RESTAURANT WEEK

JANUARY 25 - FEBRUARY 1

3-COURSE DINNER MENU
$50 PER PERSON

ANTIPASTI
Choice of:

Polpette o Salsicce
Choice of meatballs or sausage in bolognese sauce,
served with crostini

Caprese
Ripe tomato, basil, fresh mozzarella, extra virgin olive oil

Calamari Fritti
Served with our house-made dipping sauce

SECONDI
Choice of:

Veal Parmigiana
Seasoned and baked with mozzarella + Bolognese

Pollo Marsala
Chicken breast sautéed with Sicilian marsala
+ fresh mushrooms

Swordfish Livornese
Tomato, olives, garlic, fresh herbs

Lasagna Al Forno
Our family recipe

DESSERT
Choice of:

Tiramisu | Sicilian Cannoli
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undercooked meats, poultry, seafood, or eggs

may increase the risk of food born illness. 5 ////¢



