
 LONG ISLAND RESTAURANT WEEK
THREE COURSE DINNER

$40 PER PERSON 4PM-9:00PM

E N T R É E  C H O I C E  O F

A P P E T I Z E R  C H O I C E  O F

N . Y .  S T R I P  S T E A K

D E S S E R T  C H O I C E  O F

SPAGHETTINI PIZZA TRATTORIA
106 MINEOLA BLVD MINEOLA NY 11501 | 516-750-8044

LONG ISLAND RESTAURANT WEEK, NOT TO BE COMBINED WITH ANY COUPON

Mushrooms, peppers, onions, zesty marinara

Lemon Brown Butter Sauce, Confetti rice, string beans

 Mashed potato & sauteed broccoli

V E A L  P I Z Z A I O L A

F I L E T  S O L E  M E U N I È R E

D R U N K E N  C H I C K E N  A L L A  V O D K A
Chicken, vodka sauce, topped with burrata served with spaghetti

H O M E M A D E  T A G L I A T E L L E  B O L O G N E S E

E G G P L A N T  P A R M E S A N

CAESAR SALAD, FRIED CALAMARI, STUFFED MUSHROOMS,
BAKED CLAMS, TOMATO MOZZARELLA DI CASA

Homemade tiramisu, chocolate mousse cake, Italian cheesecake

H O M E M A D E  P A P P A R D E L L E  P R I M A V E R A
 Broccoli,  peppers, onions, carrots, zucchini, garlic,

 red or white Sauce

Served with Burrata & Meat Sauce

Angel hair, tomato sauce

A L L  M E N U S  S U B J E C T  T O  C H A N G E



LONG ISLAND RESTAURANT WEEK
THREE COURSE LUNCH

$25 PER PERSON 11AM-3PM

E N T R É E

A P P E T I Z E R

D E S S E R T

SPAGHETTINI PIZZA TRATTORIA
106 MINEOLA BLVD MINEOLA NY 11501 | 516-750-8044

LONG ISLAND RESTAURANT WEEK | JANUARY 25TH - FEBRUARY 1ST | NOT TO BE COMBINED WITH ANY COUPON

(CHOOSE ONE)

(CHOOSE ONE)

(CHOOSE ONE)

C H I C K E N  C A P R E S E  P A N I N I

P A S T A  A L L A  V O D K A

S P A G H E T T I N I  B O L O G N E S E

L I N G U I N I  P R I M A V E R A

B A K E D  Z I T T I

E G G P L A N T  P A R M I G I A N A / A N G E L  H A I R

C H I C K E N  P A R M I G I A N A / R I G A T O N I

C H I C K E N  F R A N C H E S E / W H I T E  R I C E

MINESTRONE SOUP
 CAESAR OR GARDEN SALAD

TOMATO MOZZARELLA DI CASA
STUFFED MUSHROOMS

JUMBO MEATBALL
 BUFFALO WINGS

HOMEMADE TIRAMISU • CHOCOLATE MOUSSE CAKE • ITALIAN CHEESE CAKE


	LONG ISLAND RESTAURANT WEEK
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