SAN  REMO

RISTORANTE ITALIANO

LONG ISLAND RESTAURANT WEEK MENU

All dishes can be made ,,Gluten Free” upon request

DINNER MENU
Sa’curdag until 7:OOPm

$46 per person
APPETIZER

STUFFED ARTICHOKE
Stuffed with breadcrumbs and parmesan cheese
BURRATA
Burrata Aruguia and Tomatoes
VONGOLE AL FORNO
Baked clams with seasoned bread crumbs, garlic lemon and herbs
CAESAR SALAD

MAIN COURSE

SAN REMO POLLO
Breast of chicken cliPPccl in eggs and parmesan cheese in lemon white wine asparagus, mashed potato
VEAL SALTIMBOCCA
Veal scaloPPini toPPccl with Prosciutto in brown sauce over sPinach.
PORK CHOPS
Grilled Pork Chops with Hot chcrry peppers ,broccoli rabc, Mashed potato.
RIGATONI BOLOGNESE
Rigatoni sautéed in homemade meat and cream sauce.
SALMON
Broiled Salmon with Dijon sauce broccoli.
EGGPLANT MILANESE
Eggplant breaded ,Bakccl choppccl tomato onions arugula on top ,vcgctablcs.
SHRIMPS PARMIGIANA
Shrimps breaded fried, tomato sauce, fresh mozzarella spagl'lctti.

DESSERT

HOMEMADE ITALIAN CHEESE CAKE
STRAWBERRY ZABAGLIONE
HOMEMADE TIRAMISU
NY CHEESE CAKE

Not to be combined with any other offer Birthday or Aniversary Certificate*




