
SEPTEMBER 7 - 27, 2023
THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

FIRST COURSE
Small Antipasto

Calamari
Italian Wedding Soup

SECOND COURSE
Veal Osso Bucco 

Braised Veal Shank Cooked In A Rich Wine Mushroom Sauce, Over Cavatelli

Fruitti di Mare
Fresh Shrimp, Scallops, Mussels, And Clams,

Smothered In A Spicy Wine Marinara Sauce, Over Spaghetti

Chicken Buon Appetito
Tender Chicken Cutlet, Layered With Prosciutto, Eggplant,
And Mozzarella, In A Marsala Wine Sauce, Over Spaghetti

Pork Chop Marsala
Juicy Pork Chop Smothered In A Sweet Marsala Sauce

With Mushrooms, Simmered To Perfection, Over Linguini

THIRD COURSE
Tiramisu

Italian Rum Cake
Chocolate Cheesecake

Lemoncello

BUON APPETITO CAPE CORAL
3-COURSE DINNER  •  $49.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE   beverage, gratuity, and tax not included


