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DINNER MENU $50/PERSON + TAX
APPETIZERS
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SUNDRIED TOMATO AND MOZZARELLA ARANCINI PEACH & STRAWBERRY SALAD
Crisp golden arancini filled with creamy mozzarella Fresh peaches and strawberries paired with
and sun-dried tomatoes served with fragrant basil creamy feta over crisp mixed greens finished with
pesto for a rich and elegant finish our light house vinaigrette for a refreshing
balance of sweet and savory
CHICKEN TACOS
Crisp hard-shell tacos filled with seasoned . BANG BAN[_; BRG(:UL_LI
chicken, creamy coleslaw and shredded cheese Crispy battered broccoli tossed in a sweet and
finished with a drizzle of spicy sriracha for the spicy sauce topped with sesame and green onions
perfect balance of crunch and heat
FIVES7 BURGER CHICKEN MILANESE
Handcrafted beef patty topped with smoke cheddar, Crispy herb-crusted chicken milanese, lightly breaded
bacon, fresh lettuce, tomato, pickles and housemade and fried to golden perfection served with fresh arugula,
sauce on a toasted brioche buns served with fries shaved Parmesan and a bright lemon finish
QUATTRO FORMAGI RIGATONI THAI COCONUT SHRIMP CURRY
Rigatoni tossed in a rich quattro formaggi sauce Succulent shrimp simmered in a fragrant Thai coconut
blending four premium cheeses into a velvety, indulgent curry with fresh vegetables finished with aromatic
pasta finished with freshly grated Parmesan herbs and served over fragrant jasmine rice

DESSERTS

CREME BROLEE CHOCOLATE BROWNIES

Rich chocolate brownie topped with

Orange infused Créme Broiée creamy vanilla gelato and chocolate syrup.



