Starter:
Choice of
Fritto di Calamari
Flash-Fried calamari, served with a mild—spicg garlic tomato sauce
or
Insalata di Granturco

SPinach, Arugula, Corn, Shaves of Parmigjano Cheese with Lemon Mustard Vinaigrette
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Choice of
Malfatti al Fungl’xctto
Housemade SPinach Ravioli Stuffed with Ricotta & SPinach
ina Creamy Wild Mushroom Sauce
PaPPcrcle”e con Speck
Flat Pasta with sPeck, artichokes, peas and cream sauce
Salmone Veneziano
Pan seared fresh filet of salmon, Pistachio crust
served over a bed of steamed sPinach ina charclormag mustard sauce
Pollo Parmigiana
Breaded Boneless Chicken Breast toPPed with Fresh
Tomato Sauce, Mozzarella Cheese
Arrosto di Maiale
Roasted Pork loin, toPPed with an aPricot demi—glace and

served with gar!ic mashed Po’catocs
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Dessert:
Tiramisu
Layers of ladgxcingers diPPed in espresso and Mascarpone cheese,
toPPccl with chocolate Powder
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*** $30 per person — Plus tax & gra’cuity
Not aPPIicab!e for grouPs of more tl‘nan 8 gues’cs

Now serving daily 5~7Pm



