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_ L appetizers Restaurant Week
choose one $3ﬂ pE‘[' pEI’.‘:‘:ﬂﬂ

Steamed Clams
steamed clams cooked in a white wine garlic butter broth

m Eggplant Roll Ups
— pan seared eggplant rolled with arugula, roasted red peppers, fresh

mozzarella, and balsamic glaze

Sweet and Spicy Chicken Tenders

chicken tender strips tossed in hot honey buffalo sauce

et Watermelon Salad

— Arugula, watermelon, goat cheese, candied walnuts, balsamic glaze

I

entrees
] chooge one
=0 Summer Pie
— | 12" pizza, mozzarella, gorgonzola, peaches, grilled chicken
T Braciole

) rolled flank steak stuffed with proscuitto and homemade stuffing
served over marinara sauce

Baked Gnocchi
served with Italian sausage, peppers, onions and garlic and oil

= Penne Vodka
- penne with vodka sauce

|

— — desserts

choose one

— Cannoli Cake
- Cheesecake
Gelato

#builtbet
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