CHRISTMAS MENU

ANTIPASTO DI MARE SEAFOOD
Small bowl 75 | Large bowl 150 GRIGLIATA MISTA
(2 tiger shrimp, 1 squid, 2 scallops per
INSALATA DI BACCALA serving)
14 per person

Smallbowl 75 | Large bow 150
FRITTURADI PESCE
Shrimp and Calamari

PASTA Halftray 100 | Full tray 200

VEGETARIAN LASAGNA

ZUPPA DI PESCE
Halftray 50 | Full tray 100

Clams, mussels, calamari and shrimp in a
white wine or red tomato sauce

EGGPLANT PARMIGIANA 12 per person

Halftray 50 | Full tray 100

LOBSTER TAILS GRATINATE

6 oz lobster tail, garlic, butter, seasoned
bread crumbs, white wine sauce

16 per person

MANICOTTI FILLED WITH
RICOTTA IN AROSE SAUCE
(2 per serving) 7 per person

FRUTTI DI MARE (LINGUINE

BACCALA CON PATATE
PROVIDED NOT COOKED)

cl s cal Cchri hi (2 pcs per serving)
gms, mussels, calamari, shrimp, white 15 per person

wine or tomato sauce

9 per person

LOBSTER SAUCE (LINGUINE
PROVIDED NOT COOKED)
Lobster, white wine, cherry tomatoes
14 per person
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Di Manno Bakery Ltd.

10 Buttermill Avenue, Unit 7
Concord, ON L4K 3X4 Z{)f o /
T: 905.761.5500 F: 905.761.5503

www.dimannobakery.com




