
Restaurant Week Menu

Appetizer
Choice Of:
BURRATA CAPRESE
Heirloom tomatoes, fresh burrata,
pesto

POLPETTE DI CODA
Oxtail meatballs, stewed in fresh
tomato sauce

BRUSCHETTA AMATRICIANA
Chopped tomatoes, guanciale, garlic,
evoo, shaved parmigiano

CARCIOFINI AL FORNO
Roasted artichoke hearts,
fresh herbs sauce

MISTICANZE SALAD
Mixed greens, parmigiano shaves,
balsamic vinaigrette

Entree
Choice Of:
SALMONE FRASCATI
Roasted salmon, creamy pesto over
roasted potatoes

SALTIMBOCCA ALLA ROMANA
Chicken breast, prosciutto, mozzarella, sage,
white wine sauce over spinach

PIZZA COLOSSEO
Tomato sauce, imported burrata,
Parma prosciutto

TONNARELLI CACIO E PEPE
Square bucatini, butter cream, black pepper,
pecorino romano cheese

MEZZE MANICHE AMATRICIANA
Half tube shaped pasta, fresh tomato sauce,
guanciale, pecorino cheese

RADIATORI AL SUGO
Radiator shape pasta, tossed in fresh
tomato sauce and oxtail meatballs

LASAGNA VEGETARIANA
Chef seasonal vegetables, pesto,
bechamel sauce

Dessert
Choice Of:
TIRAMISU

LIMONCELLO CAKE

NOT YOUR NONNA’S TIRAMISU +$10
Pinnacle Vanilla Vodka, Tiramisu Liqueur,
Luxardo Espresso Liqueur, Cocoa

$45 PER PERSON


