
 

RESTAURANT WEEK DINNER MENU 

$35.08 Per Person* 

Appetizers 

FUNGHI ALLA FIORENTINA 
White Mushroom Caps stuffed with a mix of sautéed Spinach and Italian Cheeses.   

Topped with a rich Bernini Sauce. 

Entrees 

Desserts 

DARK CHOCOLATE MOUSSE 

A little like soft Chocolate ice cream – two thick layers of Dark Chocolate 

Mousse and a thin layer of Chocolate Cake between, piled high with  

chocolate shavings. 

RASPBERRIES N’ CREAM  

A thick layer of intensely flavored pink Raspberry Mousse with center layers 

 of chocolate cake, whipped cream and fresh raspberries.   

Finished with a Raspberry Glaze.   

*Please Note:  Restaurant Week menu is offered at the price of $35.08 per  

person for a three course meal.  The price does not include tax or gratuity.  The 

special price offering is per person, per meal and cannot be split or shared.   

Thank you. 

SANDI RAVIOLI 

“Toasted” Cheese & Spinach Ravioli made by our famous Pasta Mammas  

and served with a Marinara Sauce on the side.  

GIARDINO DI L’EDEN 

Our “Garden of Eden” salad of crisp Frisee Greens and Red Leaf Lettuce tossed 

with chopped Green Apples, glazed Walnuts and dried tart Cherries.   

Served with a Gorgonzola Cheese & Apple Dressing. 

BRUSCHETTE CON POMODORO 

Fresh Tomatoes chopped with fresh Basil, Red Onions, a dash of Garlic and Extra 

Virgin Olive Oil. Served atop fresh baked Pizza Crust Slices.  

INSALATA DI FRUTTI DI MARE 

A refreshing summer salad of Shrimp, Scallops and Summer Vegetables in a 

Citrus Marinade. 

TONNO DI SICILY 

Grilled Fillet of Fresh Tuna topped with a Sicilian Style Sauce of sautéed  

Cherry Tomatoes, Kalamata Olives & Capers in a  

White Wine, Lemon, Butter Sauce.  

RAVIOLI DI FUNGHI 

Made by our Pasta Mammas ~  Ravioli stuffed with a blend of assorted 

Mushrooms & Italian Cheeses.  Served with a Spinach and Shiitake  

Mushroom Cream Sauce.   

PENNE CON SALSICCE 

 Penne Pasta tossed with roasted & ground Italian Sweet Sausage, sautéed  

Mushrooms, Onions, Herbs and  Chianti Wine in a Abruzzi Country Style hearty 

Tomato Sauce with sautéed Whole Link Sausage Pieces.  

BISTECCA ALLA VICHINGO 

 Thinly pounded Sirloin Steak breaded and pan fried.  Topped with fresh Ricotta, 

Parmesan and melted Mozzarella Cheese.  Served with Penne Pasta. 

POLLO ALLA PARMIGIANA 

Tender Breast of Chicken breaded, sautéed and baked with Tomato Sauce & 

Mozzarella Cheese. Served with choice of Penne Pasta. 


