ELEANOR'S PASTA KITCHEN
520

CHOOSE ONE ITEM FROM EACH COURSE

APPETIZERS

BRUSCHETTA AL POMODORO

Freshly made tomato and basil Bruschetta

GARLIC BREAD AL FORMAGGIO

Our house garlic bread topped with melted mozzarella and pecorino romano

SALAD

A blend of greens tossed with our house vinaigrette, topped with black olives, onion and cherry tomatoes

ENTREES

PASTA ALLA CARBONARA

Arich and creamy Roman classic featuring pancetta, egg yolks, black pepper and plenty of Pecorino romano

HOMEMADE PESTO

Your choice of pasta tossed with ourfresh, homemade pesto

SHRIMP FRA DIAVOLO

Garlic and pepper shrimp tossed in a spicy tomato sauce, over a bed of spaghetti

DESSERT

MINI CANNOLI

Two, crisp, creamy, Italian favorites

TIRAMISU

Creamy, layered Italian dessert

ESPRESSO

Small, rich, coffee.
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