
 

 

RESTAURANT WEEK MENU 
For the Week of October 6—12, 2010 

 

Fixed price: $25 
 

APPETIZER 
 Insalata Verde—Mixed greens, shredded mozzarella cheese & vegetables  

with you choice of dressing 

Homemade Soup of the Day 

Deep Fried Calamari—Served with tartar & cocktail sauce 
 

ENTREES 
Egg Plant Parmigiana—Served with sautéed vegetables 

Baked Rigatoni Bandera—Italian sausage & mushrooms in our marinara sauce 

 tossed with rigatoni. Topped with ricotta cheese, basil pesto & baked casserole style.  

Served with sautéed vegetables. 

Seafood Ravioli—Shrimp, scallops, crab & cheese filled ravioli.  

Topped with lobster cream sauce. 
 

 DESSERT 
Homemade Biscotti & Vanilla Gelato 

Cannoli—A crisp pastry tube filled with ricotta, amaretto cream,  

chocolate chips & cinnamon, and topped with whipped cream 

Homemade Tiramisu 

 

 

 

 

Beverage, tax and gratuity not included 


