Baked Clams
Zucchini Fritti

Margherita Pizza

Classic Caesar

Spaghetti Pomodoro

Bucatini Amatriciana

Chicken

Matteo; Francese; Parmigiana; Marsala
Roasted Chicken; Ultimo; Caprese

Shrimp

Sca mpi; Luciano; Fra Diavolo
Parmigiana; Wendy

Salmon
Grilled; Oreganata; Francese
Luciano; Piccata

A N evar

Antipasti

Choose Three
Warm Mozzarella
Zuppa di Mussels

Calamari Fritti

Salad

Choose One

Corn Avocado

Pasta
Choose One

Rigatoni Bolognese

Linguine and Clams

Entrées

Choose Three

Herb Roasted Pork Loin

Charred Brussels Sprouts
Fingerling Potatoes

Eggplant

Rollatini or Parmigiana

Branzino

Grilled; Oreganata; Francese
Luciano; Piccata

Dessert
Chef’s Tasting

Beverages

Grilled Octopus

Creamy Burrata

Salumi Board

Matteo Chopped

Cavatelli al Telefono
Penne Vodka

Filet of Sole

Grilled; Oreganata; Francese
Luciano; Piccata

Veal

Milanese; Paillard; Piccata
Parmigiana; Marsala

Snapper

Grilled; Oreganata; Francese
Luciano; Piccata

Soft Drinks, Fresh Brewed Coffee, Assorted Teas, House Select Red and White Wine

Additions

(Price Per Person)

Cocktail Hour $30, Three Hour Open Bar $37, Unlimited Tap Beer $7, Additional Appetizer $5
Additional Entree Chicken or Veal $8, Additional Fish, Shrimp or Steak $10

$74 .95 Per Person

plus tax and gratuity



