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APPETIZERS

Short Rib Rice Balls  $18

erispy risotto balls filleol with braised short vibs, served with a beef au jus

Burrata Caponata  §19

BuIata cheese, egoplant caponata § toast polnts
Cream OFMUSI'H‘OOTTJ small $6 large $7
Onion Soup Au Gratin  $9

ENTREES

Artichoke Encrusted Salmon  $34

lemon butter sauce

Chipotle Shrimp & Rigatoni  $34

J’mmbo shrimp sautéed with spinach § sausage tn a sp’wg chipotle pepper cream sauce,
tossed with fresh rigatont pasta

Chicken Eduardo  $29

Breaded chicken cutlet topped with sliced tomato, th’m% sliced prosciutto,
melted wmozzarella cheese and vodka sauce. Served with penne vodka

Veal Cannelloni  $29

fresh pasta filled with ground veal stuffing. Baked with weozzarella cheese and vodkea sauce

Hanger Steak  $39

100z steak, creamy horseradish sauce, truffle fries

POP’k ChOPS stngle $34/doubl.e $4—4

sherry wine demi-glace with chorizo sausage and sweet peppers

DESSERTS

Créme Bruleé Cheesecake §13 Fudge Brownie with Ice Cream $13
Peach Bourbon Bread Pudding $13 Chocolate Lava Cake $13
Served warm with vantilla tee cream Served warm with vanilla tee cream
Tartufo $12 Créme Bruleé $§13

Pistachio Tartufo §12 Tiramisu $13




