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LONG ISLAND RESTAURANT WEEK
T wo. Courre Lunch $24
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BUTTERNUT SQUASH SOUP
MEATBALL

ricotta, crostini

HOUSEMADE FRESH MOZZARELLA

marinated tomatoes, roasted peppers, torn basil
€.V.0.0.y aged balsamic

FRIED CALAMARI

roasted pepper aioli, tomato sauce

EGGPLANT POLPETTE

cast iron fritters, san marzano tomatoes, mozzarella

ARANCINI

smoked mozzarella rice balls, tomato, basil aioli

MARINATED BEET

baby arugula, whipped herb chevre goat cheese, pistachio citrus vinaigrette
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VEGGIE TOSCANA

sun—dried tomatoes, cremini mushrooms, baby spinach, garlic & olive oil
with chicken (add’l $2)

ORECHIETTE

house—-made sausage, broccoli rabe rabe sago

MEATBALL PARM HERO

homemade meatballs, melted mozzarella, sunday sauce

CHICKEN CAMPAGNA

panko crusted, fresh herb mozzarella, & spinach, shallot champagne sauce

MELANZANE AL FORNO

thin layers of eggplant, fresh mozzarella, parmesan tomato sauce

GRILLED CHICKEN PANINI

baby greens, plum tomato, red onion, goat cheese, balsamic vinaigrette

GRILLED SALMON PEPERONATA

marinated bell peppers, cipollini onions, lemon, oclive oil, oreganoc , creamy polenta

s> Poles oo
Complimerdary Colfee, tea, Coppuccino., or Erphesso.



New Hyde Par¥
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LONG ISLAND RESTAURANT WEEK
Three Course Hinnar $39
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BUTTERNUT SQUASH SOUP
FRIED CALAMARI

roasted pepper aioli, tomato sauce

EGGPLANT POLPETTE

cast iron eggplant fritters, san marzano tomatoes, fresh mozzarella

ARANCINI

smoked mozzarella rice balls, tomato, basil aioli

MARINATED BEET SALAD

baby arugula, whipped herb, chevre goat cheese,
pistachio citrus vinaigrette

HOUSEMADE FRESH MOZZARELLA

marinated tomatoes,y, roasted peppers, e.v.0.0.y aged balsamic, torn basil
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ORECCHIETTE

local butcher sausage, broccoli rabe sugo

PAPPARDELLE SHORT RIB RAGU

braised beef short rib, stewed tomatoes, whipped ricotta

MELANZANE AL FORNO

thin layers of eggplant, fresh mozzarella, parmesan tomato sauce

roasted peppers, tomato & parmesan cream sauce

CHICKEN CAMPAGNA (+6)

panko crusted, fresh herb mozzarella, & spinach, shallot champagne sauce

GRILLED SALMON PEPERONATA (+8)

marinated bell peppers, cipollini onions, lemon, olive oil,
oregano pan sauce, creamy polenta

STEAK TAGLIATA (+8)

prime pat lafreida hanger steak, sautéed spinach, creamy polenta,
port wine reduction

LOBSTER PAPPARDELLE (+8)

homemade wide pasta ribbons, fresh 1/2 lobster tail, shrimp, spinach,
artichoke hearts, sun dried tomatoes, fresh basil white wine sauce

s> Poled g
TIRAMISU

espresso soaked lady fingers, mascarpone

SIGNATURE NAPOLEON

puff pastries, strawberries, bananas, whipped pastry cream Laclall

NEW YORK STYLE CHEESECAKE Uil 7 pm

fresh whipped cream, caramel sauce

Complimarntary Colfer, tea, cappuccina, o Erprarso



