,English peas in a light white wine cream sauce.
 Ravioli Granchio e Gamberi 19 Chefmade crab ravioli, large tiger shrimp, grilled radicchio, arugola in a lemon herb sauce.
 Menu available for in-home dining • Catering Available • A gratuity of 20% may be added for parties of 6 or more.
 Insalata e Zuppa
 La Pasta
 Antipasti
 SERIOUS EATALIAN w w w. s i r e n a v b . c o m
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Tiramisú 7In house baked lady fingers, espresso,mascarpone & cocoa powder.
 Créme Brulée 6½Classic burnt custard, Madagascar vanilla bean & orange rind flavored.
 Tortino al Cioccolato 7½Warm mini chocolate cake, vanilla gelato & mixed berries sauce.
 Cannoli 6½
 Panna Cotta 6½Traditional Piemontese cream pudding & fresh three berry sauce.
 Tartufo al Caffé 7½Chocolate Truffle with zabaglione cream center drowned in a shot of hot expresso.
 Gelato 7Your choice of imported gourmet Italian gelato. Vanilla, chocolate, strawberry.
 Pollo Fiorentina 18Roasted chicken breast roll up with spinach & mozzarella, yukon gold. (A way to make a chicken breast exciting!)
 Sogliola alla Mugnaia 21Dover sole in a classic lemon-parsley sauce, sautéed spinach. (Timeless!)
 Cotoletta alla Milanese 21½Breaded veal loin cutlet topped w/arugola, grape tomatoes & capers salad. (How we like it in Italy, meat & salad!)
 Saltimbocca alla Romana 21½Traditional flash seared veal loin scaloppine with prosciutto & sage, seasonal grilled vegetables. (The true Roman way! No cheese, or other nonsense!)
 Medaglioni ai Carciofi 21½Sautéed veal loin medallions in a white wine sauce,artichokes, cherry tomatoes & basil.
 Spinaci Saltati 6Sautéed spinach with E.V.O.O. raisins & pinenuts.
 Fagioli e Cipolla 6Cannelini beans, red onions & arugola in aged sherry vinegar.
 Cime di Rapa 6Sauteed rapini, E.V. olive oil, roasted garlic, chile flakes & pecorino Romano.
 Funghi Trifolati 6Cremini and portobello mushrooms, roasted garlic, parsley & white wine.
 Cavoletti con Pancetta 6Caramelized Brussels sprouts & crispy house cured pancetta. (Brussel sprouts NEVER tasted so good!)
 Verdure Arrosto 6Grilled zucchine, balsamic red onions, fire roasted red peppers, slow roasted tomatoes.
 All Served with spaghetti aglio & olio. Please no substitutions.
 Serious Lunch Specials Monday-Friday 11:30-2:00 *Please no substitutions*
 Fasta PastaServed with Lunch Cesare or Sirena Salad
 Spaghetti al Pomodoro 9½Diced vine ripe tomatoes, roasted garlic, fresh basil.
 Penne alla Vodka con Portobello 10½ Short tubes in a light creamy tomato sauce, vodka, portobello.
 Sardi e Salsiccia 10½Traditional Sardinian little shells, spicy Italian sausage ragú, braised fennel, mint, pecorino Sardo.
 Linguine con Calamari 11Sauteed baby calamari, white wine, roasted garlic, spicy fresh tomato sauce.
 Spaghetti alla Campagnola 10Grilled zucchine, roasted tomatoes, grilled red onions, black olives, capers in E.V.O.O.
 Farfalle al Gorgonzola 11½Bowties, imported gorgonzola, pears, radicchio, walnuts.
 Tagliatelle Bolognese 12Chef hand rolled wide fettuccine in a traditional slow cooked Angus beef & vegetables ragú.
 Farfalle Tricolore 12Bowties, chicken breast, broccoli, sundried tomatoes, pecorino Romano in a roasted garlic white wine sauce.
 Bucatini all̀ Amatriciana 10½Hollow, thick spaghetti, house cured pancetta, shallots, fresh tomato sauce, pecorino Romano, black pepper.
 Penne alla Puttanesca 10Spicy tomato sauce, black olives, capers, flat leaf parsley. (For the original recipe, anchovies on request)
 Panino Caprese e Prosciutto 9¾Buffalo Mozzarella, vine ripe tomato, fresh basil, imported prosciutto, arugula, E.V.O.O.
 Panino con Pollo 9¾Grilled chicken breast, grilled zucchine, roasted bellpeppers, balsamic onions, roasted tomatoes, Dijon mustard.
 Panino con Salsiccia 9¾Grilled Italian sausage, grilled radicchio, roasted red peppers, grilled red onions, provolone, fresh tomato sauce.
 Panino Vegetariano 9¾Grilled portobello cap, sautéed spinach, slow roasted tomatoes, gorgonzola, E.V.O.O.
 Zuppa & Insalata 9Choice of full Cesare or Sirena Salad and a bowl of Pasta e Fagioli (All vegetarian Italian bean soup)
 PaniniServed on soft rosemary ciabatta with side of Cesare or Sirena Salad.
 (Panino is Italian for sandwich and it is not always pressed!)
 Contorni/Sides
 Dolce
 Secondi Piatti
 SERIOUS EATALIAN w w w. s i r e n a v b . c o m
 Traditional Sicilian hard shell pastry, sweet ricotta & chocolate chips.
 Menu available for in-home dining • Catering Available • A gratuity of 20% may be added for parties of 6 or more.
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                                Buffet Breakfast - Praia d'El Rey · mousse de chocolate, crème brulée, brownie, mendiants Far isieorr cher Pão de ló de laranja Panacotta de côco com abacaxi ... Chá verde

                            

                                                    
                                Wine COCKTAILS White - Grand Finalewith Ice Cream Amaretto Créme Grasshopper Dreamsicle Brandy Alexander Bailey’s Mudslide Stoli Razberi SPECIALTY MARTINIS LEMON DROP Citron, Triple

                            

                                                    
                                Mode Single ORW · Marjolaine Pralines | Chocolate Mousse | Butter Cream | Meringue Hibiscus Brulée Tart Lemon Curd | Blackberries Vietnamese Coffee Pot de Crème Cognac Mousse |

                            

                                                    
                                BERTUCCI’S Dining GroupAssorted Cookies • Tiramisú • Mini Cannoli BEVERAGES Unlimited Soft Drinks, Coffee & Tea SICILY $28* per person SALADS - Select One Insalata • Caesar

                            

                                                    
                                CATERING Being Different, Makes A Difference...5 breakfast à la carte 15 guest minimum crème brulée French toast 3.00 per guest traditional or fruit pancakes (whole wheat available)

                            

                                                    
                                OASSIS Postres Web CAT S · Pastís de pastanaga, amb nous i canyella i un coulis de pastanaga NY CHEESECAKE · 5,95€ TIRAMISÚ · 5,95€ OREO CAKE · 5,95€ MATCHA PANCAKE ·

                            

                                                    
                                portada-100 - loscuevas.com · Tarta de tiramrsú Cake of tiramrssu - Gateau au tiramrssu Natillas Homemade crustarcl cream - Créme páttissière a la maison ... Feves sautés avec

                            

                                                    
                                2019 Holiday Season - Cloudinary · CRANBERRY CHEESECAKE CHOCOLATE PEPPERMINT TART EGGNOG CRÈME BRULÉE PUMPKIN PIE TARTLET GINGERBREAD TRIFLE BOURBON CARAMEL BREAD PUDDING WINTER

                            

                                                    
                                Créme de La Creme - Final

                            

                                                    
                                carta postres web CDP - Club del Progreso Restaurante.€¦ · (no se cobra a menores de 12 años) 4 • Crème Brûlée con corazón de dulce de leche. • Tiramisú “Del Progreso”

                            

                                                    
                                LOW PRICES - Pick n Pay Storesmobi.picknpay.co.za/picknpay/applications/picknpay/...Nivea Shower Créme or Gel Assorted 500ml Each 3290 Organics Shampoo or Conditioner Assorted 400ml

                            

                                                    
                                A GREAT PLACE FOR BREAKFAST, LUNCH, DINNER ...2020/04/10  · Créme de Banana Pancakes or French Toast Three large fluffy buttermilk pancakes or French toast glazed with créme de

                            

                                                    
                                Canapés PACKAGE OF THREE 12 PACKAGE OF FIVE 18 · guava sweet & sour FOIE GRAS ÉCLAIRS choux pastry, guava, pistachio BEEF EMPANADAS ... CREME BRULÉE SPOONS caramelized vanilla

                            

                                                    
                                Christmas - Pullman Cairns International...Christmas pudding with Anglaise Tropical Trifle -GF Black forest -GF Brandy Crème Brulée wines. DeBortoli Prosecco (200ml piccolo) Emeri

                            

                                                    
                                radius menu...House made crème brulée made with Radius Porter. cobbler à la mode 6 Made from scratch fruit cobbler served with vanilla ice cream. 

                            

                                                    
                                Coffee – Café - Mediterranean Chateaumediterraneanchateau.com/images/Dessert2020.pdf · 2020. 9. 10. · Bolo de Amendoa Torrada e Créme Ladyﬁngers delicately soaked in Amaretto

                            

                                                    
                                Valentine’s Day 2020 - Family Oceanfront Hotel Ocean City MD€¦ · Chocolate Lovers Cake Rich Espresso Chocolate, Crumbled Heath Bar, Freshly Whipped Cream Vanilla Crème Brulée

                            

                                                    
                                INTRODUCING A… - Dress The Drinkdressthedrink.com/pdfs/DTDGeneralSamplerDeckwebsite1216.pdfCandy Brulée Caramelize. DTD GARNISH EXPRESSION OF TEXTURE & FINISHES Infusion Metallic

                            

                                                    
                                 · banana, guava and kiwi, with and crème brulée 543.00 ARTADI ARTAZURI GARNACHA Navarra, Spain Ripe berries. lavender, violet and a long S43.oo . Created Date:

                            

                                                    
                                snacks cebiche bar - Yuyoyuyoaustin.com/wp-content/uploads/2017/11/yuyo_menu_web.pdf · MaraCuyá sour* barsol pisco / passion fruit / lime / egg white / orange créme bitters 12

                            

                                                    
                                Tiramisú rev 5 jun - web.uaemex.mxweb.uaemex.mx/Culinaria/doce_ne/pdf_culinaria_doce/...Revista virtual especializada en Gastronomía CULINARIA No. 12  PP. 39

                            

                                                    
                                menu - elkiosco.com.co · TORTA Chocolate - Amapola Tres Tiramisú Leche asada Tres leches Postre de natas Postre Borracho Cuajada con melado Union Libre Chocoflan (frío, horneado)

                            

                                                    
                                PORTFOLIO IGOR KRUHONJA - hosco...5 4. Choco cake / Mini Paris Brest / Supreme cafe-chocolate sphere / Choco crème brulée tartelette / Brownie tart with caramel apples & mousse

                            

                                                    
                                THE BRITANNIA · Caramelised crème brulée with shortbread biscuits ... Here at the Britannia we understand weddings need that extra bit of love and time

                            

                                                    
                                JORNADA ARROCES 2017 02 - TURISMO BENIDORM-Turismo de ... · curado y queso de Callosa. ... Tiramisú de Nutella con polvo de frambuesa. 2 BELVEDERE ... y calamar. POSTRE A ELEGIR:

                            

                                                    
                                BRUNCH TO START - oceanicpompano.com...BRUNCH Grand Marnier French Toast Berry trifecta compote, coulis, fresh berries, vanilla créme anglaise 15 Chicken + Waffle Fried sweet tea

                            

                                                    
                                Alamo Drafthouse 5 / Mon, 20 Jul 2015s3.drafthouse.com/menus/KC.pdf · Smoked bacon, tomato, leaf lettuce, aioli, red onion. With fries or fruit. CRÈME BRULÉE FRENCH TOAST§.....$8

                            

                                                    
                                BEAUTY - securedcontent.net Hand Créme Reveal visibly smoother, softer, more vibrant-looking hands with this advanced formula featuring Matrixyl 

                            

                                                    
                                MENÚ COCKTAIL€¢ Pastel de yogurt griego con fruta de la pasión • Pastel de lima y manzana confitada al cardamomo • Bocado de tiramisú con moras • Biscuit y …

                            

                                                    
                                Cold Appetizers - CasaBlanca Resort · 2017. 2. 10. · Sabayon Sauce. A House Specialty and Truly a Superb Dessert Crème Brulée $7. Chef’s Specialty Custard with Cream and Vanilla

                            

                                                    
                                Sonesta · Web viewPain Perdu brioche • orange liqueur • almonds • strawberries DESSERT (choose one) Beignets chocolate sauce Créme Br ûlée Fresh raspberries • lavender

                            

                                                    
                                NEW YEAR’S EVEsaziorehoboth.com/wp-content/uploads/2020/12/Sazio-NYE... · 2020. 12. 18. · Lemon Curd Cheesecake • Tiramisu • Cannoli Brown Sugar Potted Créme • Gelato

                            

                                                    
                                Mela Salad Tiramisú Receive a free order of Fried Doughitaliamo.com/pdf/ItaliAmo Menuv3.pdfHalf Tray Serves Approximately 8 to 10 • Full Tray Serves Approximately 16 to 20 SALADS

                            

                                                    
                                Savelberg Experience · CHOCOLATE MILLE FEUILLE Raspberry |Créme Suisse| Raspberry Coulis | Raspberry Ice Cream Starters A La Carte Prices are in Baht and subject to 10% service

                            

                                                    
                                CHEESECAKE · tiramisÚ 5.60€ lemon pie 5.60€ chocolatisimo 5.60€ mochi de tÈ verd / mochi de te verde 4.90€ mochi de maduixa / mochi de fresa 4.90€ dorayaki 4.90€ coulant
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