
ENTREE
Half Chicken 
crispy parmesan potato pave,  j immy nardello peppers,  salsa verde

Heirloom Squash Raviol i

Pancetta Wrapped Colossal Shrimp

Ragu Bolognese 

Eggplant Lasagna

Chicken Parmesan

Herb Crusted Atlantic Cod

Grilled New York Strip Steak (+10)

sage brown butter ,  aged balsamic,  reggiano,  pumpkinseed crumble

corn polenta,  arugula,  scampi butter

tagl iatel le,  r icotta,  parmigiano

eggplant ,  provolone,  mozzarel la ,  tomato butter

fresh mozzarel la ,  house made mafalda,  basi l ,  parmigiano
have it  brooklyn style:  alla vodka,  cherry peppers,  stracciatella 

root vegetable & gold potato hash,  truff le-onion soubise

cr ispy parmesan potato pave,  roasted mini  peppers,  salsa verde

AVON RESTAURANT WEEK PRIX  F IXE MENU
$49 PER PERSON++

APPETIZERS
Chicory Caesar
gem lettuce,  endives,  toasted garl ic crumble,  anchovies,  reggiano

Taleggio Arancini
smoked tomato r ice,  truff le aiol i ,  reggiano 

Mussels Fra Diavolo

Veal & Pork Meatballs

Rigatoni  Carbonara
house made r igatoni ,  guanciale,  peas pecorino romano, mozzarella,  egg yolk

marinara,  mozzarel la

no shell  mussels,  spicy saffron-tomato brodo,  gr i l led tuscan bread

polenta crust ,  vani l la gelato

Butterscotch Budino

DESSERT
Tiramisu 
mascarpone,  espresso & l iquor-soaked ladyf ingers 

Warm Apple Crostata

sea salt ,  whipped cream, amarena cherr ies 


