
D I N N E R  P R I X  F I X E
$34 per guest

Select one from each course, No
substitutions or sharing please. Not valid

with other offers,  Not offered on Holidays.

P R I M I
B R I C K  O V E N  W I N G S  
Garl ic parmesan 

C L A M S  O N  T H E  H A L F  S H E L L
Horseradish & mignonette sauce 

P . E . I .  M U S S E L S
Fra diavolo style 

M I X E D  C H E E S E  &  O L I V E S
Chef Nick’s selection of Ital ian cheese & olives 

S E C O N D I  
S O L E  F L O R E N T I N E  
Egg battered sole, spinach, beurre blanc sauce, roasted potatoes

B U C A T I N I  &  M O M ’ S  M E A T B A L L S  
San Marzano tomato, mini meatballs

R I G A T O N I  M E L A N Z A N E  
Roasted eggplant,  fresh Mozzarella,  San Marzano tomato & basil

L I N G U I N I  &  C L A M S  
Local l i tt le neck clams. oil ,  garl ic,  herbs 

C H I C K E N  P I C C A T A  
White wine lemon caper sauce. roasted peppers and r igatoni

V E A L  P A R M I G I A N A  
House marinara Sauce, bucatini

D O L C E   
M I N I  C A N N O L I ’ S  
Chef Nick’s classic r icotta f i l l ing

S C O O P  O F  G E L T A O  
Choice of chocolate, vanil la,  or salted caramel 

First bread basket is included
Addit ional bread basket $6

Available Tuesday to Thursday

I N S A L A T A
M A R C E L L O ’ S  G A R D E N  I N S A L A T A
Green leaf,  red cabbage, 
tomato, ol ives, cucumber, house vinaigrette 


