
RESTAURANT WEEK MENU

APPETIZERS

ENTRÉES

(Choose One)

DESSERTS
(Choose One)

(Choose One)

$39 † TAX

SHRIMP OREGANATA ULTIMATE 

TOPPED WITH BREADCRUMBS, CHERRY PEPPERS, FRANCESE SAUCE

BURRATA CAPRESE

CREAMY BURRATA OVER FRESH ARUGULA, MEDELY TOMATOES,

ARTICHOKE HEARTS, BLACK OLIVES, BALSAMIC GLAZE

SEAFOOD STUFFED MUSHROOMS

STUFFED WITH CRABMEAT STUFFING, SEASONED BREADCRUMBS, PARMESAN, DIJON SAUCE

TILE FISH OREGANATA

SEASONED BREADCRUMBS, LEMON, GARLIC, OLIVE OIL,

SERVED WITH A SIDE OF SAUTEED BROCCOLI   

CHICKEN CAMPOGNOLA 

SAUTEED CHICKEN TOPPED WITH ASPARAGUS, ROASTED PEPPER,

MOZZARELLA, LIGHT BROWN SAUCE

PORK OSSOBUCCO +8 

RED WINE REDUCTION SERVED OVER RISOTTO

SHRIMP SCAMPI RAVIOLI

CHEESE RAVIOLI WITH CHOPPED SHRIMP INSIDE AND OUTSIDE, SCAMPI SAUCE

before placing your order, please inform your server if a person in your party has a food allergy.
*consuming raw or undercooked meats, fish, shellfish, or fresh shell eggs may increase

your risk of foodbourne illness, especially if you have certain medical conditions.

GELATO

CANNOLI

ITALIAN CHEESECAKE


