
$35PER PERSON
Restaurant Week

FIRST COURSE SECOND COURSE
Choice one:

POLPETTE
meatballs marinara sauce

CAESAR SALAD
romaine lettuce, shaved parmesan cheese,
crutons cheese rain

CAPRESE SALAD
heirloom tomato, truffle balsamic
vinegar EVOO

FRITTURA DI CALAMARI
Fried & served with marinara & aioli

Choice one:
SPAGHETTI CARBONARA
Guanciale, egg yolks, pecorino cheese

GNOCCHI AL PESTO
Homemade gnocchi with creamy basil
pesto sauce. 

PENNE SALSICCIA E FUNGHI
Italian sausage, mushrooms in parmigiano
creamy sauce

FILETTO AL GORGONZOLA+$8
8oz fillet mignon, spinach mashed
potatoes in Gorgonzola creamy sauce

KING SALMON +$5
spinach mashed potatoes, grain mustard,
chardonnay wine sauceThird CourseChoice one:

TIRAMISU
CANNOLI


