
~ f i r s t  c o u r s e ~
soup Du jour

or
Artichoke Heartsdredged in romano egg batter with a lemon bur re blanc

duo grilled bruschetta : roma tomato sauteed with fre sh garlic & herbs , topped asiago & sweet basi l pe s to 
: portobel lo sauteed with fre sh garlic & herbs topped with gorgonzola

Arancinir i sot to s tuf fed with peas & mozzarel la on a bed of pomodoro
Roasted Beetsaccompanied by gr illed onions, goat cheese & pine nuts with balsamic syrup

or
a Glass of Wine house select

~ s e c o n d  c o u r s e ~
our house salad

~ t h i r d  c o u r s e ~
6oz. filet mignon wrapped in baconroasted garlic smashed, lemon olive oil asparagus, finished in a bordelaise sauce 

14OZ. BONE-IN Pork Chopgr il led & paired with whole cinnamon baked apple, sweet potatoe s with a honey glaze
Balsamic Chickenwith roasted garlic, gorgonzola & whipped potato

Pan Seared Salmonsauteed spinach with lemon risotto
angel hair shrimp Pomodoroserved with a dollop of fresh r icotta

Homemade Ravioli choice of f re shly made tuscan meat or pomodoro sauce

$ 21.11restaurant week menu
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