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3 COURSE DINNER: $45 PER PERSON « CHOICE OF 3 BELOW

APPETIZERS rick 1

Caprese Salad - Caesar Salad + Eggplant Rollatini

Fried Calamari + Meatballs ¢« Fried Mozzarella

ENTREES rick 1

Shrimp Tagliatelle

Fresh tagliatelle, jumbo shrimp, cherry tomatoes, pesto cream sauce.

Gnocchi Pomodoro
Homemade potato gnocchi, pomodoro sauce and fresh mozzarella.

Pappardelle Porcini
Fresh pappardelle, prosciutto & porcini mushrooms in a brandy truffle cream sauce.

Chicken Milanese

Chicken cutlet topped with arugula, chopped tomatoes, onions & shaved parmesan.

Cordon Bleu
Chicken breast stuffed with prosciutto and mozzarella, lightly breaded, brandy cream sauce.

Sea Bass
Fresh filet of sea bass lightly breaded, lemon while wine sauce over spinach.

Salmon
Grilled salmon with spinach and mashed potatoes.

Pork Siciliano
Hot and sweet peppers, onions and crispy potatoes.

DESSERT rick

Tiramisu ¢« Cannoli ¢« Cheesecake
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