FOR THE TABLE

»— CHOOSEONE <«~—<

Italian Antipasto
— Italian Imported Prosciutto, hot sopressata, mortadella, capicollo, Auricchio Provolone, Parmigiano, fig jam. —
HOT ANTIPASTO
— Eggplant rollatini, baked clams, stuffed mushrooms, fried calamari —

APPETIZERS CHOOSE 2
TRUFFLED IN CARROZZA PROSCIUTTO GARLIC BREAD FOCACCINA
— Fontina cheese, prosciutto, white truffle & porcini cream, battered & — Prosciutto di Parma, crushed garlic, fresh rosemary, grated
fried. Creamy tomato sauce — parmigiano, extra virgin alive oil, red pepper flakes —
STUFFED LONG HOTS FRIED CALAMARI
- Ground beef and sausage, provolone, parmigiano, Pecorino Romano - — served with marinara sauce —
0LD SCHOOL SICURELLI'S MEATBALLS EGGPLANT ROLATINI
— Meatball blend, pecorino Romano, marinara sauce, topped with — Eggplant Slices filled with Ricotta, Fontina Cheese & Basil, Baked
ricotta & basil - with Mozzarella & Marinara -
BURRATA ROASTED PEPPERS ZUPPA DI MUSSELS
— Creamy Burrata, Roasted peppers, cherry tomatoes and basil — — Light tomato, garlic, white wine, red pepper flakes —
SALADS
»— CHOOSEONE <«—=
ARUGULA SALAD INSALATA MISTA CAESAR SALAD
— Cherry tomatoes, red onions, parmesan - Mixed greens, cherry tomato, cucumber, — Classic Caesar dressing, romaine hearts,
cheese, balsamic dressing. — red onion, house vinaigrette — grated Parmigiano, garlic crostini —
PASTA
»— CHOOSEONE <«—=
PENNE VODKA PENNE BOLOGNESE
— Plum Tomato sauce,Vodka, heavy cream, grated Parmigiano — - Slow-cooked meat sauce made from ground beef and pork, chopped
RIGATONI GENOVESE carrots, onion, celery, wine, tomato —
— Braised beef short rib ragu, caramelized onions, Pecorino Romano — ORECCHIETTE PUGLIESI
PENNE PUTTANESCA — Broccoli rabe, crumbled sweet italian sausage, garlic, fennel pollen,
- Plum tomato sauce, anchovie oil, castelvetrano green & gaeta black toasted bread crumb -
olives, capers $20 - THE TRUFFLE
RIGATONI ALLA NORMA — Cheese Tortellini in a creamy white truffle & wild mushroom sauce -
— Rigatoni, plum tomato sauce, fresh cherry tomatoes, fried eggplant, SEAFOOD RISOTTO
dry Sicilian oregano, basil, shaved dry salted Sicilian ricotta $25 — — Arborio rice, shelled shrimp, clams, mussels, scallops, calamari,
- lobster broth and a light tomato sauce -
ENTREE g
»— CHOOSETHREE <—«
THE SHOEMAKER (Scarpariello) RED WINE BRAISED BEEF
— Chicken on the Bone, Sausages, White Wine, Garlic, Rosemary, - Red wine braised beef is slow cooked till tender in a bold red wine
Pepperoncini, Sweet Peppadew Peppers, Splash of Vinegar — sauce & mashed potatoes —
PORK TENDERLOIN BRANZINO
— Sweet peppers, onions, green pepperoncini, garlic, white wine - Oreganata, Piccata, Livornese —
vinegar, broccoli rabe — FILET SOLE
CHICKEN BREAST - Piccata - Capprisciosa - Oreganata —
— Parmigiana....Martini....Marsala....Capricciosa — EGGPLANT PARMIGIANA
CHATEAUBRIAND - Fried eggplant, tomato sauce, fresh mozzarella, parmigiano, fresh
— Sliced whole Roasted Filet Mignon, crispy mushrooms, Au Poivre basil $24 -
sauce and Demi Glacé served on the side -
DESSERT

- Mini Cannoli-Biscotti —
+ regular coffee - tea +

WE CAN CUSTOMIZE THE MENU AND BUDGET ACCORDING TO YOUR SPECIFICATIONS

THE ABOVE PRICES DO NOT INCLUDE GRATUITY (20%), SALES TAXES OR VALET ($100 FLAT RATE)
»— PARTY IS BASED-ONA372HOUREVENT «—=
»— PARTIES ABOVE 20 ADULTS MUST PICK A BEVERAGE PACKAGE
BEER, WINE, PROSECCO AND SANGRIA $30 P/P.......... OPEN BAR ¢35 P/P......... PREMIUM OPEN BAR $45 P/P.........
»— FRIDAY & SATURDAY EVENINGS ONLY FULLPREMIUM BAR AVAILABLE <«



VEGAN - GLUTEN FREE OPTIONS AVAILABLE



