
BerBer

al a Carte
The “Signature” Anti-Pasto

Bocconcini cheese marinated in chili, mint and lime skewered with
 seasoned sun-dried tomatoes. Dry cured chorizo sausage with
 roasted garlic and caper berries. Mediterranean olive tapenade

 with rosemary crostini. Sliced fresh grapes, garlic aioli and a balsamic reduction.
$12

Warm Chevre & Pear Salad
Mesclun mixed greens with fresh pears, spiced caramelized walnuts,

 red onions and grapefruit segments all tossed in creamy pommery dressing.
 Accompanied by bruleed warm goat cheese and served in a rice paper basket.

$10

Cambozola Fritter 
Walnut encrusted Cambozola fritter served over a bed of Arugula and

blonde frizee, tossed in a champagne raspberry vinaigrette.
Accompanied with heirloom beets and pistachios.

$10

Prosciutto Wrapped Chicken Supreme 
Imported from Parma, Italy, our prosciutto is thinly sliced then

 wrapped around a free-range chicken supreme stuffed with smoked gouda and
 caramelized balsamic onions. Baked and served over woodland mushroom risotto and

finished with truffle oil. Served with seasonal vegetables.
$25 

Biftéque BerBer
A 10oz Certified Angus Sirloin grilled to perfection.

 Topped with parmesan peppercorn sauce, and crispy leeks.
 Accompanied by roast fingerling potatoes and seasonal vegetables.

$27
Lamb Loin Chop 

Two 4oz tender Alberta lamb loin chops, grilled to order and
 finished with a Sage reduction.

Accompanied by roast fingerling potatoes and seasonal fresh vegetables. 
$25  

Mahi Mahi  
A six ounce filet of fresh Mahi Mahi, baked and topped with, scallions, fresh basil

  and cherry tomatoes.  Accompanied by a chardonnay
cream sauce, jasmine-wild rice and seasonal vegetables.

$27
Wild Mushroom and Pesto Bucatini 

Sautéed wild mushrooms, pepper, red onions, diced roma tomatoes,
 and spicy red cherry peppers tossed in a basil pesto cream sauce and

 finished with truffled pecorino.
$20

(Add free-range chicken breast or dry cured chorizo sausage - $6.00)

Please notify your server if you have any food allergies or dietary concerns. 
 A 15% gratuity will be added to groups of 6 or more. 


