A

RESTAURANT WEEK

3 Course Dinner Menu $39 PP Plus Tax & Gratuity
(No Split Plates)

~ &%TSI,L Course ~

Salad or Soup
Toasted 3 Cheese Rawioli
Bruschertn

~ Sewnc/Coarse ~

Pormabella Ravioli

Served with Peas & Green Onion in a Creamy Marsala Sauce

Pork alla Zingaro
Braised Pork Sautéed with Mushrooms Onion Peppers Artichoke Hearts & Asparagus in a Wine
Sauce Over Pasta
Chicken Sciue Sciue
Chicken Breast Chunks Sautéed with Diced Tomaro, Broccoli & Mushrooms in Basil, Garlic & Olive
Oil Sauce Tossed with Pasta

FEaqgplant Florentine
Eggplant Rolled with Seasoned Ricotta & Spinach Baked in a Garlic & White Wine Sauce with
Mozzarella Over Pasta

~ (747’/(?0%7’56 ~

Cheese Cake

Chocolate ~ Swrawberry ~ Caramel Drizzle




