eat it up!
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Restaurant Week

DINNER

ANTIPASTI

CHOICE OF ONE

BRUSCHETTA
roasted cherry
tomatoes, capers,
red onion confit,
sweet herbs
CALAMARI FRITTI
house cocktail sauce,
lemon garlic aioli
CAPRESE

fresh mozzarellq,
sliced tomatoes,

oregano, evoo

LUPPE E INSALATE

CHOICE OF ONE

HOUSE GREEN SALAD
crisp greens,

garden vegetables
CESARE

romaine hearts,

shaved grana
parmigiano,

house crouton

SOupP

minestrone, fagioli,

soup of the day

SECONDI

CHOICE OF ONE

RAVIOLI PERA

roasted pear, parmigiano,
toasted nuts,sun-dried tomatoes,
mascarpone cream
LINGUINE

scampi, garlic, evoo,
crushed hot pepper,
marinara, crema

POLLO PICCATA

white wine, lemon,

caper, green beans
VITELLA GORGONZOLA
strauss group-raised

veal medallions,
asparagus, pinot grigio,

gorgonzola, crispy polenta

DESSERT

CHOICE OF ONE

TIRAMISU

lady fingers, sweetened
espresso, whipped mascarpone,
cocoa

FRUIT TART

short bread crust, custard,

fresh fruit and berries

$32



