PORCTNI

Restaurant
Week 2026

PRIMA

Calsiccia e Polenta
HOT & SWEET ITALIAN SAUSAGE RAGU OVER POLENTA AND LONG HOT PEPPERS
Rissotto e Gamberi

Italian Abrorio rice with Ecuador Shrimp and Fresh thyme

Caprese con Fichi
Fresh mozzarella & tomato with fig crostini

Ceasar

SECONDI
Salmon Positano

Wild caught 5almon Filet in diced tomato basil and wine

Rigatoni Amartricana
Rigatoni pasta tos=ed with pancetta, onions and 5an Marzano sauce

Angolotti
Half moon ravioli in porcini mushroom cream sauce

Pollo Saltimbocca
Boneless breasted chicken w/prosciutto in a8 glazed wine

Milla Foglia / Tira Misu




