
Starters 
Beets & Burrata 

Banyuls aged vinaigrette with toasted country bread 
Wedge Salad 

Romaine, grape tomatoes, bacon, blue cheese crumbles, avocado with a creamy blue cheese dressing 
Calamari & Shrimp 

Lightly-breaded calamari and shrimp, Brussel sprout slaw and a sweet chili sauce 
Steamed Clams (6) 

Garlic, shallots, white wine, lemon, with garlic bread crostini 
Arancini (2) 

Sicilian-style Arancini, breaded and stuffed with meat, peas, risotto and mozzarella 
 

Entrees 
Penne Ala Vodka with Grilled Chicken 

Fresh house-made marinara, vodka, cream, basil and parmesan 
Broccoli Rabe and Sausage 

Italian Sweet Sausage, broccoli rabe, garlic, white wine, red pepper flakes, parmesan cheese, served over 
homemade Cavatelli 

Tre Mer Li 
Eggplant, Pomodoro, basil, grape tomato, mushrooms, mozzarella cheese, and basil served over penne 

Short Rib Ragu 
Fresh pappardelle pasta, slow-cooked tender braised short rib 

Carbonara 
Served in a cream sauce with peas, prosciutto, ham, basil and parmesan cheese 

 

Dessert 
Ricotta Zeppoli 

Fried dough, tossed in cinnamon sugar, served with crème anglaise  
Lemoncello 

Made with Southern Italian Liqueur and topped with whipped cream 
Chocolate Cake 

Macerated berries, raspberry coulis, whipped cream 
 

$30 Per Guest Plus Beverages, Tax & Gratuity 
Please base gratuity on full meal value & quality of service  
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