Virginia Beack Restawrant Week
lebraary 37 -9 2020
875

CHOICE OF APPETIZER

Caesar Salad
Cup of Seasonal Soup

CHOICE OF ENTREE
@apsu{s[[s Bo[ognsis

Paperdelle pasta tossed with Bolognese sauce (hearty beef,
veal and pork ragu) topped with shaved parmesan and
crispy basil

Wild dl/luiﬁwom c/? {sotto

Parmesan risotto mixed with chicken, sautéed mixed
mushrooms, and asparagus

Caramelized Onion & cs‘pinaag Pizza

Topped with prosciutto, goat cheese, fig balsamic
reduction
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ALDO’s RISTORANTE

</ ;f._ryz}u'(iiyjrm}f

Price per person excludes: beverages, tax and gratuity

Virgivia Beaok Kestaurant Week
lebraary 37 -9* 2020
§75

CHOICE OF APPETIZER

Caesar Salad
Cup of Seasonal Soup

CHOICE OF ENTREE
fpapsu{s[[s .']30[09)2545

Paperdelle pasta tossed with Bolognese sauce (hearty beef,
veal and pork ragu) topped with shaved parmesan and crispy
basil

Weld Mushroom d? isotto

Parmesan risotto mixed with chicken, sautéed mixed
mushrooms, and asparagus

Caramelized Onion & épinaag Pizza

Topped with prosciutto, goat cheese, fig balsamic
reduction
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ALDO’s RISTORANTE
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Price per person excludes: beverages, tax and gratuity



Vinginia Beack Restaarant Week
Febraary 3 2020
$35

CHOICE OF APPETIZER
d?wau{ (Winnén3 aafamami With our homemade marinara

Cacsar Salad With garlic croutons

2 oz Burrata dl/{ozza'zs[[a Ball Tops beef steak
tomatoes, sliced crostini points topped with olive oil and
fresh basil
CHOICE OF ENTREE

d? omanellt O?[[’a Vodka Romanelli pasta stuffed with

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

dl/(sc[&’:suanaan Salmon Pan seared Northern Atlantic

salmon, roasted peppers, kalamata olives, blistered cherry
tomato, charred artichoke hearts, feta crumbles, white wine
lemon butter pan sauce, served over paperdelle con spinaci

Chiantt Braised Shont % tb Chianti braised short rib

served over a crispy gorgonzola polenta cake and seasonal
vegetable, finished with a natural jus

cliaaﬁ.m cS‘al’ngoca Pan seared natural chicken breast,

fontina cheese, spinach pancetta crisp, roasted tomato,
white wine sage butter sauce, served with linguine aglio
olio

CHOICE OF HOMEMADE DESSERT
Napoleon
Belgian Chocolate Torte

Price per person excludes: beverages, tax and gratuity

Vinginia Beack Restanrart Week
Febraary 39" 2020
835

CHOICE OF APPETIZER
o‘}lumvzd (Wc'nning ca[ama-;i With our homemade marinara

Caesar Salad With garlic croutons

2 0z Burata d!/(ozzau[[a Ball Tops beef steak
tomatoes, sliced crostini points topped with olive oil and fresh
basil
CHOICE OF ENTREE

c/? omanszi c:4[[a, (Voclga Romanelli pasta stuffed with fontina,

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

dnzditsuanza}z Salmon Pan seared Northern Atlantic

salmon, roasted peppers, kalamata olives, blistered cherry
tomato, charred artichoke hearts, feta crumbles, white wine
lemon butter pan sauce, served over paperdelle con spinaci

Chianti Braised Shont d? tf Chianti braised short rib

served over a crispy gorgonzola polenta cake and seasonal
vegetable, finished with a natural jus

Cﬁiaﬁm é‘aftimgoaa Pan seared natural chicken breast,

fontina cheese, spinach pancetta crisp, roasted tomato, white
wine sage butter sauce, served with linguine aglio olio

CHOICE OF HOMEMADE DESSERT
Napoleon
Belgian Chocolate Torte

Price per person excludes: beverages, tax and gratuity



