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SIGNATURE COCKTAIL

The Bada Bing!
Limoncello, Sambuca Liqueur, Grapefruit, Club Soda

HORS D’OEUVRES

Buttermilk Brined Fried Calamari
Pesto Aioli, Calabrian Peppers

Caprese Bruschetta
Balsamic Glaze

Gabagool
Charcuterie

APPETIZER

Uncle Jun’s Seared Scallops
Mozzarella & Ricotta Eggplant Rollatini
Lemon Cream Sauce

Paired with Fiano

SALAD

Bobby Baccalieri’s Chopped Salad
Romaine, Arugula, Radicchio, Pecorino-Romano, ChickPeas, Pressed Egg,
Grilled Red Onion, Roasted Red Peppers, Pepperoncini-Dijon Vinaigrette

ENTREE

Duck Cacciatore Del Bucco
Herbed Polenta, Red Wine-Roasted Tomato Sauce,
Garlic-Roasted Crimini Mushrooms, Sauteed Spinach
Paired with Chianti

DESSERT

“Shot In The Foot” Sfogliatelle
Italian Pastry Dough, Ricotta & Caramelized Orange Peel

TWINNINGS TEA | LUCKY GOAT COFFEE




FLORIDA STATE UNIVERSITY
Dedman College of Hospitality

Chank yon

HOPE YOU ENJOYED DOIN’ DINNER LIKE A SOPRANO. IT'S NOT
JUST ABOUT THE FOOD, IT'S ABOUT THE FAMILY AND THE
BONDS WE CREATE OVER A TABLE LIKE THIS.

IN THE WORDS OF TONY SOPRANO HIMSELF, "WHEN YOU'RE
WITH US, YOU'RE ONE OF US."

GRAZIE E BENVENUTO NELLA FAMIGLIA
— THANK YOU AND WELCOME TO THE FAMILY.

Meet The Family

GENERAL MANAGER MARGARET CAVANAUGH
BAR MANAGER ISABEL BACHMANN
STEWARD MANAGER SIERRA ELDEIRY
EXECUTIVE CHEF ANDREW FISHER
SOUS CHEF BRODY HALLIBURTON
SERVICE MANAGER JUSTIN LIPOVICH
SERVICE MANAGER KAILYN GEESLIN
SERVICE MANAGER MARI MATEO

The Little Dinner Series is graciously sponsored by: ﬁ

(@fsulittledinnerseris
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FLORIDA STATE UNIVERSITY

SUSTAINABLE CAMPUS Scan to join our email list!




