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LARIELE WOOD FIRED SOUARE PIE
RESTAURANT WEEK MENU $20.95
NOVEMBER 4 - NOVEMBER 9

STARTERS

Choice of 1

WHIPPED RICOTTA

Sicilian olive oil, marinara, rosemary flat bread

“PBV”" MEATBALLS
Old World Sunday Meat Gravy + Ricotta + Rustic Bread

CHEESESTEAK EGGROLLS

Ribeye, fried onions, horseradish aioli

WOOD FIRED MAC + CHEESE

Mozzarella, aged cheddar, crispy panko crust

PEI STEAMED MUSSELS FRA DIAVOLO

Fresh basil + tomato crab gravy + wood grilled garlic bread

APPLEWOOD BACON WRAPPED SHRIMP

Horseradish aioli

CAESAR SALAD

Romaine + Shaved Locatelli + wood fired croutons + house made Caesar dressing

BABY SPINACH & FIG SALAD

Candied walnuts + Gorgonzola + red onion + champagne vinaigrette

PARMESAN ARUGULA

Prosciutto di Parma, shaved Parmesan, artichokes, roasted peppers, olives, cucumber, lemon
vinaigrette

ENTREES

Choice of 1
MARGHERITA PIZZA

Fresh Mozzarella + Basil + Extra Virgin Olive Oil

NANNY'S WHITE PIZZA

Ricotta + Arugula + Roasted Garlic + Wood Fired Tomatoes + Balsamic Glaze + Shaved Parmigiano

DIABLO

Pepperoni + Fresh Mozzarella + Red Onion + Cherry Peppers

FIRE ROASTED HALF CHICKEN

Roasted in our 900 degree oven with crispy skin + fresh Rosemary + garlic + lemon + roasted baby
potatoes with salsa verde

*RARE AHI TUNA SALAD

Field greens + cucumber + tomatoes + fresh mozzarella+ basil + Balsamic drizzle

RIGATONI
Meatballs +Short Rib + Fresh Ricotta + Sunday Meat Gravy

GNOCCHI

Fresh Mozzarella+ Short Rib + basil + Sunday Meat Gravy
DESSERTS
Choice of 1
XANGO

Fried pastry wrapped Cheesecake stuffed with caramel and banana, topped with vanilla gelato and
chocolate sauce

WARM CINNAMON SUGAR DOUGHNUTS

Nutella & caramel dipping sauces
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