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Three pastas on one plate V
(no substitutions)
- & o Al i
GET TWO SIGNATURE CHOQSENONHE ¢
CLASSIES: NEW FAMILY RECIPE:
GRILLED CHICKEN SPAGHETTI /
4 LASAGNE & maNicoTT (&) CON PESTO** 14.99
SHRIMP & SCALLOP
. All entrées are served with a cup LINGUINE [ 17.99
of soup or side salad SHORT RIB PAPPARDELLE | 19.99

- -

Enjoy our incredible pastas .
and discover our family !
recipes worth talking about

Endless glasses of
blackberry, peach or
red sangria all day

for $12.99 with the
purchase of an entrée

3 Courses Starting at $12.991

TTax, gratuity, wine not included

PAPPARDELLE

3 Small Plates for $12

When the Carrabba family arrived here from Sicily,
$10 Off Bottles of Wine they came with the stories they told through Italian
$5 Glasses of Sangria dishes they loved to cook and share.

$9.99 Wood-Fired Pizza
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All entrées served with a cup of soup or side salad
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A blend of Belleruche ' L ;
Rosé, Absolut Citron,

Strawberry and Minute - . ) ; \ CHLOE
Maid Country Style 4 | "= 2 BTy s - Y g ) wat aigio
Lemonade | 9.29 X : _ i 2 oa e & ¥ > A
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GRILLED CHICKEN CHLOE

SPAGHETTI CON PESTO** WE~ | INOTGRIGIO
Wood-grilled chicken tossed with oven-roasted SyGGEST AR, (ortEll MG
tomatoes, spaghetti and house-made pesto, topped

with freshly shredded parmesan cheese | 15.99

|

VA IiKHAM

HAFA VALLEY

SHORT RIB MARKHAM
PAPPARDELLE e MERLOT

Tender braised beef and fresh pappardelle tossed SUGGEEST Juicy, balanced, lush
with oven-roasted tomatoes, carrots, mushrooms

and a marsala brown butter sauce, topped with

freshly shredded parmesan cheese | 19.99
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SHRIMP & SCALLOP BELLERUCHE ROSE
LINGUINE ALLA VODKA WE~ Crisp, refreshing,
LIMONCELLO BREAD PUDDING Sautéed shrimp and sea scallops tossed with SUGGEST elegant
=

basil in our tomato vodka sauce. Now with
bigger shrimp and sea scallops | 18.29

Warm brioche bread with rich creamy custard, topped with vanilla bean
ice cream and drizzled with Il Tramonto Limoncello liqueur sauce | 8.99

** |tem contains or may contain nuts.
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