
 

Tre Famiglia Ristorante~Restaurant 
Week 

 

First Course 
Melanzana Rollatini 

Calamari Fritti 

Stuffed long hot peppers 

 

 

Second Course 
Cream of artichoke soup 

Minestrone soup 

 

Third Course 
Tilapia Livornese~ pan seared Saint Peter’s fish with black olives, capers and shallots in a 

light tomato sauce 

 

Chicken Avanti~ Chicken breast topped with prosciutto, baby spinach and mozzarella 

cheese served in a marsala wine sauce 

 

Homemade Gnocchi or Orecchiette Aurora~ served with lump crabmeat and sun dried 

tomato in a creamy blush sauce 

 

Osso Buco~ tender slow roasted veal shank with braised carrots, onions and celery in a 

natural au jus over Chips potato gnocchi 

 

Cannelloni ~delicate crepe filled with chicken, spinach and ricotta cheese topped with 

mozzarella cheese in a vodka cream sauce 

 

Fourth Course 
Torta al cioccolato~Chip’s Chocolate whipped cream cake with fresh strawberries 

Vanilla gelato strawberry parfait 
Anyone wishing to try one of our other special desserts ($3 to substitute) 

 

 
 
 

                                           Our a la carte menu is also available 



 


