
THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 3 - 30, 2025

Caffè Milano
3-COURSE DINNER • $49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included

Naples 

FIRST COURSE
House Salad

Green leaf, crispy bacon, corn, cherry tomato, parmesan cheese, lemon vinaigrette dressing

Mussel
Calabrian chili sauce, baby tomato, garlic bread

Tuna Tartare
Avocado, cilantro, cucumber, sour cream

Arancini Rice ball
mushrooms smoked mozzarella- tomato sauce parmesan cheese

SECOND COURSE
Filet Mignon

6 oz filet mignon-shishito peppers-mush butternut squash-grain mustard sauce

Mahi-mahi
Fregola, broccolini, tomato compote, salsa Verde

Chicken Marsala
Mash potato, asparagus, mushrooms sauce

Ravioli Stuffed Salmon, 
sage, ricotta cheese, mozzarella cheese,orange zest, vodka sauce

Homemade Rigatoni
white truffle sauce, pecorino cheese, striped fresh black truffle

THIRD COURSE
Chocolate Cake

Flour, eggs, chocolate, cocoa milk, heavy cream, corn starch

Meringata Cake
Flour, eggs, sugar, milk, heavy cream, vanilla, cornstarch

SIZZLE COCKTAIL + $14
Amalfi Spritz

Vanilla vodka 'chambar, pineapple juice, prosecco


