
Choice of One 

Choice of Three 

(Available Passed or Stationary) 

Tesoro is Italian for Treasure and often used as a term of endearment for a loved one,

comparable to “my Darling” , and now it is to be the perfect name for our most popular

menu.  

Choice of One 

Choice of One 

Tesoro Menu | 
85. 

* Romaine Heart Caesar | Asiago, Croutons, Lemon 

Veal Milanese | Arugula Salad, Parmigiano, Tomato & Lemon 

Surf & Turf | Reserve Tenderloin, Shrimp Arrosticini, Potato Purée 

 Stuffed Peppadew Peppers ~ Rustico Veal Meatballs 

Rib Eye | Olive Oil Roasted Potatoes, Wilted Kale, Cipollini Onion Jus 

Sirloin Medallions | Smoked Paprika, Yukon Potato Mashed, Asparagus

** Seasonal Salad | Mixed Greens, Crisp Vegetables, Goat Cheese, Balsamic

Chicken Under a Brick | Corn Polenta, Roasted Mushrooms, Marsala Sauce

Lobster Fregola | Toasted Sardinian Fregola Stew, Broccolini, Buttery Vinaigrette

Herb Roasted Swordfish | Potatoes, Shallots, & Spinach 

Dessert from our Pastry Menu 

Ricotta & Lemon Ravioli | ‘Angel’ Sauce 

 Wild Mushroom Tortellini | Porcini Crema 

* Slow Cooked Bolognese | Zucchini, Rosemary, Mezzi Rigatoni Main

To Start

Sweet

Pasta

Welcome Reception
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*

(Additional $12) 

Seared Sea Scallop | Risotto Verde, Balsamic Syrup 

* Tosca Caprese | Basil, Fresh Mozzarella, Parmigiano

* = ( Can be Made Gluten Friendly ) | ** = ( Can be Made Vegan )
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