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PRE FIXE MENU | $55.00++
Available Sunday-Thursday

appetizers
(Choice of 1)
CAESAR SALAD
little gem lettuce, parmigiano-reggiano, black pepper,
crouton dust
MEATBALLS
pork, beef, and veal, whipped ricotta,
parmigiano-reggiano
SALY G SHRIMPS
spicy san marzano tomato basil, parmigiano-reggiano
EGGPLANT ROLLATINI
whipped ricotta, fresh mozzarella, parmigiano-reggiano,
san marzano tomato basil
STUFFED MUSHROOMS
herbed breadcrumb, parmigiano-reggiano, lemon,
white wine butter sauce
CLAMS OREGANATA
seasoned breadcrumbs, lemon, olive oil, white wine

entreés
(Choice of 1)
SPICY RIGATONI
calabrian chili, shallots, san marzano tomato basil
cream sauce, parmigiano-reggiano
CORTECCE
oversized cavatelli, crumbled sweet fennel sausage,
broccoli rabe, garlic,
extra virgin olive oil, parmigiano-reggiano
ANGRY CHICKEN PARMIGIANA
pan fried cutlet, fresh mozzarella, parmigiano-reggiana,
angry vodka sauce
CHICKEN MILANESE
pan fried cutlet, baby arugula, tomatoes, red onion,
shaved parmigiano-reggiano, balsamic vinaigrette
NIMAN RANCH PORK CHOP
hot and sweet peppers, potatoes, onions, olive oil,
white wine and garlic
FLOUNDER FRANCESE
egg battered filet, lemon white wine butter sauce,
sautéed spinach
FILET MIGNON (+10.00)
80z filet, whipped yukon gold potato, rosemary garlic demi

dessert
(Choice of 1)
CANNOLI TARTUFO or GELATO

CHEF JOSEPH GRAMAGLIA

cultivating neapolitan italian classics with an american modern flair

CONSUMING RAW OR UNDER COOKED MEAT, POULTRY, SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OF ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION



