RESTAUrdNT WEEK

JANUARY 31-FEBRUARY 4
& FEBRUARY 7—11

Salvatore Scallopini
505 North Old Woodward » (248) 644-8977

Three-course dinner $25
Monday thru Friday Only

Three-course lunch S15

o PASTA FRESCA
Fresh spinach, sweet peas, caramelized
onions, marinated fomatoes, Cici's & fresh
mozzarella, sauteed in olive oil and garlic
then tossed with penne pasta. Includes house
salad and a Cannoli.

o CHICKEN PARMESAN
Breaded chicken breast topped with
homemade marinara and melted mozzarella
cheese, served with a side of pasta, house
salad and a Cannoli for dessert.

© STUFFED SHELLS & FETTUCINE ALFREDO
Your choice of meat & spinach or cheese &
spinach stuffed pasta shells and a half order
of fettuccine alfredo. Served with a salad and
Cannoli for dessert.

o [NSALATA RUSTICA
Romaine, cucumbers, tomatoes, garbanzo
beans and red onions tossed with White
Balsamic Vinaigrette, marinated chicken and
gorgonzola. Served with a cup of soup and a
Cannoli.

© PASTA SIMONE
Chicken breast sautéed with mushrooms and
sun-dried tomatoes in a pesto cream sauce
and tossed with penne pasta and parmesan.
Served with a Caesar salad and dessert.

 PASTA GAMBARI FRESCA
Jumbo shrimp sauteed with spinach, Cici's,
caramelized onions, sweet peas and fomatoes
in olive oil and garlic then tossed with penne
pasta and fresh mozzarella. Served with a
Caesar salad and dessert.

e POLLO CASINO
Two breaded chicken breasts sautéed with
artichoke hearts and sweet red peppers in a
white wine lemon sauce. Served with a Caesar
Salad and dessert.

 FRESH SALMON
Grilled filet of salmon topped with fresh tomato
topping (tomatoes, basil, garlic and asparagus)
on a bed of angel hair pasta. Served with a
Caesar salod and dessert.

ZUPPA: Minestrone or Tomato Basil

IT ALL STARTS HERE




