
 
ANTIPASTO 

 

CALAMARI FRITTI  

lightly breaded & fried calamari & tentacles,                                             
lemon garlic aioli 

TORTINO AGLI ASPARAGI 

asparagus & ricotta salata souffle’, creamy parmesan sauce 
SPRING MIX SALAD 

seasonal mixed greens, chopped tomatoes,  
balsamic dressing 

 
MAIN COURSE  

 

TAGLIATELLE PESTO E GAMBERI 

hand cut fettucine with pesto, cherry tomatoes, & shrimp 
LASAGNA BOLOGNESE 

layered pasta, bolognese, besciamella, mozzarella, parmesan 
POLLO PIZZAIOLA 

lightly breaded & fried chicken breast, mozzarella, tomato sauce, 
served with mashed potatoes 

REGINELLE ALL’AGNELLO 

homemade large curly fettuccine in our signature lamb meat sauce  
 

DESSERT 
 

TRIS DI CANNOLI 

3 small cannoli (chocolate chips, pistacchio, espresso) 
PANNACOTTA 

vanilla and cream custard, blackberry puree 

 
tax and 18% gratuities will be applied to all checks 

price is per person, items cannot be split

RESTAURANT WEEK  
PRIX-FIXE MENU $40
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