
 

 
Caffe Boa Mother’s Day Features 

…. 
 

Celebrate our very unique Mother’s Day this year in a special way! 
We are offering 3 different Mother’s day meals (in addition to our curbside menu) 

which can all be tailored for 2, 4, 8, or 12 persons 

*All include a beautiful bouquet of spring flowers for the Moms  
 

MOTHER’S DAY FEAST: $45 
(our most requested mothers day meal) 

 
INCLUDES: 

Grilled Flatbread  
Slovenian sea salt, EVOO, Imported Pecorino 

 
House Made Amazing Slaw  

Green cabbage, pears, golden raisins, with a honey, lemon, salt, pepper, yogurt 
dressing 

 
Triple cooked Fries 

Brined, Cajun dusted, house Ranch 
 

Full Rack Baby Back Ribs 
House rubbed, slow roasted, USDA choice Baby Back Ribs + extra side of slightly 

spiced garlicky BBQ sauce 
 

Espresso Mocha Torta, light and dark chocolate ganache, chocolate cookie crust, 
espresso whipped cream 

 



 
 
 
 

SEAFOOD FEAST $55 
 

APPETIZER CHOICE OF: 
 Calamari, Point Judith calamari, garlic, EVOO 

OR  
Gamberi Adriactico, wild caught shrimp, Chablis, lemon, garlic, 

parsley, tomato, grilled baguette 
 

INSALATA: 
Julius Caesar  

Romaine lettuce, house croutons, parmesan crisp, egg-less house 
Caesar dressing 

 
ENTRÉE CHOICE OF: 

Clams in Purgatory, Manila clams, arrabbiata sauce, saved garlic, 
white wine, hand made Istrian pasta 

OR  
Fettucine Bianca, pecorino, cream, mushrooms, pancetta 

…add Salmon for $7 
OR  

Grilled Wild Caught Alaskan Salmon with chilled vegetable carpaccio  
 

DESSERT: 
Tiramisu, Mascarpone, lady fingers, espresso, liquors 

 
 
 
 
 
 
 
 
 
 



 

 
PASTA FEAST: $42 

(our favorite house made classics) 
 

APPETIZER: 
House selection of artisanal meats and cheeses, Spanish Marcona 
almonds, wild arugula greens, whole grain dijon mustard, house 

strawberry jam, Noble artisanal bread 
 

INSALATA: 
Rucola, wild arugula, grape tomatoes, Pecorino Renero, lemon, 

EVOO, fresh cracked pepper 
OR 

Motovilec, baby sweet spinach, Bulgarian feta, buckwheat, roasted 
pumpkin seeds, lemon, toasted pumpkin seed oil 

 
ENTRÉE CHOICE OF: 

Voodoo Penne, blackened chicken breast, bell peppers, tomatoes, 
red onions, Cajun cream 

OR 
Ravioli Zucca, butternut squash, toasted hazelnuts, sage, wild 

arugula, goat cheese 
OR 

Gnocchi Agnello, hand pulled slow roasted lamb, cherry tomatoes, 
red onions, spinach, kalamata olives, feta 

 
 

DESSERT: 
Tiramisu, Mascarpone, lady fingers, espresso, liquors 

 
 
 

 


