
2011 Restaurant Weeks Menu
AVAILABLE SEPT. 19-22 AND 26-29, 2011

THREE COURSES — $25

Choose an Appetizer

Soup du Jour

Classic Ceasar 
with pecorino romano & croutons

Insalata di Casa  
house salad with romaine, tomatoes, onions & croutons

Baked Clams
with seasoned breadcrumbs & lemon sauce

Portobello Fungi Alla Griglia
grilled portobello mushrooms with goat cheese
and chopped tomatoes on a bed of arugula

Choose an Entree

Rigatoni alla Messinase
rigatoni with chicken, spinach and mushrooms

in a creamy marinara sauce

Penne Trio
grilled chicken, spinach, sun-dried tomatoes

in a roasted garlic sauce

Cappellini alla Rosa con Pollo
angel hair pasta with chicken and 

assorted vegetables in a rosé sauce 

Chicken Francaise
chicken lightly sauteed in lemon and white wine

Stuffed Chicken Rollatini
fresh basil, mozzarella, roasted red peppers and 

prosciutto in a filetto di pomodoro sauce

Marsala di Vitello
medallions of veal sautéed with mushrooms 

in Marsala sauce 

Gamberi Scampi
shrimp scampi in a garlic herb sauce served with risotto

Choose a Dessert

Cheesecake

Chocolate Oreo Mousse Cake

Tiramisu

NO SUBSTITUTIONS

NOT VALID WITH ANY OTHER OFFER


