MID-WEEK IN THE KITCHEN

Wed nesdqy:
Gnocchi Your Way

S5 CLASSIC MARTINIS
S8 SPECIALTY MARTINIS

Thu rsdcy:
Manicotti Nig ht
*addmi‘a&wﬂ Chienti $6

MANICOTTI

classic 18
- signature herb ricotta

Tuesdqy: NOI’IHGIS

ltalian Comforts

TUSCAN RED SANGRIA
red wine, triple sec, orange
juice, fresh lime juice, sweet
vermouth, starry, orange slice ITALIAN CHOPPED SALAD 15
romaine, salami, capicola, pepperoni,
provolone, olives, pepperoncini, grape

tomatoes, artichokes, and sweet peppers,

1, ROASTED CHICKEN

14 roasted Italian chicken, chicken florentine 20

mashed potatoes,
greens & beans

FIVE CHEESE LASAGNA
lasagna pasta, meat sauce,
seasoned ricotta, fresh
mozzarella, parmesan, house
blend cheeses

SAUSAGE & PEPPERS

POLENTA
sweet sausage, mixed
peppers, marinara, served
over creamy polenta

VEAL & PEPPERS
sautéed veal with mixed
peppers, mushrooms, garlic,
and herbs in a light
white-wine lemon sauce

Dine In Hours Tues-Sat 4pm

tossed in our Club 17 dressing

GNOCCHI 16
ricotta, potato, cauliflower

TOPPINGS (3)
roasted peppers, spinach, peas,

sun-dried tomatoes, mushrooms,

grape tomatoes, garlic

SAUCES
marinara +3 alfredo +3
vodka cream +3 roasted garlic
cream +3 walnut pesto +4
meat sauce +5 bolognese

PROTEIN
+6 grilled chicken +6 hot
sausage +6 nonna’s meatballs
+9 shrimp +2 feta +2 house
blend cheeses

- signature herb ricotta,
chicken, spinach

steak pizzaiola 22
- signature herb ricotta,
chopped steak, peppers, onions

SAUCES
marinara
vodka cream +3
roasted garlic cream +3

PROTEIN
nonna's meatballs +6
hot sausage +6

HoLy CANNOLI CREPES
warm homemade crepes filled
cannoli cream, mini
chocolate chips, powdered
sugar, chocolate drizzle and
whipped cream



