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4 course prefixe menu for 2 or more for S58

1°t Course
Antipasto Toscano
Italian cured meats, cheese & mix olives
House mix salad, cherry tomatoes, red onions & peperoncini

2" Course Choose Two
Rigatoni Matriciana: Tomato sauce, guanciale (pork jowl), pecorino
Maccheroni Bolognese: Classic Braised ground beef & pork meat sauce
Spaghetti Aglio Olio: Garlic, anchovies, parsley & breadcrumb
Penne Sorrentino: Tomato sauce, basil, oregano & fresh mozzarella

3" Course Choose Two
Mom’s Eqggplant Parmigiana: Layers of fried eggplant, plum tomato sauce, fresh
basil, mozzarella & Parmigiano cheese
Scarpariello: Chicken on the bone, sweet sausages, wine & lemon sauce, garlic,
rosemary, peperoncini, splash of red wine vinegar
Chicken Marsala: Marsala sweet wine, mix of wild mushrooms, string beans &
roasted rosemary potatoes
Sole Oreganata: Basil pesto, Italian breadcrumbs, white wine lemon & butter,
string beans & roasted rosemary potatoes

4t course

Dessert of the day

EVERY PURCHASE ABOVE $75 WILL RECEIVE A COMPLIMENTARY BOTTLE
OF WINE



