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are awadllible ta fm%r oustomize your mem.

FAMILY STYLE APPETIZERS

Chaase 3 o 5 options, served o the conter of the table for all to share

Eggplant Cligfis
WILDFLOWER HONEY, BASIL, CALABRIAN CHILI FLAKE

Pane Cotte

BEANS AND GREENS, CRUSTY BREAD, CACIOCAVALLO

Meatballs

GRANDMA MARY'S RECIPE

pasto

IMPORTED MEATS AND CHEESES, LOCAL LETTUCES, MARINATED VEGETABLES

Calumari Fritti

FLASH FRIED, LEMON, MARINARA

Poroni Mussels

PERONI BEER BROTH, HOT ITALIAN SAUSAGE, MUSTARD CREAM

BW&WM

BALSAMIC BEETS, CANDIED PISTACHIO, STRACCIATELLA CHEESE, BASIL

rese
HEIRLOOM TOMATOES, HOUSE MADE FIOR DI LATTE MOZZARELLA

PLATED APPETIZERS

Mozzarell

CRISPY FRIED FIOR DI LATTE, SPICY VODKA SAUCE

Melwnzane Jmolting

BAKED EGGPLANT STUFFED WITH RICOTTA, MOZZARELLA AND MARINARA

Cloms Orgmm‘a

GARLIC, BUTTER, OREGANO, BREADCRUMB

ij‘ers We%r
ANISETTE HOLLANDAISE, CREAMED SPINACH, BREADCRUMB
P%ﬂ e gry&a
GRILLED OCTOPUS, CRISPY CECI BEAN SALAD, TONNATO AIOLI, SALSA VERDE

Cuesar

BABY ROMAINE, PECORINO ROMANO, ANCHOVIES, SESAME CROUTONS

Tnsaliotn

MIXED LETTUCES, TOMATO, RED ONION, GORGONZOLA, RED WINE VINAIGRETTE

Lotstor Ravioli

IN A LOBSTER VODKA CREAM SAUCE

Chaoosse 12 3 yﬁofw, WW@/M jaeaés choase ym arrival

Pane Cotte

BEANS AND GREENS, CRUSTY BREAD, CACIOCAVALLO

GRANDMA MARY'S RECIPE
Beots da Wm
BALSAMIC BEETS, CANDIED PISTACHIO, STRACCIATELLA CHEESE, BASIL

Insalite

MIXED LETTUCES, TOMATO, RED ONION, GORGONZOLA, RED WINE VINAIGRETTE

rese
HEIRLOOM TOMATOES, HOUSE MADE FIOR DI LATTE MOZZARELLA

Melionzane Jwoltini

BAKED EGGPLANT STUFFED WITH RICOTTA, MOZZARELLA AND MARINARA

Clums Orgwm‘o
GARLIC, BUTTER, OREGANO, BREADCRUMB
Paﬁa s gry&a
GRILLED OCTOPUS, CRISPY CECI BEAN SALAD, TONNATO AIOLI, SALSA VERDE

Cd&fﬂ

BABY ROMAINE, PECORINO ROMANO, ANCHOVIES, SESAME CROUTONS

Lobstor Rawioli

IN A LOBSTER VODKA CREAM SAUCE



ngfér @ Salad Cowrse symm‘eﬁm the yf%ﬁeﬂz@m
Below are some  options, awailuble fmm@-s@é or WW@W

FAMILY. STYLE or PLATED SALADS
Choase 1 gption if pluted, 2 fo 3 options gf fomily style
Beots da Campania Cuesar

BALSAMIC BEETS, CANDIED PISTACHIO, STRACCIATELLA CHEESE, BASIL BABY ROMAINE, PECORINO ROMANO, ANCHOVIES, SESAME CROUTONS
C"%rese Insalitn
HEIRLOOM TOMATOES, HOUSE MADE FIOR DI LATTE MOZZARELLA MIXED LETTUCES, TOMATO, RED ONION, GORGONZOLA, RED WINE VINAIGRETTE
hasto

IMPORTED MEATS AND CHEESES, LOCAL LETTUCES, MARINATED VEGETABLES
FAMILY STYLE ONLY

We can gffer « Pasta Course sparate from the Main Course.
Belbww are some  oftions, avadlublo fm@-&@é or WMM@/M

FAMILY: STYLE orR PLATED PASTAS
Chaase 1 gption if pluted, 2-3 oftions if fomily style
J Cortite thiaepya Rasa

GROUND VEAL, PROSCIUTTO, PEAS, PLUM TOMATO, 18mo PARMIGIANO REGGIANO, PECORINO ROMANO, CRACKED PEPPER,
PECORINO ROMANO CREAM SAUCE BROWN BUTTER, PINK PEPPERCORN
Ba@me gfwocﬁ
GROUND BEEF AND PORK RAGU WITH TOMATO AND CREAM WILD MUSHROOMS, ROSEMARY, MADEIRA CREAM, ARUGULA
Marinara Vodka
GARLIC, PLUM TOMATO, FRESH BASIL, STRACCIATELLA CHEESE CRUSHED TOMATO VODKA CREAM SAUCE

Swz@ Swuce

SLOW COOKED SAN MARZANO PLUM TOMATO SUNDAY SAUCE



FAMILY STYLE MAIN COURSE

Chaase 3 aptions from here and 1 ta 2 aptions from the pasta section,
%erwafé %cem‘ergf the ﬁz%& ﬁr{ﬂb a/z{m
Chicken Parmesan

Francese
WHITE WINE, LEMON, BUTTER THIN SLICED, BREADED AND FRIED CHICKEN BREAST,
SUNDAY SAUCE, FRESH MOZZARELLA

CHOOSE: CHICKEN, SHRIMP OR VEAL
Vel Parmesan

Satmon dlu %&'
VEAL CUTLETS BAKED WITH SUNDAY SAUCE AND FRESH MOZZARELLA

BUTTER POACHED LOBSTER CREAM SAUCE, LOBSTER BISQUE ARANCINI

Jroltini

PROSCIUTTO AND FONTINELLA STUFFED CHICKEN BREAST,
WILD MUSHROOMS, MARSALA BROWN BUTTER

Bistecca Premontese

SLICED 160Z PRIME STRIP STEAK, SOLEVO STEAR SAUCE

PLATED MAIN COURSE
Chasse 3 t2 6 aptions, Mwﬁa@/&fef , quests choase wpon arroval
Francese

WHITE WINE, LEMON, BUTTER
CHOOSE: CHICKEN, SHRIMP OR VEAL

Smjww%’
SEMI-BONELESS AMISH HALF CHICKEN, SWEET ITALIAN SAUSAGE,
COSMO'S HOT AND SWEET VINEGAR PEPPERS, CRISPY POTATOES

Selon alle Gigi
WILD CAUGHT, SAMBUCA AND BUTTER POACHED LOBSTER CREAM SAUCE.
LOBSTER BISQUE ARANCINI, TRAY FARMS GREENS

MEDITERRANEAN SEABASS, CAPERS, GOLDEN SHERRY,
WHITE WINE, LEMON. BROWN BUTTER

esanite
SEARED SCALLOPS, PANCETTA, SHALLOT AND PROSECCO CREAM,
CRISPY POLENTA CAKE, LEMON BASIL

Bistecca Plemontese
160z PRIME STRIP STEAK, CIPPOLINI AGRODOLCE,
SOLEVO STEAK SAUCE

. 0’
?gﬁ ggﬁa/ré s Swuce
SWEET ITALIAN SAUSAGE, PLUM TOMATO,
HOT CHERRY PEPPERS, RICOTTA SALATA, CAVATELLI

£&9€7M
RICOTTA, PECORINO BECHAMELE, GROUND BEEF, SAUSAGE, RED SAUCE

Chicken Parmesan

THIN SLICED, BREADED AND FRIED CHICKEN BREAST,
SUNDAY SAUCE, FRESH MOZZARELLA, RIGATONI

Vilidostano

VEAL SCALLOPINI, WILD MUSHROOMS, PORT WINE SAUCE,
PROSCIUTTO, FRESH MOZZARELLA

Vewl Parmesan

1602 BREADED VEAL RIB CHOP. SUNDAY SAUCE,
FRESH MOZZARELLA, RIGATONI

Jrwellini

PROSCIUTTO AND FONTINELLA STUFFED CHICKEN BREAST,
WILD MUSHROOMS, MARSALA BROWN BUTTER

Lotbster Pasta

60Z MAINE LOBSTER TAIL, BUTTER POACHED LOBSTER,
LOBSTER VODKA CREAM SAUCE, TAGLIATELLE

Swz@ Swwce

MEATBALLS AND SAUSAGE SLOW COOKED IN SAN MARZANO TOMATO ‘SUNDAY SAUCE’



FAMILY STYLE SIDES

Chaase 2 s 4 oftions, serve/a‘a%m{ergf%%a‘amﬂwwmmwaw

Brussels ymwfs Putate al gayng& yg@#t Cucto e 7)‘%3
Creamy Polents Broccoli Rate Rigatoni alla Vodka

FAMILY STYLE orR PLATED DESSERTS

O%ér toam can accommaodite ﬁﬁea}z/ reguests. The fa%fwg tmzjyu&r Solowe

can be served lited or Yy style in @ vard gfs&kgaﬁmnwﬂ'vwam
7 e e

Carrot Cake y%m‘a
Limoncells Polonts Cake N Sg& Cheesecake
Torta Chacolite Ricottn Cake
Talian Puastries and Caokes Chacolite Mousse Cake

ENHANCEMENTS

£we/yjmgaméw0%ﬁ@fa%w@yﬁamfm 1o your memu:

FArrival Displuys/ Stations
Puassed Hors d Oewvres
Raw Ber
Dessert Cordial / Amara Bottlo Service
Wine Pairings
Pwnfiy gg‘i Bg&



