
RESTAURANT WEEK
$55.00 Per Person

3-Course Pre Set Menu

ANTIPASTI

          BURRATA CAPRESE              POLPETTE DI CODA
                 Heirloom tomatoes, fresh burrata, pesto.                Oxtail meatballs,stewed in fresh tomato sauce.           
           
          VONGOLE E COZZE              MISTICANZA SALAD
          Sautéed clams, mussels,garlic olive oil,marinara                        Mixed greens,parmigiano rain, 
                    sauce, served with crostini bread.                                           balsamic  vinaigrette

Bruschetta Ricotta
Whipped ricotta,pears,truffle honey.

SECONDI
    
        RADIATORI AL SUGO        FETTUCCINE ALFREDO  
      Radiator shape pasta,tossed in fresh tomato                            The original.
                   sauce and oxtail meatballs.
       
         Artichoke Ravioli            Saltimbocca Alla Romana
      Fresh ravioli stuffed with artichoke and           Chicken breast, prosciutto,mozzarella, sage,
    mozzarella, served in a pesto cream sauce.                 white wine sauce over spinach.

Salmon Frascati
Roasted salmon,creamy pesto over ratatouille roasted potatoes.

(Cheese Wheel Pasta)
+$10.00

DOLCI
Tiramisu

 Limoncello Cake
Affogato


