PRIMI ~ FIRST COURSE
(Choose One)

MOZZARELLA AFFUMICATA
Pan-seared smoked mozzarella with roasted
peppers, basil, EVOO and garlic

® INSALATA ANDREA
Organic spring mix with cherry tomatoes, shaved carrots,
®
onions and house balsamic dressing
ZITI ALLA VODKA

Homemade ziti with onions, prosciuttoserved in vodka
blush tomato sauce and ricotta cheese

SECONDI ~ SECOND COURSE
(Choose One)

Y

ORATA CON CARCIOFI

Filet of striped bass with artichokes, white wine served

with lemon butter sauce and broccoli rabe

? POLLO AI PEPERONI

Grilled chicken breast with roasted peppers, white wine,
served with melted provolone cheese and roasted potatoes

VITELLO MILANESE

Thin sliced veal, breaded and fried served over arugula with
ahouse lemon dressing

DOLCE ~ DESSERT
(Choose One)

TIRAMISU
$60
LEMONCELLO SOUFLEE PER PERSON +
TORTA DI FORMAGGIO NARANGA TAX &
GRATUITY

5:00pm and 5:30pm reservation only



