RESTAURANT WEEK SPECIAL MENU
PRIMO
Choice of
CARPACCIO DI SALMONE

Salmon Carpaccio with julienne of Fennel and Capers, Flavored with Olive Oil and Lemon

CARPACCIO DI MANZO

Beef Carpaccio with Avocado, Hearts of Palm, Olive Oil and Lemon Dressing

CIMA ALLA GENOVESE

Fantastic Traditional Recipe from Liguria: Veal stuffed with seasonal Vegetables and served with

Mostarda di Frutta and Green sauce

INSALATA MISTA

Mixed Wild Greens with Olive Oil and Balsamic Vinegar
CALAMARI FRITTI

Fried Calamari served with Truffle Aioli and Spicy Tomato Sauce

ROLLATINI DI MELANZANA

Sliced Eggplant Rolled with Provolone Cheese mousse Baked with Tomato Sauce and Mozzarella Cheese

CARCIOFI ALLA ROMANA

Artichokes bottom braised with White Wine, Garlic and Mint

VIGNAROLA

Classical Summer Roman Soup: Artichokes, Asparagus and Green Peas, Flavored with Prosciutto

SECONDI
Choice of

LINGUINE 
Linguini with Broccoli Rabe and Calamari, Flavored with Garlic and Oil

RAVIOLI VERDI 
Green Ravioli stuffed with Ricotta and Asparagus, Flavored with Asparagus sauce

SPAGHETTI ALLA CHITARRA

House made Spaghetti with Beef Ragu

RAVIOLI

Beef Ravioli in Tomato Sauce

RAVIOLACCI ALLA ZUCCA

Ravioli Stuffed with Pumpkin and Amaretto Cookies in Butter and Parmigiano

FILETTO DI SALMONE 

Pan-roasted filet of Salmon over Pea puree and Lemon broth

FILETTO DI ROCK FISH 
Rock Fish filet with Sicilian pesto: (Sun dried Tomatoes, Garlic, Almonds and Celery leaves)

MEZZO POLLO 
Half Chicken Grilled under a Brick (Really) and Flavored with Fennel Seeds, Thyme,

Olive Oil and Lemon
CONIGLIO BRASATO 

Rabbit braised with White Wine, Black Olives and Sage
VITELLO PICCATA
Veal Scaloppini with Lemon, Capers and Butter Sauce

ABBACCHIO 

Lamb bites Roman style flavored with Garlic, Rosemary, Red Wine Vinegar and Anchovies,

Served with Artichokes flavored with Mint and roasted Potatoes 

DOLCI

Choice of
Chocolate Hazelnut Cake served with Vanilla Sauce

Tiramisu

