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RESTAURANT WEEK MENU
$35 PER PERSON

v CHOOSE ONE: g.t

INSALATA dl CESARE A CHOOSEONE: &
Romaine Leftuce, Croutons And Shaved Parmigiano

Cheese And Housemade Caesar Dressing.
SPAGHETTI con POLPETTE
FRTTO MISTO GAMBER e CALAMAR|  SPAGHETTl con POIPETTE
omemade > Wagyu Beef Meatballs Braise

Deep Fried Calamari And Shrimp With Zucchini, Served With With Homemade Marinare Sapce: And Fresh Bosil.
Marinara And A lemon Wedge, On A Bed Of Arugola.

|
TRlO 0"0 rrAUANA Homemade Pasta Layers Filled With Besciamella And

ARANCINI - Riceball Made With Bolognese Sauce, Smoked Bolognese Sauce, Finished With Mozzarella And
Mozzeralla, Parmigiano And Peas. Parmigiano Cheese.
CROCCHE' - Potato Croquettes Made With Smoked

Mozzeralla, Parmigiane, Black Pepper And Parsley. SALMONE Q"G IJVORESE +$ 5

ElOthi ZUC(B:A:' Zucc:icg:ni Il:|gwers StEFFed \I:"iﬂj RSCO”S (c:!hee;e, 8 Oz Scottish Salmon, Sauteed With, Evoo, Capers
dc:rml?l-o(r:\lo, asiLand Bidck Fep EaEvary/nngilsacein Kalamata Olives, Oregano, Cherry Tomatoes, White
G e Wine, A Touch Of Marinara, Served With Side Of

Tagliatelle Past
CARCIOFINI O"Cl ROMANA agliatelle Pasta
3 Oven Roasted Artichokes Sauteed With Evoo, White Wine, FUSILLI O"O SIC"_IA

Garlic, Olives And Shaved Parmigiano.
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Fusili Pasta Finished With Eggplant, Sasuage,

Riccotta, Buffalo Mozzarella, Basil And Marinara.

POLLO PARMIGIANA  +$5

Organic Chicken Breast Finished With Marinara Sauce
Fresh Mozzarella And Parmigiano Served With

Tagliatelle Pasta In Marinara Sauce.

MORTAZZA PIZZA

Pistacchio Cream, Burrata Cheese, Mortadella,
Shaved Parmessan, Basil, Evo Oil And Pepper.
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