
 
3 COURSES FOR $40 

 

FIRST  
Caesar Salad 
Our traditional Caesar salad is topped with croutons. 
 
Hot Italian Sausage  
Grilled hot sausage – mixed mushroom – truffle glaze  
 
Peach Burrata  
Roasted peach – asparagus – imported burrata cheese – crispy 
prosciutto di parma – white honey  
 
Eggplant Rollatini 
Fried breaded eggplant – baby spinach – ricotta - melted mozzarella 
cheese – marinara sauce   
 
Mussels Verona  
Cherry tomatoes – crostini bread – white or red sauce  

                                            SECOND                                                                
 
Gnocchi Ricotta  
Homemade ricotta pasta – stuffed with ricotta cheese – rose cream sauce                                         
 
Bucatini  all’Amatriciana    
Pancetta – garlic - san Marzano tomato sauce  
 
Rigatoni Bolognese 
Beef gravy  – ricotta – basil  
 
Pollo Parmigiana  
Breaded chicken medallion baked – mozzarella cheese – marinara sauce 
 
Pollo Calabrese  
Grilled chicken medallions – cherry tomatoes – zucchini – melted parmigiana & 
provolone – white wine  
 
Salmon Toscana  
Grilled salmon – spinach – sundried tomatoes – mango salsa – lemon caper sauce  
 
 

                                                           DESSERTS   
CHEFS DESSERTS  
 
 

 
 
 

 
 
   
         
 
                         


