Cinner %@9 7

$60 [ Person

Choose 2
THE BASIC EGGPLANT PARMESAN

San Marzano sauce, mozzarella, basil San Marzano sauce, baked eggplant,
mozzarella, ricotta

ROASTED FIG RABE & SAUSAGE
Fresh herbs, dried figs, caramelized onions, Fresh herbs, rabe, roasted garlic, sweet ltalian sausage,
goat cheese, arugula mushrooms, shaved pecorino romano

Choose 2
BACIAMI MIXED GREENS CAESAR SALAD

soppressata, olives, sharp provolone, heirloom tomato Parmigiano-Reggiano, loasted croutons

BABY ARUGULA
truffle oil, candied walnuls, grape tomato

e%n %mm’&

Choose 3
PESTO CHICKEN TUSCAN CHICKEN
grilled chicken, mushroom, tomato, Pan seared chicken breas!, mozzarella, tarragon cream,
housemade gnocchi, basil pesto cream vegetable medley, fingerling potato

LASAGNA ITALIAN SAUSAGE & BROCCOLI RABE
veal, beef short rib, pork, creamy ricolta white bean, mushroom, roasted garlic,
evoo, fusilli bucali

SCARPARIELLO CHICKEN PARMIGIANA
chicken on the bone, sausage, potalo, cavatelli
roasted pepper, artichoke heart

VYONGOLE FAROE ISLAND SALMON
clams steamed open in white wine, evoo, red bell pepper & rabe risotio, citrus beurre blanc
pan roasted garlic, linguine

RIGATON! BOLOGNESE KUROBUTA PORK CHOP
veal, pork, short rib simmered in our traditional sauce Double cut center chop, vinegar pepper, fingerling potaio,
garlic sautéed spinach
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Choose 2
SORBETTO TRIO
TIRAMISU
CANNOL!




