LONG ISLAND el
Restaurant Week

§$39 PER PERSON
+ TAX & TIP

KITCHEN

STARTER

ENTREES

PESTO RISOTTO BALLS

Pesto Risotto, Mozzarella, Pecorino Romano, Mutti Tomato
Sauce

ARTICHOKE HEARTS OREGANATA
Oreganata Style

LA SCALA SALAD

Romaine Lettuce, Sopressata, Ricotta Salata, Red Onions,
Blistered Cannellini Beans, Red Wine Vinaigrette

SPICY PESTO MUSSELS

P.E.l. Mussels, Cherry Peppers, Basil Pesto, Touch of
Cream, Toasted Bread Crumbs (spicy)

RABE & SAUSAGE EGG ROLLS

Broccoli Rabe, Crumbled Sausage, Mozzarella, Cherry
Pepper Aioli (spicy)

CRAB CAKE + $4
Lump Crab Cakes, Roasted Corn Puree

TAGLIATELLE COGNAC

Cognac Infused Meat Sauce, Peas, Mushrooms, Ricotta

ANDREW'S CHICKEN

Pan-Seared Romano Encrusted Chicken Breast,
Tomato, Red Onion, White Wine Sauce, Touch of
Marinara, Over Risotto

ZINGUINI

Shredded Zucchini, Garlic, E.V.0.0., Artichoke Hearts,
Spinach, Tomato, Mushroom

VALENTI PARM

Milanese Style Chicken, Grand Marnier Sauce,
Peppers, Onions, Fried Gnocchi

JJ'S MONEY BAGS

Ricotta Stuffed Fresh Pasta Purses, Red Bell Peppers,
Zucchini, Bechamel Sauce, Toasted Breadcrumbs

SWEET CHILI SALMON

8oz. Broiled Filet, Spinach, Quinoa, Sweet Chili
Garlic Sauce

SHRIMP LUCIANO + $4

Sauteed Shrimp, White Wine Lemon Butter
Sauce, Touch of Marinara, Over Spinach

SJ'S VEAL CHOP + $20

160z Milk Fed Chop, Thinly Pounded, Breaded and Pan

Fried, Prosciutto, Melted Mozzarella, Truffle
Mushroom Marsala Sauce and a Touch of Cream

DESSERT

CANNOLI
TIRAMISU
RAINBOW COOKIE GELATO



