
R E S T U R A N T  W E E K  M E N U
3  C O U R S E S  $ 3 0

1 1 / 1 - 1 1 / 1 4  

A P P E T I Z E R  
( S E L E C T  O N E )

P A S T A  F A G I O L I  S O U P
 traditional pasta fagioli soup
made with tomatoes, beans, 

parmesan and pasta
C A E S A R  S A L A D

Romaine, croutons, shaved
parmesan, and caesar dressing

M E A T B A L L S
Ground pork, beef, and veal

meatball served with
marinara sauce

M I S T A  S A L A D
mixed greens, grape tomatoes,

carrots, olives & house
dressingE N T R E E

( S E L E C T  O N E )

B R A N Z I N O
 pan sautéed branzino filet

with lemon, olive oil, arugula,
cherry tomatoes, served with

couscous
E G G P L A N T
P A R M E S A N

 lightly fried eggplant circles
topped with homemade

marinara, mozzarella served
with homemade spaghetti

R O A S T E D  C H I C K E N
topped with shallot piccata

sauce, served with truffle
fries 

S H O R T  R I B
P A P P A R D E L L E
Pappardelle pasta served

with our homemade short rib 

D E S S E R T
( S E L E C T  O N E  S C O O P )

H O M E M A D E
G E L A T O

Vanilla or Chocolate

H O M E M A D E
S O R B E T

Mango
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