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THIRD COURSE (SELECT ONE)
TIRAMISU - ITALIAN RUM CAKE - CHOCOLATE TEMPTATION CAKE 

NY CHEESECAKE WITH STRAWBERRY SAUCE - LIMONCELLO MASCARPONE CAKE 
CREME BRULEE WITH BERRIES - TWICE BAKED SICILIAN CANNOLI - 2 SCOOPS GELATO

CHICKEN OR EGGPLANT PARMESAN
AND SPAGHETTI

SPINACH & CHEESE STUFFED RAVIOLI
ROASTED GARLIC CREAM SAUCE & SUNDRIED TOMATO

BURRATA CHEESE STUFFED RAVIOLI
AND MEATBALLS

BAKED GNOCCHI SORRENTO WITH MEATBALLS
BAKED WITH BASIL & MOZZARELLA CHEESE

LINGUINI SHRIMP SCAMPI 

LINGUINI & CLAMS 
IN A WHITE CLAM SAUCE

FETTUCCINE ALFREDO WITH CHICKEN 

PAPPARDELLE BOLOGNESE
TOPPED WITH A SCOOP OF HOUSE RICOTTA & ITALIAN LONG HOTS

ROASTED SALMON & SHRIMP 
IN A LEMON WHITE WINE SAUCE WITH GARLIC MASHED POTATOES & ROASTED VEGETABLES

14 OZ. BONE IN STUFFED PORK CHOP 
WITH GARLIC MASHED POTATOES & ROASTED VEGETABLES

FRIED BUTTERFLIED SHRIMP
WITH OLD BAY FRIES, COLESLAW & COCKTAIL SAUCE

COURSE LUNCH SPECIALS
FIRST COURSE (SELECT ONE)

ITALIAN WEDDING SOUP - MIXED GREEN TOSSED SALAD
STRAWBERRY SPINACH SALAD - ROMAINE CAESAR SALAD - BLT WEDGE

SECOND COURSE (SELECT ONE)

KINDLY NOTE, A 3% CONVENIENCE FEE APPLIES TO ALL NON-CASH PAYMENTS.
A 20% GRATUITY WILL BE ADDED TO PARTIES OF SIX OR MORE.

AVAILABLE TUESDAY-FRIDAY 11AM-3:30PM

$203


