TWO COURSE
PRIX FIXE LUNCH $35

Monday to Friday

FIRST COURSE

PLEASE CHOOSE ONE
Soup of The day

Collina Salad
mixed lettuce, buffalo mozzarella, avocado
cherry tomatoes, carrots, olives, Dijon dressing

Melanzana Alla parmigiana
layers of thinly sliced eggplant
Parmigiano-Reggiano, tomato sauce, basil

SECOND COURSE

PLEASE CHOOSE ONE

Spaghetti all’Arrabbiata
pepperoncino calabrese, garlic
Parmigiano-Reggiano, extra virgin olive oil

Tonnarelli Cacio e Pepe
pecorino romano, freshly ground black pepper
24-month aged Parmigiano-Reggiano

Tagliatelle Bolognese
homemade tagliatelle, slow-cooked ground veal
bolognese ragu, 24-month aged Parmigiano-Reggiano

Paillard di Pollo
pan seared chicken breast
heirloom tomatoe carpaccio, sundried tomato pesto
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