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MARCH 2026
$68 PER PERSON

FIRST COURSE
Wt 7

SOUP OF THE DAY

KALE SALAD
CAESAR SALAD

SECOND COURSE

entrées are served with pofatoes and brussels sprouts

Tl

POLLO FRANCESE

cgg-battered sautéed chicken breast with white wine lemon sauce

PAPPARDELLE CIPRIANI

homemade pappardelle noodles, tomato shallot cream brandy sauce

BISTECCHINA

10 oz grilled long island new vork strip

SALMONE

sautéed salmon in white wine sauce with lemon and capers

PESCE BIANCO

sauté¢ed white fish in white wine sauce with lemon and capers

THIRD COURSE
1eloilGne

WHITE CHOCOLATE MOUSSE
CANNOLI

chocolate chips

DINE-IN ONLY | NO SUBSTITUTIONS



