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First Course Choices

Sliced Speck, Grilled Pear, Walnuts & Brie Cheese,
Thyme Infused Honey
OR
Grilled Italian Sausage, Perline Cheese, Roasted Bell Peppers, Red Onion,
Basil, Garlic Tomato Sauce, Wild Arugula; Grilled Crostini
OR
Fresh Buffalo Mozzarella, Basil, Cluster Tomatoes, Extra Virgin Olive Oil
Second Course Choices
Homemade Ravioli Stuffed with Ricotta, Artichokes & Parmigiano, Topped with a Broccoli,
Sun-Dried Tomato Sauce
OR

Sustainable Raised Salmon, Shaved Apple & Fennel, Watercress, Cider Mustard Sauce; Fingerling Potatoes, Leeks, Smoke
Pancetta

OR

Breaded Chicken Breast, Basil Pesto Marinara Sauce, Mozzarella, Parmigiano; Penne Pasta, Vodka Tomato Cream Sauce &
Baby Vegetables (pesto contains traces of pine nuts)

Third Course Choices
Dark Chocolate Sphere, Zabaione, Fresh Fruit
OR

Italian Milk Custard, Frangelico, Fresh Fruit & Light Berry Sauce

$60 per person plus tax and gratuity

www.lopera.com 562.491.0066 101 Pine Ave Long Beach CA90802 @loperaristorante
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