
MENU 
Easter 

FIRST COURSE

SECOND COURSE

THIRD COURSE

CARPACCIO DI MANZO

MEZZI PACCHERI BOLOGNESE

LEMON NY CHEESECAKE

INSALATA MISTA

PAPPARDELLE IN CREAMY WILD  MUSHROOM

CANNOLI

CARCIOFI ALLA ROMANA

OSSOBUCO D’ AGNELLO + $10

3-COURSE PRIX-FIX MENU 
$38.95 per person

CALAMARI FRITTI

BURRATA E PROSCIUTTO DI PARMA

Braised Lamb shank with saffron Risotto

POLLO SALTIMBOCCA + $5

CHOICE OF:

CHOICE OF:

CHOICE OF:

Chicken breast, topped with spinach and prosciutto, mozzarella
cheese in a white wine sauce. Seasonal vegetables.

SHRIMP & ZUCCHINI LASAGNA

SALMONE 
grilled fresh atlantic over asparagus, chef’s famous potato,  

lemon butter sauce.


