Selected Menu

Our Specialities

20% - House Wine, Prosecco , Mimosa , Bellini, Selected Beer And Soda.
(Tuesday- Sunday Lunch 3 Hours)

$50.00 per person  $60.00 per $75.00 per person $100.00 per $125.00 per

includes a three
course served
meal (Lunch only
Tuesday-
Saturday)

Antipasti

Insalata di
Arugula

ﬁ.rugu|ﬂ with shaved
parmigiano, olive oil and

IE‘ITIDFI

Mozzarella

Caprese

Roasted pPEppers, fresh
mnzzure"u, fomatoes,
basil & marinated

m L]SI'I roorms

Primi Piatti

Orecchiette con

Broccoli Rabe
Orecchiette pasta
sautéed with broccoli
rclhE, pecoring, and

CIIITIDHCJS

Penne Vodka

Homemade penne pasta

with vc:-t:”ﬂ::, cream,
pancetta & a touch of

tomato sauce

Secondi Piatti
(Choice of)

Pollo Capriciossa -
Breaded pcln—wtried
chicken ::uHet with
marinated tomatoes \
mozzarella, pesto and

arugula

Salmone
Grilled salmon served
with sliced potatoes ,

asparagus and lentils

Parmigiana di
Melanzane e

Zucchine

Eggplunf and zucchini
parmigiana with
mozzarella & tomato

SsaQuce

Dolce

Tiramisu with
Biscotti and
Coffee or Tea

person includes a
three course
served meal

Antipasti

Mozzarella
Caprese
Roasted peppers, fresh

ITIDIZCII’E"EI, tomatoes,

basil

Fave, Carciofi
and Cacio
Sautéed fava beans,

artichoke & cacio cheese

Primi Piatti

Orecchiette con
Broccoli Rabe
Orecchiette pasta
sautéed with broccoli
rclhE, pecorinog, and

CIIITIDFICJS

Radiatori in
Cartoccio

Radiatori pasta cooked
in tinfoil with Porcini
mushrooms, cherr\_.r
fomatoes, bread crumbs
& shaved parmigiana

reggiano

Secondi Piatti
(Choice of)

Veal Scallopine —
Sautéed Veal medallions
with Iucchini, Sun dried
peppers, speck prosciutto,
fontina and white wine

sSaQuce

Salmone

Grilled salmon served
with brussels sprouts and

spinuch

Pollo Scarpariello
Organic chicken on the
bone (dnrk mEt:lf}
sautéed with sausage,

peppers & white wine

Dolce

Tiramisu with
Biscotti and
Coffee or Tea

includes a three
course served
meal

Antipasti

Fried Calamari —
Lighfly battered fried
squid & Fra diavelo
sauce (Fc:-r the table )

Clams
Oreganata
Baked littleneck clams

with pc:r5|e':,.r, gurlic &
breadcrumbs Hl::r the

Table )

Mozzarella
Caprese
Roasted peppers, fresh

ITIDIZCII’E‘"EI, tomatoes,

basil

Parmigiana di
Melanzane e
Zucchine

Eggplunf and zucchini
parmigiana with
mozzarella & tomato

Sauce

Primi Piatti

Orecchiette con
Broccoli Rabe
Orecchiette pasta
sautéed with broccoli
ruhE, pecoring, and

CIIITIDHCJS

Radiatori in
Cartoccio

Radiatori pasta cooked
in tinfoil with porcini
mushrooms, cherry
ftomatoes, bread crumbs
& shaved parmigiana

reggiano

Secondi Piatti
(Choice of)

Branzino

Acquapazza

Filet branzino & Shrimp
baked with fresh purs|ey,
gi::r||'c, 5|1r|'rr|p & cherr'-_.r

tomatoes

Pollo Scarpariello
Organic chicken on the
bone (dnrk mE::lf]I
sautéed with sausage,

peppers & white wine

Brasato alla
Peroni
Short ribs braised in a

Peroni beer sauce with
cherryr peppers & h::pped
with gmgnniub (Served

with baked leEﬂTU]

Dolce

Cannoli Tiramisu
with Biscotti
Coffee, Teq,
Espresso
Cappuccino

person includes a
three course
served meal

Antipasti

Mozzarella

Caprese
Roasted peppers, fresh

ITIDIZCIFE‘"CI, tomatoes,

basil

Insalata Caesar —
Romaine, parmigianag,
croutons, DHChD‘u"‘:,.F

dresﬁing

Antipasto
Freddo, Clams
Oreganataq, Fried

Calamari
(I:Dr the |'CI|D|E}

Primi Piatti

Fettucine
Tartufato
Homemade pasta

sauteed with cream of

black truffle

Radiatori in
Cartoccio

Radiatori pasta cooked
in tinfoil with porcini
mushrooms, cherry
tomatoes, bread crumbs
& shaved parmigiana

reggiano

Secondi Piatti

Pollo Affumicato -
Chicken breast sautéed
with marsala wWine,
mushrooms, 5pec|<
prosciutto and fontina

CI'IF_‘E‘SE.

Parmigiana di
Melanzane e

Zucchine

Eggplunt and zucchini
parmigiana with
mozzarella & tomato

S5QucCe.

Bistecca alla
Griglia

Grille skirt steak served
with roasted potatoes

Cll'ld CII'LJQU'D.

Branzino

Acquapazza

Filet branzino & Shrimp
baked with fresh pDFSIE“:,.f,
gi::r||'c, 5|1r|'rr|p & cherr':,r

tomatoes

Dolce

Assorted desert
platter and
Coffee, Teq,
Espresso
Cappuccino

person includes a
cocktail hour and
a three course
served meal

Passing hors
d'oeuvres

Cheese and

salami board
Gyﬂers \ Fish 51::|Dd,
SHrimp Cnck”rc:iL Truffle

arancini , Meatballs

Dinner Menu

Antipasti

Insalata Di Tre
Colore

ﬁ.rugu|ﬂ; FennEL
Radicchio all tossed with
a blood orange

vinaigrette

Fave, Carciofi

and Cacio
Sautéed fava beans,

artichoke & cacio cheese

Parmigiana di
Melanzane e
Zucchine

Eggplunf and zucchini
parmigiana with
mozzarella & tomato

Sauce

Primi Piatti

Fettucine
Tartufato

Homemade pasta

sauteed with cream of

black truffle and shaved
truffle.

Secondi Piatti

Sliced Shell
Steak & Sauteed
prawns served
with roasted
potatoes and
shishito peppers.

Dolce

Assorted desserts
and Coffee, teq,
espresso, or
cappuccino



