
CARPACCIO’S EXECUTIVE LUNCH MENU

$35 PER GUEST

FIRST COURSE:
SOUP OF THE DAY OR CAESAR SALAD OR CALAMARI FRITTI

OR SKIP THE ABOVE AND ENJOY A GLASS OF WINE OR AN ICED COLD BEER

DESSERT:
TIRAMISU OR CHOCOLATE LAVA CAKE

VEAL MARSALA MARSALA WINE DEMI-GLACE WITH MUSHROOMS

MAIN COURSE, CHOICE OF:
PENNE CARPACCIO PENNE WITH GARLIC AND OIL, SUN-DRIED TOMATOES, 

SPINACH, PINENUTS, TOUCH OF TOMATO SAUCE AND TOPPED WITH PECORINO 
CHEESE

FETTUCCINE ALFREDO WITH CHICKEN

RIGATONI LAMB RAGU RIGATONI PASTA WITH LAMB MEAT AND ITALIAN SAUSAGE. 
(CONTAINS PORK PRODUCT)

SALMONE MARIE ROSA FILET OF SALMON WITH BABY SHRIMP IN A BRANDY 
LOBSTER CREAM SAUCE

CHICKEN PARMIGIANA PAN-FRIED CHICKEN BREAST WITH TOMATO SAUCE AND 
MELTED MOZZARELLA CHEESE ON TOP

8 OZ FILET MIGNON ($5 ADDITIONAL) RED WINE DEMI-GLACE
WITH MUSHROOMS

CAPELLINI AMERICAN DREAM, HALF MAIN LOBSTER IN A WHITE WINE SAUCE 
WITH SHRIMP OVER CAPELLINI PASTA

THIS OFFER CANNOT BE COMBINED WITH ANY OTHER PROMOTIONS OR DISCOUNTS
20% GRATUITY WILL BE ADDED TO THE FINAL BILL  

WEEKDAYS UNTIL 4PM ONLY
ALL HOLIDAYS EXCLUDED

NO SUBSTITUTIONS


