
W E E K L Y  S P E C I A L S  ( O C T  5 - 8 )  

S O U P : Coconut Red Lentil Soup

A P P E T I Z E R : Smoked Salmon Potato Bits with
Lemony Cream

P I Z Z A :
San Marzano Tomato Sauce, Mozzarella,
Fior Di Latte, Calabrese Salami, Cremini
Mushrooms & Arugula 

P I A D I N A :
Grilled Chicken Breast, Fior Di Latte,
Roasted Red Pepper, Fried Eggplants,
Spinach & Garden Pesto  



B U F F E T  M E N U  ( O C T  9 )  

House Salad with Artisan Green Salad with Cherry

Tomato, Cucumber, Watermelon Radish, Toasted

Pumpkin Seeds, and House Dressing

Red Beets Salad with Orange Supreme, Arugula,

Shallots, English Cucumbers, Toasted Almonds,

Raspberry Vinaigrette

Chickpea Salad with Crunchy Radish, Vine Tomato,

Steamed Carrots, Crispy Chickpeas and Lemon Shallot

Vinaigrette

 Roasted Heirloom Carrots and Grilled Broccoli

Small Potatoes in Olive Oil

 Steamed Red Snapper with Beurre Monté

Rice Pilaf with Parsley Butter

Rotisserie Chicken with Red Wine Mushroom Sauce


	WEEKLY SPECIALS (OCT 5-8)
	SOUP:
	Smoked Salmon Potato Bits with Lemony Cream

	APPETIZER:
	San Marzano Tomato Sauce, Mozzarella, Fior Di Latte, Calabrese Salami, Cremini Mushrooms & Arugula

	PIZZA:
	Grilled Chicken Breast, Fior Di Latte, Roasted Red Pepper, Fried Eggplants, Spinach & Garden Pesto

	PIADINA:
	BUFFET MENU (OCT 9)

