LONG ISLAND
RESTAURANT WEEK
$46 THREE-COURSE DINNER

SPICY CRAB & SHRIMP CHOWDER

corn, leeks, basil, garlic bread croutons
MEATBALLS
classic with marinara & ricotta or golden with ricotta, Grana Padano & Lucy butter

BAKED STUFFED CLAMS
lemon & lucy butter +3

TOMATO MOZZARELLA ARANCINI

basil mayo & marinara

CRISPY ROCK SHRIMP DIAVOLO
tossed in Calabrian pepper kicked marinara, avocado & Thai basil + 3

CAESAR SALAD
romaine, radicchio, Grana Padano, garlic croutons
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CHICKEN PARM
crispy all natural cutlet, tomato & mozzarella, fusilli or small salad

FUSILLI GREGORIO
sausage, peas, pink sauce, ricotta salata & garlic bread crumbs
LEMON FETTUCCINE

shrimp, garlic, grape tomatoes, asparagus, oregano, lemon & bread crumbs

CHEESE RAVIOLI
pistachio - basil pesto, lemon pan sauce, pancetta bits & fried zucchini

RIGATONI BOLOGNESE
homemade pasta, veal & beef ragu

BAKED LOCAL FLOUNDER

warm Mediterranean vegetable salad +4
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MINI CANNOLI

pistachio & chocolate chips
RICH CHOCOLATE BUDINO
whipped cream, blackberries & Pirouline cookie

FLOURLESS CHOCOLATE CAKE
pistachio anglaise, whipped cream

TRICOLORE CAKE

raspberry & chocolate sauces




	Menu
	LONG ISLAND  RESTAURANT WEEK  $46 THREE-COURSE DINNER
	First Course
	SPICY CRAB & SHRIMP CHOWDER
	MEATBALLS
	BAKED STUFFED CLAMS
	TOMATO MOZZARELLA ARANCINI
	CRISPY ROCK SHRIMP DIAVOLO
	CAESAR SALAD

	Second Course
	CHICKEN PARM
	FUSILLI GREGORIO
	LEMON FETTUCCINE
	CHEESE RAVIOLI
	RIGATONI BOLOGNESE
	BAKED LOCAL FLOUNDER

	Third Course
	MINI CANNOLI
	RICH CHOCOLATE BUDINO
	FLOURLESS CHOCOLATE CAKE
	TRICOLORE CAKE



