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$34 Lunch 12:00-3:30

Appetizer

_ Bruschetta Funghi
Mixed mushrooms & Marsala wine, roasted garlic, ricotta & parmesan

Winter Caprese o o
Creamy Burrata cheese, roasted cherry tomatoes, basil oil, crostinis

. ~ Minestrone .
A classic soup with winter vegetables, Tubetti pasta

Main Course

Spaghetti Con Polpette
Fresh spaghetti with Nonna's braised beef & pork meatballs in tomato sugo

. . . Pizza alla Vodka .
Thin crust Napoli style pizza, vodka rose sauce, fresh mozzarella, bacon, basil
Nno bacon option available

Mezza Luna

Baked pizza dough panino, prosciutto cotto, mortadella, salami, provolone
cheese, tomato, lettuce, red onion, banana peppers, Italian vinaigrette

Dessert

Tiramisu
Espresso & Kahlua dipped lady fingers, mascarpone cream

. Cannoli Spaliato .
Amaretto ricotta crema, broken cannoli shell, dark chocolate chips

Apple Tart
Sweet pastry shell with apple filling & crumble topping, caramel sauce
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$45 Dinner 4:00-9:00

Appetizer

. Bruschetta Funghi
Mixed mushrooms & Marsala wine, roasted garlic, ricotta & parmesan

Winter Caprese o
Creamy Burrata cheese, roasted cherry tomatoes, basil oil, toasted bread

~ Nonna's Meatballs .
Tomato sugo braised beef & pork meatballs, ricotta cheese

Main Course

. ~ Pollo Marsala .
Boneless chicken scaloppine, mixed mushroom & Marsala wine sauce,
roasted potatoes, broccolini

Alla Vodka
Penne pasta, vodka spiked rose sauce, leeks & smoked bacon

Genovese

Rigatoni pasta with rich sauce of braised Angus beef, caramelized onion,
red wine tomato sauce

Dessert

Tiramisu
Espresso & Kahlua dipped lady fingers, mascarpone cream

. Cannoli Spaliato .
Amaretto ricotta crema, broken cannoli shell, dark chocolate chips

Apple Tart
Sweet pastry shell with apple filling & crumble topping, caramel sauce

Pulenello



