%maé

Ristorante

chncsdaq Date Nightl

C]'woosc 2 entrées + 1 bottlc of Wine+ 1 Dessert = $78.00 per Couplc

(No substitutions Plcasc.)

E_ntréc

Rigatoni San Kemo
Chicken, gar]ic) artichokes, C}'IOPPCCI

tomatoes finished with Pink vodka sauce.
Spaghetti Bolognese

[Homemade ground sirloin tomato ragu.

Parmigiana a Modo Mio (V)
Oven baked breaded sliced cggp]ant

over ricotta cheese ravio]i, toPPcd with

marinara and mozzarella.

Spaghetti alla Napolctana

F]omemadc meat & cheese meatballs

garlic, marinara sauce over spag}‘sctti.

r:cttuccinc Ahcrcdo )
Rich creamy Alfredo sauce tossed with

homemade pasta and Farmigiano.

Spag[—xctti Cinquc Terre
Sautéed shrimp, garlic, sun-dried & fresh

tomatoes, spinach in a white wine sauce.

Prodetto di Mare

Shrimp, clams, salmon, spicg tomato

garlic sauce & crostini.

Spae;['xctti A"c Vongolc
C!ams, garlic, Finot Grigio sauce.

Rigatoni al Salmonc

"resh salmon tiPs, garlic, capers, sPinach
tomato with creamy lemon sauce.

Pollo Parmigiana

PBreaded and baked with marinara sauce

basil mozzarella and Farmigiar\o cheese.
Pollo Carciofi

Artichokes, garlic, lcmon, capers, white

wine sauce.
Fo“o Marsala

Sha”ots and mushroom in a sweet

Marsala sauce.

Included Wine Selection

Canyon Road Sauvignon Blanc (Ca)

T he rich nose of grassy and exotic fruit.

Chianti Pontormo (]talq)

Medium bodied and velvetg texture with

?ruitg and slightlg Horal aromas flavors

Canqon Koad Finot Noir (Ca)
Medium boc]g wine with aromas of black

C}‘lCrl"ﬂ, raspberry and currant.

Canqon Road Chardonnaq (Ca)

A Pa!C gOlCICﬂ color aﬂd CIaSSiC aromas

of melon, butterscotch and honeg.

khkk

Premium selection $20 per bottle extra

Nonno’s Rcd E)]cncl (Faso Robles)
Nonno’s Cabcmct (Faso Robles)
Nonno’s Sangiovcsc (Paso Robles)
Va“agarina Finot Grigio (]talq)
Renzoni Rose (] emecula)

C]audio Mo Moscato D Asti (]talq)

Dama Montcpulciano (]talq)

Choice of 1 Dessert
Tiramisu®, Chocolate cake
Cheese cake or Cannolo.

(UPGRADE YOURENTREE
To our fresh fish of the clay $22

Or

[Hand cut steak for an additional $26 per

person!

Grazie Millett
Chef] uigr Mazzaro




