
 
Dinner for two $60 
 

First course choice: 
 

Cold Antipasto -Cheeses, mix salami, roasted  
pepper & artichoke 
Pasta Homemade Rigatoni with choice  
fresh marinara sauce, Pesto sauce 
or Daly vegetable in garlic and olive oil 

Beets, Fennel & Gorgonzola 
with balsamic vinaigrette 
 

 
Vegetables Choices: 
Soup of day 
Mix vegetables  
Roasted potato 
Broccoli garlic and olive oil 
 

Third Course Choice. 
 

Chicken dello Chef with  couscous  
 

Sliced grass-fed Beef with mushroom,  

and red wine reduction, baked sliced potato 
 

Linguini with clams, shrimp, calamari 

 and mussels  
 

Salmon in parchment paper with  

Fresh tomato, wine, green olives & garlic 

 
 
 
 
 
 
 
 
 
 
 
 

 

Dinner for two $50 
    

   First course choice: 
Pasta Homemade Rigatoni w/ choice:  
fresh marinara sauce or vegetable in garlic 
and olive oil 

Beets, Fennel & Gorgonzola 
with balsamic vinaigrette 
Grilled Eggplant Rollatini 
with smoked mozzarella, basil and 
 fresh tomato  

 
Vegetables Choices: 

Soup of day 
Mix vegetables  
Roasted potato 
Broccoli garlic and olive oil 
 

Third Course Choice. 
 

Chicken Marsala Wine 
with potato croquettes 
 
 

Linguini with clams, shrimp,  

calamari and mussels fresh marinara sauce 
 

Ghocchi Bolognese Sauce 
 

Pappardelle Sausage and  
mushroom with chianti sauce  
 

Butternut Squash lasagna  
 
 

 
 
 
 
 
 
 
 
 

 

Dinner for two $42 
House Salad  
 

Vegetables Choices: 
Soup of day 
Mix vegetables  
Roasted potato 
Broccoli garlic and olive oil 
 

Third Course Choice  

Chicken Marsala Wine 
with potato croquettes 
 
 

Linguini with clams, shrimp,  

calamari and mussels fresh marinara sauce 
 

Ghocchi Bolognese Sauce 
 

Pappardelle Sausage and  
mushroom with chianti sauce  
 

Butternut Squash lasagna  
 

 
Appetizer for two $32 
 Choose 4 antipasti dishes  

Cold Antipasto -Cheeses, mix salami, roasted  
pepper & artichoke 
Beets, Fennel & Gorgonzola 
with balsamic vinaigrette 
 

Grilled Eggplant Rollatini 
with smoked mozzarella, basil and 
fresh tomato 

Seasonal Salad with shaved parmigiano, grilled apple, 

cranberry and walnut 
 

 Paccheri Ripieni                                             Breaded 

mini cheese and prosciutto manicotti, baked and served 
with fresh tomato salsa 
Stuffed Mushroom  
Jumbo mushroom stuffed with vegetables, herbs, and 
spices 

 


