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TWO COURSE PRIX FIXE

WEEKDAYS

— 11:30AM - 4:00PM —

29.95
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APPETIZERS
CAESAR!

Romaine Lettuce, Parmigiano Cheese, Garlic Crouton

VERDEf

Cucumber, Avocado, Marcona Almond, Honey-Rosemary Dressing

TRUFFLE ARANCINI

Funghi, Pecorino Crema

EGGPLANT ROLLATINI
Ricotta, Buffalo Mozzarella

YELLOWFIN TUNA TARTARET
Avocado, Crispy Garlic, Black Olive Dressing

ENTREES

PENNE ALLA VODKA'

Prosciutto, Cream, Spicy Tomato

PAPPARDELLE BOLOGNESE!
Ground Veal, Tomato, Parmigiano Reggiano

CHICKEN PAILLARD

Grilled or Milanese, Tricolore Salad

BRANZINOf

Salsa Verde, Panzanella

RIBEYE

House Steak Sauce, Truffle Fries

DESSERTS
$5 supplement

NUTELLA BUDINO
Chocolate Hazelnut Pudding, Crushed Pistachios, Whipped Cream (gf)

FRUTTA FRESCA
Seasonal Fresh Fruit, Pineapple Syrup, Mint (gf, vg)

OREO ZEPPOLE
Double Stuffed, Malted Vanilla Milkshake

Please Alert Your Server of Any Food Allergies

*Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness

l 'Can be made gluten-free  (gf) = gluten-free  (vg) = vegan I




