
Restaurant Week 
BIG EYE TUNA TARTARE
Served with ciabatta crostini

FRIED CALAMARI
fried calamari, spicy marinara sauce lemon spicy aioli

PROSCIUTTO E BURRATA
Organic heirloom tomato, fresh burrata, prosciutto
touc basil pesto

CAESAR SALAD
Ittle gems, house-made Caesar dressing, croutons

Second Course
PAPPARDELLE BOLOGNESE
Ragu, touch vodka sauce

HEART SHAPED RAVIOLI
Ravioli stuffed with four cheeses in a caio
creamy sauce and black pepper

FETTUCCINE PESTO E GAMBERI
Basil pesto cream sauce and baby shrimp

CHICKEN FIORENTINA
Organic chicken breast topped wtih spinach, prosciutto,
mozzarella, white wine sauce

SALMONE VENEZIANO
Salmon, spinach, mashed potato creamy whole
grain moustard chardonnay sauce

14oz NY STEAK WITH PORCINI SAUCE
served with truffle fries

Dessert Course
LIMONCELLO 

TIRAMISU

(Choice Of)

(Choice Of)

$49 per person


