VOLPE

RISTORANTE
LONG ISLAND RESTAURANT WEEK

S44 PLUS TAX & 22% SERVICE CHARGE

FIRST C OURSE

French Onion Soup

Soup of the Day

Ceasar Salad Chopped salad
Hearts of Romaine & toasted A Blend of Seasonal vVegetables
garlic croutons tossed with and Green Fields, Crumble
Traditional Caesar Dressing & Parmigiano Reggiano, Dressed
Parmesan cheese shavings with White Balsamic Vinaigrette

SECOND C OURSE

BRAISED PORK SHANK NORTH ATLANTIC SALMON FARFALLE MERAVIGLIA
Roasted Pork shank with Pan Seared topped with Butterfly wing pasta Sauteed
orange rum sauce served Mango Salsa served with Chicken. Shallots,
with Polenta Basil Mashed Potatoes & Mushroom, English Peas,

vVegetable of the day

VEAL SCALLOPINI PORCINI CHICKEN 8§ EGGPLANT SORRENTO
iNn a Porcini Mushroom Sauce Stack of Chicken Breast & Eggplant Topped
Served with Potatoe & Vegetable with Fresh Mozzarella Cheese Served with
of the day a side of Angel Hair Pasta
DESSERT

Tiramisu . Italian Cheesecake . Gelato



