       Ristorante Divino
The Loft
         Private Dining Room Menu
   DINNER
     3 COURSES $45
    4 COURSES $55
             When creating your menu please choose up to 3 items from appetizers, 2 items from salads, 4 items from entrees, and 3 items from desserts.  
      All prices are per person.  Tax and gratuity is not
     included.  Some items are subject to an additional
    charge based on cost and seasonal availability.
Appetizers
Choose 3 
CAROLINA CRAB CAKE
 Sweet corn puree and fried leeks
BABY ARTICHOKES PARMIGIANA
Baby artichokes, marinara sauce, mozzarella, parmesan cheese
SMOKED SALMON BRUSCHETTA
Ciabatta toast, fresh tomatoes, garlic, basil, olive oil topped with salmon
PROSCIUTTO DI PARMA WITH MELON
Ripe melon with parma prosciutto
SMOKED CAROLINA MOUNTIAN TROUT
A Divino’s specialty
SALADS

Choose 2
CLASSIC CAESAR
Garlic croutons and shaved parmesan
INSALATA DIVINO
Mixed greens, gorgonzola cheese, plum tomatoes, balsamic vinaigrette
                   Entrees     Choose 4
 PASTA
PENNE PUTTANESCA

Penne pasta, shrimp, tomatoes, olives, capers, red peppers and sweet basil 

LINGUINI AI FRUTTI DI MARE
Shrimp, scallops, mussels, calamari garlic olive oil, tomatoes filets

 tossed in a pinot grigio broth
SCAMPI DIVINO ON SPAGHETTINI
 Shrimp tossed with olive oil, garlic, white wine plum tomatoes, and capers
DAILY CATCH

SEASAME SEARED BIG EYE TUNA 
Whipped potatoes, cabernet wine sauce topped with arugula, lemon oil
SEARED LARGE SEA SCALLOPS
On braised spinach with Remoulade sauce
ROASTED SALMON
Braised baby spinach, sun dried tomato risotto, lemon butter caper sauce
GRILLED SHRIMP AND SCALLOPS
Truffle oil, risotto and steamed baby spinach
FROM THE FARM

OSSO BUCO
 Braised pork shank served with risotto
VEAL MARSALA

Scaloppini of Veal with mushrooms, Marsala sauce and risotto       
SEARED BLACK ANGUS RIBEYE
Roasted garlic mashed potatoes, seasonal vegetables, pinot noir sauce     
HERB ENCRUSTED RACK OF LAMB
Garlic mashed potatoes, braised baby spinach, cabernet wine sauce
*SUPPLEMENTARY CHARGE

FILET OF BEEF “COUNTRY-STYLE”
Stuffed with goat cheese, sautéed mushrooms, garlic mashed potatoes,
 Caramelized red onions, burgundy wine sauce
*SUPPLEMENTARY CHARGE

*ADDITIONAL $3.00 PER PERSON

DESSERT

Choose 3
WARM CHOCOLATE BREAD PUDDING

Served with vanilla ice cream

ITALIAN CHEESECAKE 
TIRAMISU
ASSORTED BERRIES WITH FRESH CREAM  (Seasonal only)
BEVERAGE 

CAFFE DIVINO COFFEE
TEA

Cocktail Party Selections
Hors d’ Oeuvre
$28 for 4 selections per person  
Additional $5.00 per person for * items

Plus tax and gratuity

AHI TUNA TARTAR ON HOUSE TOAST

COUNTRY STYLE PORK PATE WITH MOSTARDA

TORTELLINI WITH GORGANZOLA CREAM SUACE

CRAB STUFFED MUSHROOM CAPS

SHRIMP WITH GRITS AND TASSO CREAM SAUCE

*ROASTED RACK OF LAMB “CHOPS”

ITALIAN MEATBALLS

*GRILLED QUAIL WITH CORN RELISH

ROASTED PORK TENDERLOIN
MUSHROOM/MOZZARELLA RISOTTO CROQUETTES

CAROLINA CRAB CAKE WITH SPICY REMOULADE

“THE LOFT” CRISPY POTATO SKINS

SMOKED SALMON ON BELGIAN ENDIVE

CHOCOLATE DIPPED STRAWBERRIES

*OYSTERS ON THE HALF SHELL WITH COCKTAIL SAUCE

*SNOW CRAB CLAWS ON ICE

*LARGE SHRIMP ON ICE

Thank You, for your interest in our private dining room.

We will do our very best to help you plan your event.
Phone- 803-799-4550          Fax- 803-695-4393
  E-Mail info@ristorantedivino.com
Web site www.ristorantedivino.com
 The entrance to The Loft is to the right of our main entrance at 803 Gervais street.
