FOR THE TABLE

»— CHOOSEONE <«~—<

Italian Antipasto
— Italian Imported Prosciutto, hot sopressata, mortadella, capicollo, Auricchio Provolone, Parmigiano, fig jam. —

SALADS
»— CHOOSEONE <«—«
INSALATA MISTA CAESAR SALAD
— Mixed greens, cherry tomato, cucumber, red onion, house vinaigrette — Classic Caesar dressing, romaine hearts, grated Parmigiano, garlic
- crostini —
PASTA
»— CHOOSETWO <«—«
PENNE VODKA PENNE BOLOGNESE
— Plum Tomato sauce,Vodka, heavy cream, grated Parmigiano — — Slow-cooked meat sauce made from ground beef and pork, chopped
PENNE PUTTANESCA carrots, onion, celery, wine, tomato -
- Plum tomato sauce, anchovie oil, castelvetrano green & gaeta black RIGATONI ALLA NORMA
olives, capers $20 - — Rigatoni, plum tomato sauce, fresh cherry tomatoes, fried eggplant,
ENTREE dry Sicilian oregano, basil, shaved dry salted Sicilian ricotta -

»— CHOOSETHREE «—«

THE SHOEMAKER (Scarpariello)
— Chicken on the Bone, Sausages, White Wine, Garlic, Rosemary, Pepperoncini, Sweet Peppadew Peppers, Splash of Vinegar -

CHICKEN BREAST
- Parmigiana....Martini....Marsala....Capricciosa —

EGGPLANT PARMIGIANA
— Fried eggplant, tomato sauce, fresh mozzarella, parmigiano, fresh basil $24 -

PORK TENDERLOIN

— Sweet peppers, onions, green pepperoncini, garlic, white wine vinegar, broccoli rabe —

FILET SOLE
- Piccata - Capprisciosa - Oreganata —

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)
»— THIS MENU NOT AVAILABLE SATURDAY EVENINGS «—«
»— PARTIES ABOVE 20 MUST PICK A BEVERAGE PACKAGE ~—«

»— PARTY IS BASED-ONA312HOUREVENT «~—=
BEER, WINE, PROSECCO AND SANGRIA $30 P/P.......... OPEN BAR $35 P/P......... PREMIUM OPEN BAR $45 P/P.........

VEGAN - GLUTEN FREE OPTIONS AVAILABLE



