WEEK

3-COURSE TASTING MENU
$45/PERSON

ANTIPASTI- SELECT ONE

Polipo Roasted Octopus, Fingerling Potatoes,
Hot Italian Sansage, Aromatic Olive Oil

Insalata Pera Boston Bibb, Pears, Walnuts,
Gorgonzola Cheese, Lemon Dressing

Ceci Chickpea Fritters, Stracciatella Cheese,
Prosciutto San Daniele, Figs, Balsamic Glaze

Caprese Fresh Bufala Mozzarella, Sliced
Tomatoes, Basil, E1”OO0

SECONDI- SELECT ONE

Spaghetti Alla Scine Sciue’ Traditional
Capri-Style, Cherry Tomatoes, Garlic and Basil,
tossed in a wheel of Parmigiano-Reggiano

Pappardelle Braised Short-Rib Ragn

Scialatielli Shrimp, Scallops, Squid, Mussels,
Clams, Cherry Tomatoes

Salmone Alaskan King Salmon with Capers
and Lemon Sance, served with Santeed Spinach

Pollo Rollatini Chicken stuffed with
Prosciutto & Mozzarella, served with Brown
Sauce, Roasted Potatoes and Daily 1V egetable

DOLCI- SELECT ONE
Ricotta Cheesecake Tiramisu
Carrot Cake Cannoli
Sorbetto Gelato




