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"RISTORANTE

EST. 1903

haddonfield spring restaurant week 2025
march 4th - Sth

Privwoe

WILD MUSHROOM VELLUTATO (GF)

A blend of wild mushroom soup with a hint of cream and

sweet vermouth

ARUGALA, BERRY AND GOAT CHEESE SALAD

(GF)
Baby arugula, apples, beets and walnuts tossed with pear

vinaigrette and served with goat cheese crumbles

Secondi

ITALIAN STUFFED PEPPER (GF)
Sweet pepper, stuffed with a blend of risotto, ground beef,

mozzarella and provolone cheeses topped with tomato

sauce

GEMELLI PASTA, SAUSAGE AND GREENS
Gemelli pasta tossed with sauteed ground sweet sausage

and broccoli-rabe and Italian cheeses

CRAB CAKE WITH SPICY AIOLI (GF)
Mildly spicy and lightly coated crab cake, pan-seared with

red lentils
Doles

PISTACHIO CANNOLI

Tube-shaped shell of fried pastry dough, filled with a sweet,

creamy ricotta cheese filling with pistachio

CHEESECAKE CRUMB CAKE
Homemade New York style cheesecake topped with a

sweet cinnamon crumble

GELATO CHERRY-AMARETTO (GF)

House made amaretto gelato with amaretto and cherries

accompanied with a pistachio biscotti (GF)
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STUFFED CENTER-CUT PORK CHOP (GF)
Bone-in center-cut pork chop, stuffed with pancetta and
Fontina cheese, Dijon cream sauce, roasted potato,

vegetable

GRILLED LAMB LOIN CHOPS (GF)
(2] 4 ounce lamb loin chops, mustard-thyme sauce, roasted

potatoes and green beans

WHITE FISH CIOPINO (GF+)
Firm white fish, along with mussels, clams and shrimp

simmered in a tomato broth served over pasta

BRAISED BEEF CABERNET REDUCTION (GF)
Slowly braised boneless beef short rib in a rich Cabernet

reduction served over creamy polenta

MAHI MAHI PUTTANESCA (GF+)
Pan-seared Mahi Mahi simmered with black olives, capers

and tomatoes served over pasta

(GF) Gluten-free
(}QF**) Can be made GF- Ask server
(GF+) Served with GF Fettucine +$3.00

No discounts of any kind will be accepted
Any changes to above items may result in
additional charges
3 Course Early Menu will be unavailable

SUBSTITUTIONS WILL INCUR
ADDITIONAL FEES

4 COURSES ~ $40

SERVED DAILY FROM 3:30PM!



