Restaurant Week Lunch Menu

" Aé FW 2 courses S10

Antipasto - First Course (Pick One)

Zuppa - Cream of Mushrooms
Caesar Salad
House Salad
Bruschetta

Il Secondo - Second Course (Pick One)

Mushroom Ravioli alla Panna: Mushroom
stuffed ravioli with broccoli and roasted peppers
In a parmesan cream sauce.

Pollo alla Parmigiana: Chicken breast dipped in
egq, lightly breaded, finished in the oven with
tomato sauce and topped with mozzarella.

Linguini alla Vongole: Linguini with sautéed
clams in garlic and oil, finished in a white wine or
marinara sauce.

Ravioli alla Vodka: Goat Cheese, Roasted
Tomato and Herbs Stuffed into a Ravioli and
Finished with Diced Chicken and Peas in a Pink
Vodka Sauce.




Restaurant Week Dinner IVlenu

3 courses S20

Antipasto - First Course (Pick One)

Caesar Salad
Bruschetta

Il Secondo - Second Course (Pick One)

Pasta Rustica: Linguinni tossed with Pancetta,
Spinach, Garlic and Pinenuts Finished in a Light
Pesto Sauce.

Penne Carbonara: Penne with Pancetta, Prosciutto,
Onions, Parmesan and Black Pepper in a Creamy
Carbonara Sauce Made with Egg Yolk.

Linguini alla Vongole: Linguini with sauteed clams in
garlic and oill, finished in a white wine or marinara
sauce.

Ravioli alla Vodka: Goat Cheese, Roasted Tomato

and Herbs
Stuffed into a Ravioli and Finished with Diced Chicken
and Peas in a Pink Vodka Sauce.

Dolce - Dessert (Pick One)

Pistachio Cheese Cake
Chocolate Fondant




Restaurant Week Dinner Menu

3 courses S30

Antipasto - First Course (Pick One)

Polenta with Mushrooms
Contadina Salad
Calamari Fritti
Caprese Salad

Il Secondo - Second Course (Pick One)

Cashew Chicken: Chicken Breast Crusted with

Cashews, Topped with Spinach and Mozzarella

Cheese, Finished in a Marsala Wine Sauce with
Mushrooms.

Salmon Principessa: Salmon with Peppers,
Asparagus and Peas in a White Wine Sauce with a
Touch of Marinara.

Lobster Ravioli: Coarsely Ground Lobster with
brown butter and Herbs Folded into a Lobster
Mousse, Stuffed in a Ravioli and Finished with a
Pink Cream Sauce with Shrimp.

Farfalle Mar Monte: Shrimp, Clams, Mushrooms
and Peas in a Light Parmesan Cream Sauce

Dolce - Dessert (Pick One)

Pistachio Cheese Cake
Chocolate Fondant




