SAN REMO

RISTORANTE [TALIANO

LONG ISLAND RESTAURANT WEEK MENU

LUNCH AND DINNER
Saturéag until 6:§OPm

$44 per person

APPETIZER
STUFFED ARTICHOKE

5tugcd with breadcrumbs and parmesan cheese

BURRATA WITH BLACK TRUFFLE
Burrata Cl‘lc:rry Tomatocs roasted peppers

VONGOLE AL FORNO

Baked clams with seasoned bread crumbs, garlic lemon and herbs

CAESARSALAD

MAIN COURSE
SAN REMO POLLO

Breast of chicken dippcd in eggs and parmesan cheese inlemon white wine asparagus, mashed potato

VEAL SALTIMBOCCA

Veal scaloPPini toPPccl with Frosciutto in brown sauce over sPinac['t.

FORK CHOFS
Girilled Pork CI‘!OPS with [Hot chcrry peppers JDroccoli rabe, Mashed potato.

RIGATONI BOLOGNESE

Kigatoni sautéed in homemade meat and cream sauce.

STUFFEDFILET OF SOLE

Filet of Sole stuffed with crab meat shrimp in lemon sauce over risotto

EGGFLANT MILANESE
’E_ggplant breaded ,Bal«:d choPPcd tomato onions arugula on toP ,vcgctablcs.

SHRIMFS FPARMIGIANA

Shrimps breaded fried, tomato sauce, fresh mozzarella spaghctti.

DESSERT
HOMEMADL ITALIAN CHEESE CAKE
STRAWBERRY ZABAGLIONE
HOMEMADE TIRAMISU
NY CHEESE CAKE

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