
4/06 - 4/12  2026

$35.00 - Three Course Dinner

APPETIZERS 

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

Mussels Bianco 
Fresh Mussels-Garlic-Shallots-Herbs-Wine 

Spring Salad 
Mixed Greens-Shaved Red Onions-Romano Breadcrumbs-Cherry Tomatoes-Parmasean Peppercorn 

Dressing  

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 - Penne Pasta 

DESSERTS 

Cannoli 
Ricotta-Chocolate Chips  

Chocolate Mouse  
Fresh Chocolate Mouse-Graham Cracker Crumb 


