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Add-on: $8 A Glass of House Red/White

APPETIZERS

Pasta Fagoli

Romano beans, veggies, vegetable broth, pasta

s

Sciatt (cheese fritter)
Beer batter, grappa, bed of arugula

ENTREES

Fish of the Day
Served with our Chef’s specialty side
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Porchetta

Slow roasted pork belly rolled, Italian parsley, lemon zest, sundried

tomato, apple puree
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" Lemon Tagliolina

Shrimp, zucchini, sundried tomato, pesto

DESSERT

GELATO BAR

(ASK YOUR SERVER)
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3 COURSE | $49 PER PERSON
Add-on: $8 A Glass of House Red/White

APPETIZERS

Pasta Fagoli

Romano beans, veggies, vegetable broth, pasta

.

Bresuola Carpaccio

Arugula, parmesan

e

Sciatt (cheese fritter)

Beer batter, grappa, arugula

ENTREES

Fish of the Day
Served with our Chef's specialty side
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Cotoletta Millanese

100z breaded Veal chop, clarified butter, mashed potato, spinach salad
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Lemon Tagliolina

Shrimp, zucchini, sundried tomato, pesto

DESSERT

PANNA COTTA TIRAMISU GELATO BAR
(ASK YOUR SERVER)
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