
Monroe Restaurant Week 
October 10th-17th 

Featured Drink Special 

Starters 

Butternut Squash Soup 

Or 
Classic Caesar or Mista Salad 

Entrées 

Carne 
Braised Short Rib Ragu Over Creamy Polenta 

Pollo 
Chicken Paillard    

Tender pan seared chicken breast dressed with crisp 
asparagus, sun-dried tomatoes and basil tossed  

in citrusy lemon vinaigrette 

Pesce 
Beer battered fish and chips served with coleslaw 

Maiale 
Thinly pounded and bread pan fried pork chop topped with 

mushroom, spinach, prosciutto and Maderia win sauce 

 
Dessert 

Mini Cannoli’s or Scoop of Micalizzi Gelato 


