Que Parta dpecials

APPETIZERS & SALADS

PORTOBELLO TRE FORMAGGIO

Grilled portobello mushroom, tomato sauce, fresh mozzarella, parmesan, melted mozzarella 9.95

GLAZED CALAMARI
Fried calamari glazed with slightly spicy orange ginger glaze 17

WINTER SALAD

Baby arugula, grape tomatoes, fresh bocconcini mozzarella, pesto, balsamic glaze 12.95

MAIN ENTREES

SLICED STEAK

140z Sliced NY Angus Strip, garlic, rosemary, olive oil, served with roasted

potatoes, broccoli 46.95

STUFFED SOLE

Sole stuffed with Shrimp, vegetables, spinach, onions, peppers, lobster meat,

creamy lobster bisque sauce, mashed potatoes, broccolini 29.95

SALMON LEMONCELLO

Seared salmon, creamy lemon sauce, mashed potatoes, broccolinni 28.95

STEAK RISOTTO

Creamy mushroom risotto, grilled sliced Angus NY Strip 29.95

PASTA BURRATA

Fresh made pappardelle pasta, San Marzano red basil sauce, crispy pancetta,

porcini mushrooms, fresh burrata cheese 24.95

BUCATINI PUTANESCA

House-made buccatini, garlic, basil, anchovies, red pepper flakes,

olives, chopped onions, tomato sauce 22.95

PUMPKIN RAVIOLI

House-made seasonal pumpkin ravioli, creamy butter sage sauce 19.95

Please call us for updates.
Specials change weekly



