CARPACCIO
$24 RESTAURANT WEEK LUNCH MENU
FIRST COURSE CHoICE OF:

CAESAR SALAD
Hearts of romaine, with focaccia croutons & parmesan and a house made roasted garlic dressing.

MINESTRONE
Vegetable soup

CALAMARI
Rings & Tentacles of fresh squid, lightly fried with house marina sauce.

ARANCINI
Rice balls stuffed with an array of cheeses served with house marinara sauce.

TRUFFLE MAC N CHEESE +$5
Cavatappi pasta, Black Truffle & Cheese, and Ritz cracker topping.

MAIN COURSE CHOICE OF:

CHICKEN MILANESE
Arugula, cherry tomato, red onion,
blend of Asiago, Parmesan & Romano cheese, balsamic glaze

MARGHERITA PIZZA
Tomato, mozzarella & fresh basil

CARPACCIO BURGER*
Cheddar cheese, caramelized onion,
shiitake mushroom, truffle aioli. Served with fries.

BRANZINO FILET
Grilled filet of Branzino served with grilled vegetables and salsa Verde.

CAPELLINI PRIMAVERA
Angel hair pasta with seasonal vegetables

DESSERT CHOICE Of:

GELATO
CHEF CHOICE

PANNA COTTA
Mix BERRY SAUCE.

RICE PUDDING
ORANGE FLAVOR & CINNAMON



FIRST COURSE CHoice OF:

MISTICANZA
Candied walnuts, cherry tomatoes, goat cheese & honey mustard dressing

FAGIOLI SOUP
White cannellini beans, ditalini pasta, parmesan cheese

EGGPLANT ROLATINI
Sliced eggplant stuffed with Ricotta and an array of cheeses served with house marinara sauce.

BEEF CARPACCIO*
Cured Raw beef with olive oil, pepper, arugula and grilled artichokes and shaved Parmesan cheese

CALAMARI
Rings & Tentacles of fresh squid, lightly fried with house marina sauce.

MAIN COURSE CHoice OF:

PENNE ALLA VODKA
House signature pink sauce, fresh tomatoes with smoked bacon.

SALMON
Pan seared, served with grilled asparagus and dill sauce.

CHICKEN FRANCESE
Egg battered chicken with linguine & lemon sauce.

LINGUINE DEL SELVAGGIO
Wild mushrooms, spinach, sun-dried
tomatoes, truffle oil, fresh mozzarella & shaved Pecorino

FILET MIGNON* +$12
8 oz., served with fries.

DESSERT CHoice OF:

GELATO
CHEF CHOICE

PANNA COTTA
MiX BERRY SAUCE

RICE PUDDING
ORANGE FLAVOR & CINNAMON



