
 
DRAGONETTE MODERNISM DINNER 

APPETIZER

Olive stuffed Italian Meatball skewer with Roma Tomato, & Garlic Basil Marinara
Prosciutto wrapped Shrimp with Green Pea & Basil Parsley Sauce 

Wild Mushroom & Fontina Cheese Tartlette with Chive Oregano Oil

DINNER 

Beef Short-rib slow roasted over Chive Whipped Potatoes
Haricots verts, julienne Portobello mushrooms, & roasted shallots 

with cabernet Demi-glace
Wild Salmon Filet  

over Lemon, Mango, Red Onion & Ginger Sauce along fresh Herb Jasmine Rice
Fettuccini Pasta with Mint & Basil Pistachio Pesto & Italian Sausage

Goat Cheese Gnudi with Basil, Prosciutto & Tomato Sauce
Savory Ricotta Squash Tart

Frisée, Mache Greens, & Shaved Fennel with Blood Oranges 
& Citrus Vinaigrette

DESSERT TRIO

Black & White Orange Dream
Silken Panna Cotta with Orange Chocolate Flourless Slice &

Key Lime Tart
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