
Z U P P A  D I  C O Z Z E
Musse l s  sau téed  i n  your  cho ice  o f  a  gar l i c  &  wh i te  w ine  o r  a  l i gh t  tomato  sauce .

I N S A L A T A  C E S A R E
Romaine  l e t tuce  w i th  c l ass ic  d ress ing  &  c roûtons .

M O Z Z A R E L L A  C A P R E S E
Fresh  mozzare l l a  w i th  tomatoes ,  roas ted  peppers  &  bas i l .

V O N G O L E  A L  F O R N O
Baked  c lams  w i th  seasoned  b read  c rumbs ,  gar l i c ,  l emon  &  herbs .

C R I S P Y  A R T I C H O K E  H E A R T S 
Fr ied  to  per fec t i on  i n  a  wh i te  w ine  l emon  sauce .

P A S T A  F A G I O L I 
Canne l l i n i  beans  w i th  nood les  i n  a  l i gh t  red  sauce .

E G G P L A N T  P A R M I G I A N A
Breaded  eggp lan t  topped  w i th  f resh  mozzare l l a  &  tomato  sauce .

V I T E L L O  S A L T I M B O C C A
Vea l  sca l l op in i  &  p rosc iu t to  se rved  over  sp inach  i n  a  sage  sauce .

P O L L O  P A R M I G I A N A
Breaded  ch icken  cu t l e t  t opped  w i th  f resh  mozzare l l a  &  tomato  sauce .

G A M B E R I  S C A M P I
Pan-seared  jumbo  shr imp  in  a  gar l i c -bu t te r  sauce  over  l i ngu in i .

S T U F F E D  R I G A T O N I  B O L O G N E S E
Homemade  &  s tu f fed  w i th  cheese ,  se rved  w i th  a rugu la ,  mozzare l l a  &  meat  sauce  w i th  a  touch  o f  c ream.

P O R K  C H O P  P I Z Z A I O L A 
	 Pork  chop  se rved  w i th  mushrooms ,  peppers  &  on ions  i n  a  f resh  tomato  sauce .

R I S O T T O  P O R C I N I 
Riso t to  se rved  w i th  porc in i  mushrooms .

R E S T A U R A N T  W E E K  2 0 2 4

O N  S A T U R D A Y ,  P R I X - F I X  M E N U  I S  O F F E R E D  U N T I L  7  P M
/ /  D I N E - I N  O R  T A K E - O U T  / /

* N O  S H A R I N G ,  N O  S U B S T I T U T I O N S *

Prix-Fixe Menu
$ 3 9 . 0 0  p e r  p e r s o n

Appetizers

Main Course

Dessert
C H E E S E C A K E   //  C H O C O L A T E  M O U S S E   //  T I R A M I S U


