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PER PERSON MODERN ITALIAN KITCHEN SEP 20-29

HAND-ROLLED MEATBALLS

three-meat ragu, san marzano tomato sauce,
parmigano, home-made bread

EGGPLANT ROLLATINI

pan-seared eggplant, mozarella, fresh
ricotta, san marzano tomato sauce

CAESAR SALAD

romaine lettuce, croutons, shaved
parmigiano, creamy caesar dressing

RIGATONI VODKA

rigatoni pasta, sfizio vodka sauce, ricotta
dollop

SHORT RIB RIGATONI

6-hour braised short rib, wine-demi glace, san
marzano tomato, ricotta dollop

CHICKEN PICCATA

pan-seared chicken breast, lemon,
c%loers, picatta lemon sauce,
side spaghetti picatta sauce

espresso-soaked ladyfingers, amaretto
mascarpone sweet cream, chocolate dust

CANNOLI

three classic cannoli, ricotta cream, crushed
pistachio, chocolate chips, confectioners sugar




