RESTAURANT WEEK

Sunday, November 2nd - Sunday, November 9th

ANTIPASTI
Choise of:

Tomato Salad
heirloom tomatoes, homemade mozarella, mixed greens, cucumber,
onions, basil, balsamic vinegar dressing

Tegamino di mare
mussels, tomato sauce, white wine, vinegar, bread crumbs

Prosciutto ¢ pineapple
prosciutto di parma DOP 24 months, burrata, caramelized pineapple, hazelnuts

Artichoke & Arugola

arugola, lemon & EVOO dressing, shaved parmigiano, pistacho

PRIMI E SECONDI
Choice of:

Fettuccine ai funghi
sauteed’ wild mushrooms, arugola, white wine cream sauce, parmigiano Reggiano

Pappardelle alla bolognese

ground beef ragu, parmigiano Reggiano

Penne Alla Norma
roasted eggplant, cherry tomatoes, fresh mozarella

Pollo Scarpariello
J sqare 1 N : .
Pan-seared chicken, Italian sausage, sweet & spicy peppers, tomatoes,

broccoli rabe, white wine
Branzino

»ean striped bass, roasted tomato, potato, and brussel sprouts,

cerignola olives, E.V.0.0
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