
3-COURSE PRICE FIXED DINNER, $25
APPETIZERS

POMO NOCCIOLO
Salad of Apple, Bleu Cheese, Candied Pecans, Light Balsamic Dressing

TOMATO-FIG BRUSCHETTA
Grilled Bread, Warm Tomato-Fig Marmalade, Shaved Ricotta

ITALIAN WEDDING SOUP
Pastina, Meatballs, Braised Greens

SPAGHETTI WITH MEATBALLS
Fresh Basil, San Marzano Tomato Sauce

ENTREES
CAVATELLI SCAMPI PESTO

Shrimp, Olives, Plum Tomato, Basil, Pine Nuts

LASAGNA
Ricotta, Parmesan, Smoked Mozzarella, Meat Sauce

CHICKEN FRANCESE
Lemon-Herb Wine Sauce, Spinach

STEAMED MUSSELS
White Wine, Garlic, Basil

DESSERT
COFFEE PANNA COTTA

Huckleberry Sauce, Espresso Glaze

CHOCOLATE WALNUT TORTE
Vanilla Gelato, Mascarpone Whipped Cream

* Served during dinner only.  Saturday until 7pm.

2 ND A N N I V E R S A R Y
Monday, January 23rd - Sunday, January 29th*

$10 UNLIMITED TAP WINE BY THE GLASS
with any entrée

Reserve Online

http://www.opentable.com/verace-reservations-islip?rid=60193&restref=60193&p=2&d=01/23/2012+7:00+PM

