RESTAURANTWEEK DINNERMENU - i s

3-COURSES | $45 Neighborhood Cucina

\}& to start (choose one) ,{é

Garlic Knots @

marinara / parmesan / garlic butter

Calamari
calamari/ lightly breaded / pomodoro sauce / chipotle aioli

Soup of the Day

Bruschetta
tomato / garlic / red onion / pesto oregano / basil / shaved parmesan

Roasted Pear Salad €

roasted pear / mixed greens / shaved parmesan / roasted almonds / balsamic vinaigrette

% entrées (choose one) lk

Lasagna Rosa
bolonese / sausage / ricotta / mozzarella / parmesan / bechamel / pomodoro

Penne Salsicia
sausage / peas/ diced tomato / vodka cream sauce

Gnocchi Caprese
burrata / pomodoro / pesto

Grilled Salmon €9
spinach / garlic / sun-dried tomato cream sauce / fingerling potatoes

Chicken Parmesan
mozzarella / basil / spaghetti pomodoro

Cioppino +$10
mussels / mixed fish / baby shrimp / calamari / lobster tomato broth / crostini

Pork Roll +$10

stuffed with spinach / mozzarella / bacon / mushroom cream sauce / mashed potato

E' to finish (choose one) /{é

Caramel Cheesecake )

Pistachio Ricotta Cake ©®

@f GCluten Free ®f\/egetaﬂah *Please note a 20% gratuity will be added to parties of 8 or more.



