GLO(Voél ga[[ c)? estaurant Week 2078
$)‘5 - Lunch

October 1%-7th

CHOICE OF ENTREE
ga[[ HKlisotto

Parmesan risotto mixed with butternut squash, baby
spinach and chicken, topped with goat cheese crumbles

:_’/V(safga[[ dl/[amina'za

Two 3 oz house meatballs, linguini, marinara, parmesan,
crispy basil

d‘;a’wsal: Pizza

Olive oil, grana cheese, pancetta, wilted spinach, goat
cheese, butternut squash, red onion, toasted pecan

CHOICE OF DESSERT

Napoleon
Belgian Chocolate Torte

A rginite Deack

Price per person excludes: beverages, tax and gratuity

COVH Sza.[[ HKestaunant Week 2018
Octoben 1*- 7’5

$15
CHOICE OF ENTREE

ga[[ Risotto

Parmesan risotto mixed with butternut squash, baby spinach
and chicken, topped with goat cheese crumbles

szatEa[T c/l/(a'cinam

Two 3 oz house meatballs, linguini, marinara, parmesan,
crispy basil

al'fa,’wut Pizza

Olive oil, grana cheese, pancetta, wilted spinach, goat
cheese, butternut squash, red onion, toasted pecan

CHOICE OF DESSERT

Napoleon
Belgian Chocolate Torte
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ALDO’s RISTORANTE

24 rginite Deack

Price per person excludes: beverages, tax and gratuity



COVHA ?a[[ HKestaurant Week 2018
Oetoben 1- 7¢£

$35

CHOICE OF APPETIZER
c74wavu1 (Wﬁzning Ca[ama'zi With our homemade marinara

dup of Tomato Biiqus

Cacesar Salad with garlic croutons

2 oz Burrata Mozzarella Ball TJops beef steak

tomatoes, sliced crostini points topped with olive oil and
fresh basil

CHOICE OF ENTREE
Komanelli HAlla Vodka Romanelii pasta stuffed with

fontina, ricotta, and parmesan cheese topped with tomato vodka
cream sauce, prosciutto, shallots, and large Gulf shrimp

c‘:"fafiﬁuﬁ Filet of halibut pan seared in basil lemon butter,
topped with roasted Roma tomato and crispy capers, served

with French green beans and linguine aglio olio

éﬁmlmﬁ & Crnabr <Risotto Parmesan risotto mixed with

sweet peas and caramelized onions, topped with seared
shrimp & lump crabmeat

Chichken dﬂauafa Chicken breast lightly floured and

sautéed with fresh mushrooms and Marsala wine sauce,
served with linguine aglio olio

CHOICE OF HOMEMADE DESSERT
Napoleon
Belgian Chocolate Torte

Price per person excludes: beverages, tax and gratuity

COVHA Sall Restaurant Week 2018
Oeatobren - 74

335

CHOICE OF APPETIZER
c4wauf (Winm'.ng da[amami With our homemade marinara

Cup of Tomato Btaquz

Caesar Salad With garlic croutons

2 oz Bunnata Mozzanella Ball Tops beef steak

tomatoes, sliced crostini points topped with olive oil and fresh
basil

CHOICE OF ENTREE

d? omanell a4ffa Vodka Romanelli pasta stuffed with fontina,

ricotta, and parmesan cheese topped with tomato vodka cream
sauce, prosciutto, shallots, and large Gulf shrimp

al'fafiﬁut Filet of halibut pan seared in basil lemon butter,

topped with roasted Roma tomato and crispy capers, served
with French green beans and linguine aglio olio

éﬁmimp & Crals <Rlisotto Parmesan risotto mixed with

sweet peas and caramelized onions, topped with seared
shrimp & lump crabmeat

Chicken dnamaa[a Chicken breast lightly floured and

sautéed with fresh mushrooms and Marsala wine sauce, served
with linguine aglio olio

CHOICE OF HOMEMADE DESSERT
Napoleon
Belgian Chocolate Torte

Price per person excludes: beverages, tax and gratuity



