
BLUE MOON RESTAURANT WEEK 

3 COURSE PRIX-FIXE $25 APRIL 24TH – MAY 1ST 

Appetizers   

 Mussels Fra Diavolo                   

    Baked Clams  

Burrata Salad:  Burrata Cheese, Roasted Red Peppers, Lettuce, Prosciutto, Avocado Tomato & Olives  

Beet Salad: Roasted Beets, Spinach, Toasted Goat Cheese, Shaved Almonds 
 

Pizza: Individual Pie, Meatball & Ricotta  
 

Entrees 
 

Linguini White Clam Sauce 
Fresh Clams, Garlic, EVOO & Parsley  

 
Zucchini Pasta 

Julienne Zucchini with Cherry Tomatoes & Onions  
ADD CHICKEN OR SHRIMP FOR ADDITIONAL CHARGE  

 
Grilled Pork Chop 

Grilled Pork Chop, HOT Cherry Peppers, Broccoli Rabe, & Roasted Potatoes 

  
Chicken Rollatini 

Chicken, Fontina, Prosciutto, Roasted Red Peppers, Marsala Wine, Broccoli, & Roasted Potatoes    

 
Famous Lemon Chicken 

Coal Oven Roasted Bell & Evans Chicken, EVOO, Lemon, Garlic, Basil, & Roasted Potatoes    

 
Salmon Oreganata 

Lemon, White Wine, Asparagus & Roasted Potatoes  
 

Dessert 
 

Gelato 
Cannoli 

Spumoni 
Italian Cheesecake 

*ADD A GLASS OF PINOT GRIGIO, MERLOT, CABERNET, OR CHIANTI* ($10 ADDITONAL) 

 


