DiVino<

L. N Wine Bar & Restaurant

OSPITALITA ITALANA

Build Your Own Set Lunch With Our Weekly Options

1 starter + 1 pasta mu+mm) |+ coffee/tea s$178
1 starter + 1 main course (&% +=+%) Ik / 3¢ $198

+ Chef’s dessert $38

HHm>5M$38

STARTER
SOUP OF THE DAY

EHEZ
or

ORGANIC QUINOA SALAD
poached farm egg

KEERREZNR

or

@ PROSCIUTTO E MELONE

cantaloupe melon and DOK San Daniele ham
R EmRXEEHZER

or

SMOKED NORWEGIAN SALMON

pomegrante, egg mimosa, lemon dressing and cress
SEEME = RO RATNHE

PASTA /PIZZA

©® EGG TAGLIATELLE

with lamb ragout, Tuscany Pecorino
T Ranin = EEFAEIER AN

or

RAVIOLI“DI MAGRO"”

Ricotta and spinach ravioli tossed with butter sage and tomato sauce
L HEEERMEEABZ T EXEANRF

MAIN COURSE

© MARYLAND STYLE CRAB CAKE

served with mesclun, French’s mustard sauce
SERNEAHEES VR AT RE
or

1/2 ITALIAN SPRING CHICKEN

roasted with rosemary porato and garden salad
BANEHHAREEFRELHEDE

or

AUS M3+ 200 DAYS GRAIN FED FLAP MEAT SIMPLY GRILLED

served with French fries and garden salad
BOM M3+ 200K+ EAMEZ R R HEDEE

WEEKLY WINE BY GLASS SELECTION

NV Prosecco DOC Le Contesse
Pinot Grigio Le Contese
Chianti DOC Rocca Grimalda

Chateau Minuty Rosé
Chardonnay Méacon Fuissé
- Domain Paquet

The menu is subject to a 10% service charge
Sm—mRHE
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