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3 A 7 —~:Chicago ItaroAmerica ModernBBQStyle
T XY HICHRES =
BBQ¢ A Z2uT AV hA—FDEX VIV EFR—VaV

BRBEAAVTF4vvaffdsvsTy 7

(FTR+AR=T+ -V +FHF—})

Recommend 2,500
Lasagna with mozzarella and chili con carne
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Zuppa di pesce Grilled sea bass, mussels and shallow tomato stew soup
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Pollo alla Diavola ChicagoBBQ Smoked Chicken e
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Saltimbocca beurre blanc sauce
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MEAT : C 2,700
Penne bolognese with poached egg
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MEAT : D 3,200
Grilled Australian Free-Range Beef Sirloin Roast with
Shariah Pin Sauce and Garlic Mustard 200g
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MEAT : E 2,700
Coarsely ground beef patty special CEDAR burger (Limited to 10 servings)
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A%  Appetizer plate

- Caponata - Baccalamante cart
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- Cabbage rolls fricassee sauce - Spiedini Magic BBQ Sauce
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LUNCH MENU

3HLunch course

3,700 Course

American finger platter 4 types
Caponata / Baccalamantecato
Cabbage rolls / Spiedini
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New England Clam Chowder
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Homemade cornbread
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Zuppa di pesce

Grilled sea bass and mussels and shallows
tomato stew soup
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Saltimpokka Beurre Blanc Sauce

Sautéed sage-scented prosciutto and pork
loin with beurre blanc sauce
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NY Cheesecake with Raspberry Sauce
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Coffee or tea
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5,500 Course

BiteStyle Pulled Burger
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Roast Salad with Balsamic Dressing

Steamed part filo, kale, and seasonal vegetables
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New England Clam Chowder
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homemade cornbread
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Grilled Swordfish Gumbo Soup

Grilled Swordfish with Creole Gumbo Soup
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Australian Sirloin Blackened Steak
Australian Sirloin Cajun Spice Steak
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NY Cheesecake with Raspberry Sauce
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Coffee or tea
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