
Tiramisu       

Main Course

Penne tossed with house-made
tomato sauce, eggplant, tri-color
bell peppers, onions & zucchini

Linguine tossed with walnut-basil
pesto, shrimp and grape tomatoes

Linguine Pesto e Gamberi

Dessert

Gelato

First Course 

Caprese di Burrata
Burrata, tomatoes, fresh basil and
extra virgin olive oil

Insalata della Casa 
Mixed greens, carrots and tomatoes
in extra virgin olive oil and balsamic
vinegar dressing

Polenta served with sausage  ragù

Polenta con Salsiccia 

Restaurant Week – September 13-20 
Lunch: 2 Courses for $30

(Choose First Course + Main Course or Main Course + Dessert)

Tagliatelle alla Bolognese 
Tagliatelle with house-made meat
ragù 

Penne Primavera

Linguine alle Vongole

Linguine with clams, white wine and
garlic  
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