
APPETIZERS 

TOMATO AND ROASTED PEPPER SOUP
crème fraiche, chive

9.

CRISPY PANCETTA AND FENNEL SALAD 
mesclun greens, red wine vinaigrette 

12.

ENTREES

FILET MIGNON & JUMBO SHRIMP FOR TWO
parmesan polenta, scampi scampi sauce

32. per person

SEARED CHILEAN SEA BASS 
roasted asparagus, cherry tomatoes, white wine

28.

DESSERT

RED LAYER CAKE
white chocolate mousse, fresh raspberries

7.

FRIDAY, FEBRUARY 10th - TUESDAY, FEBRUARY 14th

Reserve Online

http://www.opentable.com/verace-reservations-islip?rid=60193&restref=60193&p=2&d=02/10/2012+7:00+PM

