
ZUPPA DI COZZE
Mussels sautéed in your choice of a garlic & white wine or a light tomato sauce.

INSALATA CESARE
Romaine lettuce with classic dressing & croûtons.

MOZZARELLA CAPRESE
Fresh mozzarella with tomatoes, roasted peppers & basil.

VONGOLE AL FORNO
Baked clams with seasoned bread crumbs, garlic, lemon & herbs.

MINESTRONE
Italian mixed vegetable soup.

EGGPLANT ROLLATINI
Breaded eggplant stuffed with fresh mozzarella & tomato sauce.

VITELLO SALTIMBOCCA
Veal scallopini & prosciutto served over spinach in a sage sauce.

POLLO PARMIGIANA
Breaded chicken cutlet topped with fresh mozzarella & tomato sauce.

GAMBERI SCAMPI
Pan-seared jumbo shrimp in a garlic-butter sauce over linguini.

RIGATONI BOLOGNESE
Homemade rigatoni topped with baby arugula & fresh mozzarella with meat sauce.

PORK CHOP PIZZAIOLA 
	 Pork chop served with mushrooms, peppers & onions in a fresh tomato sauce.

RISOTTO PORCINI 
	 Risotto served with porcini 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
CHEESECAKE  //  CHOCOLATE MOUSSE  //  TIRAMISU


