Quattro Pazzi

Summer Restaurant Week

Dinner

S20.11

MIXED GREEN SALAD
FRESH TOMATOES, RED ONIONS, CUCUMBERS,
GORGONZOLA IN BALSAMIC VINAIGRETTE

ENTREES

EGGPLANT TOWER
TOPPED WITH MOZZARELLA
SERVED WITH PASTA IN A TOMATO SAUCE

LINGUINI MUSSELS FRA DIAVOLO
SAUTEED GARLIC AND OIL, SPICY TOMATO SAUCE

PENNE BOLOGNESE
LARGE RIGATONI IN A MEAT SAUCE RAGU

CHICKEN FRANCESE
OVER SAUTEED SPINACH, LEMON WHITE WINE SAUCE




Quattro Pazzi

Dinner

KIDS
$9.95

PIZZETTA MARGARITA
WITH TOMATO
AND MOZZARELLA

GRILLED LEMON CHICKEN
SERVED WITH BROCCOLI AND MASHED POTATOES

PENNE WITH GARLIC & OLIVE OIL
TOSSED WITH PARMIGGIANO CHEESE

FIRE HAT PASTA
WITH TINY MEATBALLS WITH TOMATO SAUCE

DRINKS

JUICES, MILK OR CHOCOLATE MILK




Quattro Pazzi

Summer Restaurant Week

Lunch

S12.1

MIXED GREEN SALAD
FRESH TOMATOES, RED ONIONS, CUCUMBERS,
GORGONZOLA IN BALSAMIC VINAIGRETTE

ENTREES

EGGPLANT TOWER
TOPPED WITH MOZZARELLA
SERVED WITH PASTA IN A TOMATO SAUCE

LINGUINI MUSSELS FRA DIAVOLO
SAUTEED GARLIC AND OIL, SPICY TOMATO SAUCE

PENNE BOLOGNESE
LARGE RIGATONI IN A MEAT SAUCE RAGU

CHICKEN FRANCESE
OVER SAUTEED SPINACH, LEMON WHITE WINE SAUCE




Quattro Pazzi

Lunch

KIDS
$6.95

PIZZETTA MARGARITA
WITH TOMATO
AND MOZZARELLA

GRILLED LEMON CHICKEN
SERVED WITH BROCCOLI AND MASHED POTATOES

PENNE WITH GARLIC & OLIVE OIL
TOSSED WITH PARMIGGIANO CHEESE

FIRE HAT PASTA
WITH TINY MEATBALLS WITH TOMATO SAUCE

DRINKS

JUICES, MILK OR CHOCOLATE MILK




