
COAST TO COAST
A SUMMER IN ITALY

FIVE COURSES PAIRED WITH REGIONAL WINES 
AND ITALIAN-INSPIRED DISHES

THURSDAY, JUNE 26 | 6:00PM
$150 PER PERSON (GRATUITY INCLUDED)

AT

MENU

Continental Kitchens
HARRY’S



F I R S T  C O U R S E
hot antipasto – sausage stuffed mushroom, carozza with capers

and anchovy, clam oreganata, eggplant rollatini
T I E F E N B R U N N E R ,  P I N O T  B L A N C ,  M E R U S ,  A L T O - A D I G E ,  2 0 2 3

S E C O N D  C O U R S E
bucatini pescatore – lobster, shrimp, scallop, mussels, cherry tomato,

olives, white wine lemon butter caper sauce
N I C O S I A ,  E T N A  B I A N C O ,  ‘ L E N Z I  D I  M U N T I ’ ,  S I C I L I ,  2 0 2 2

T H I R D  C O U R S E
wild boar ragu – red wine, roasted tomatoes, herbs, lemon her polenta cake, fresh ricotta

G I U S E P P E  C O R T E S E ,  B A R B A R E S C O ,  P I E D M O N T ,  2 0 2 1

F O U R T H  C O U R S E
stuffed veal tenderloin – prosciutto, fontina cheese, baby spinach, wild mushroom risotto, natural au jus

L I B R A N D I ,  G R A V E L L O ,  C A L A B R I A ,  2 0 2 1

F I F T H  C O U R S E
limoncello tiramisu – sponge cake, whipped mascarpone, lemon curd

P I N K  C H A N D E L I E R ,  A C Q U A  D I  C E D R O  B L O O D  O R A N G E  O L E O  S A C R U M ,  B U T T E R F L Y  B L O S S O M  G I N

ON THE MENU

5 2 5  S T .  J U D E S  D R I V E  •  L O N G B O A T  K E Y ,  F L  3 4 2 2 8

C H E F  D E  C U I S I N E  I A N  C L A R K  |  S O U S  C H E F  B R U N O  M A N D I C A

Continental Kitchens
HARRY’S


