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SERVED TUESDAY THRU FRIDAY FROM NOON TILL 3PM

(CHOICE OF ONE)

MINESTRE DEL GIORNO
SOUP OF THE DAY

VYONGOLE OREGANATA
CLASSIC BAKED CLAMS STUFFED WITH SEASONED BREAD CRUMBS
WITH A WHITE WINE AND GARLIC SAUCE

MOZZARELLA IN CARROZZA
WHITE BREAD WITH FRESH MOZZAREL!A, DIPPED IN EGG AND BUTTER
AND SEASONED WITH BREAD CRUMBS

INSALATA DI Casa

FIELD GREENS, TOMATOES AND OLIVES WITH BALSAMIC VINEGAR

CozzE ALLA MEDITERRANEO
STEAMED MUSSELS IN YOUR CHOICE OF WHITE OR RED SAUCE

PASTA DEL GIORNO
PASTA OF THE DAY

CAPRESE
MozZZARELLA, ROASTED PEPPERS, BASIL AND VIRGIN OLIVE OIL

9’?@?”
(CHOICE OF ONE)

PoLLO FRANCESE
CHICKEN BREAST IN A LEMON WHITE WINE SAUCE

PoLLo ALLA TIFFI
CHICKEN BREAST SAUTEED WITH ASPARAGUS, ROASTED PEPPERS
AND PORCINI MUSHROOMS IN A MARSALA WINE SAUCF

POLLO ROLLATINI
CHICKEN STUFFED WITH PROSCIUTTO AND FONTINA CHEESE
WITH BROWN SHERRY WINE SAUCE

TILAPIA LIVORNESE
PAN-SEARED WITH GREEN OLIVES, CAPERS., SHALLOTS, WHITE WINE
AND A CHERRY TOMATQ SAUCE

SPIGOLA
PAN-SEARED STRIPED BASS WITH WHITE WINE SAUCE

COSTOLETTA D1 MAIALE ALLA PIZZAIOLA
PORK CHOPS TOPPED ROASTED PEPPERS, ONIONS AND MUSHROOMS
WITH A TOUCH OF MARINARA

PAELLA

CHICKEN, SAUSAGE, CLAMS AND MUSSELS IN RICE

GRILLED CHICKEN WRAP
GRILLED CHICKEN, LETTUCE, ASPARAGUS, GOAT CHEESE,
CRANBERRIES AND ALMOND SLICES IN VINAIGRETTE
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- No SUBSTITUTIONS -
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