
RESTAURANT WEEK MENU

Choice Of:

BURRATA CAPRESE
Heirloom tomatoes, fresh burrata,
pesto

POLPET T E DI  CODA
Oxtail meatballs, stewed in fresh
tomato sauce

BRUSCHET TA RICOT TA
Whipped ricotta, pears, tru�e honey

CAESAR SALAD
Hearts of romain, crouton, shaved
parmigiano

CARCIOFINI  AL FORNO
Roasted artichoke hearts,
fresh herbs sauce

Choice Of:
SALMONE FRASCAT I
Roasted salmon, creamy pesto over roasted
potatoes

SALT IMBOCCA ALLA ROMANA
Chicken breast, prosciutto, mozzarella, sage, white
wine sauce over spinach

PIZZA COLOSSEO
Tomato sauce, imported burrata, Parma prosciutto

T ONNARELLI CACIO E PEPE
Square bucatini, butter cream, black pepper,
pecorino romano cheese

MEZZE MANICHE AMAT RICIANA
Half tube shaped pasta, fresh tomato sauce,
guanciale ( pork cheek ), pecorino cheese 

SPAGHET T I  CARBONARA
Creamy egg yolk emulsion, guanciale, parmigiano

LASAGNA V EGETARIANA
Chef seasonal vegetables, pesto, bechamel sauce

APPET IZER

DESSERT
Choice Of:

$45 PER PERSON

ENT REE

T IRAMISU
LIMONCELLO CAKE
NOT Y OUR NONNA’S T IRAMISU +$10
Pinnacle Vanilla Vodka, T iramisu Liqueur, Luxardo Espresso Liqueur, Cocoa

OROMA CARAJILLO +$10
Bold espresso, vanilla notes, smooth citrus liquor

OROMA ESPRESSO MART INI  +$10
Premium Vodka, rich espresso, velvety chocolate, touch of sweetness.


