MID-WEEK IN THE KITCHEN

TUESDAY WINESDAY THURSDAY
NONNA'S ITALIAN COMFORTS GNOCCHI NIGHT 1952 THROWBACK 1 APP, 1 ENTREE
1 .
off Select Wines
Oven-roasted Porketta & Hot Pepper Shooters
Housemade oven roasted porketta, italian ) cherry peppers, provolone, prosciutto
seasonings, mashed potatoes and greens Gnocchi L
. _ ricotta Toasted Cheese Ravioli
Roasted Italian Chicken potato breaded pillow-cut ravioli fried to a crisp,
Slow-roasted with rosemary, garlic, lemon, and cauliflower signature marinara
olive oil, served with spicy sicilian baked potato )
and sautéed greens. Toppings (3) Mozzarella Wedges
roasted peppers hand breaded mozzarella wedges, marinara sauce
Sausage & Peppers Spinachp PP J
hot sausage, mixed peppers, onions, marinara, sun-dried tomatoes Nonna's Meatballs

served over creamy polenta

Chicken Calabrese

chicken thighs, peppers, onions, potatoes

The Italian Pasta Bake

cavatappi pasta and our signature house four
cheese sauce layered with premium salami,
pepperoni, and capicola, finished with spicy cherry
peppers and a panko crust.

Tillie's Rice Pudding
My mother’s signature Italian recipe — a creamy,

oven-baked custard of rice, fresh ricotta, eggs,
vanilla, milk.

Served Nightly

House Bread Board

warm Tuscany loaf served with 3 dipping oils

— The Heat: Our signature Spicy Sicilian oil.

The Sweet: Oven-roasted garlic, balsamic glaze.
The Herb: A classic blend of Italian spices

broccoli

peas
mushrooms
grape tomatoes
garlic

Sauces

marinara

+2 alfredo

+2 vodka cream

+2 roasted garlic cream
+2 walnut pesto

+3 bolognese

+3 meat sauce

Protein

+5 grilled chicken

+5 hot sausage

+5 nonna’s meatballs
+7 shrimp

+2 feta

+2 fresh mozzarella

+2 house blend cheeses

our family recipe in house marinara

Chicken Marsala

fresh chicken tenders, sautéed and finished in a
house-made Marsala and mushroom sauce served
over spinach

Penne with Tomato Basil Cream

penne tossed in a silky tomato-basil cream sauce
with shaved Parmesan

Chicken Parmesan

hand breaded chicken, with house marinara and
melted artisan cheeses, with pasta

Veal Parmesan

hand breaded veal, marinara, house blend cheeses
with pasta

[talian Cod

Cod baked with a crisp Parmesan-herb
breadcrumb crust, served over spinach and a
baked potato with our Spicy Sicilian herb oil.



