
SALMON PUTTANESCA 
Grilled Atlantic Salmon, Tomatoes, Capers, Olives, Garlic, Basil, White 

Wine, Sautéed Spinach 

VEAL CUTLET PARMIGIANA 
Breaded with Seasoned Breadcrumbs, Tomato Sauce, Mozzarella, Parme-

san Cheese, Spaghett

POLLO ALLA NONNO 
Half Chicken, Wild Mushrooms, House Italian Sausage, Rosemary, 

Sage, Potatoes
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ANTIPASTI ANTIPASTI

CAESAR SALAD
Romaine, Croutons, Parmesan Cheese, Classic Caesar Dressing

CAPRESE
Sliced Tomato, Red Onion, Fresh Mozzarella, Basil, Balsamic Vinaigrette

MEATBALL  
“House Specialty” Marinara Sauce, Parmesan Cheese, Garlic Toast

CAESAR SALAD
Romaine, Croutons, Parmesan Cheese, Classic Caesar Dressing

CAPRESE
Sliced Tomato, Red Onion, Fresh Mozzarella, Basil, Balsamic Vinaigrette

MEATBALL  
“House Specialty” Marinara Sauce, Parmesan Cheese, Garlic Toast

ENTREE ENTREE

PANNA COTTA  
Vanilla Bean, Wild Citrus Preserve, Local honey, Toasted Almond  

TIRAMISU
Ladyfinger Cookies, Espresso, Dark Chocolate, Mascarpone Cream
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(Choice of One) (Choice of One)
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DESSERT DESSERT

The Restaurant Week menu is for each guest to enjoy individually

+ Indicates Gluten Free Options            *no substitutions*
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$60 per person
(excludes beverage, tax, & gratuity)
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DINNER DINNER


