
4/07 - 4/13  2025

$30.00 - Three Course Dinner

APPETIZERS 

Roasted Garlic Flatbread 
Roasted Garlic - Mozzarella & Pecorino Romano Cheeses - Herbs 

Bruschetta 
Herb Whipped Ricotta - Cherry Tomatoes - Basil - EVOO - Balsamic Drizzle 

Spring Salad 
Mixed Greens - Walnuts - Blueberries - Shaved Pecorino - Honey-Lemon Vinaigrette 

ENTREES 

Rigatoni al Gamberi 
Shrimp - Pesto Cream Sauce - Sun Dried Tomatoes 

Chicken Schnitzel 
Breaded Cutlet - Lemon-Caper Sauce - Roast Garlic Mashed - Julienne Veg 

Eggplant Parmigiana al Forno 
Eggplant Cutlets - Marinara Sauce - Mozzarella & Pecorino Romano Cheeses 

DESSERTS 

Cannoli 
Ricotta - Chocolate Chips  

Tirami’Su 
Lady Finger Cookies - Mocha Creme - Cocoa Powder


