RISTORANTE

DATE NIGHT MENU

Wednesday & Thursday

Taxes & gratuities not included

Includes house salad, shared appetizer, entrée choice & dessert
1/2 litre of our house red or white wine

Coppola’'s House or Caesar salad & 1 appetizer per couple

Antipasto for Two
Cured lItalian meats, cheese, olives and Giardiniera

Provolone Cartoccio
Filo pastry filled with mushrooms, spinach, aged provolone cheese, baked and served on a bed of tomato basil sauce

Bruschetta Classica
Fresh diced tomatoes, basil, garlic, with extra virgin olive oil served with crostini

Stuffed Veal Meatballs

Veal meatballs stuffed with mozzarella cheese topped with mushrooms, onions fig jus

Arancini di Riso
Fried rice balls stuffed with cheese and peas served with tomato sauce and basil oil

Chicken, Veal or Eggplant Parmigiana
Your choice of Veal, Chicken or Eggplant topped with cheese and served with penne tomato sauce

or
Rigatoni Short Rib Ragu
Rigatoni tossed in a house made short rib Ragu
or
Gnocchi Dolce E Picante
Home made gnocchi with shrimp, onions, tomato, in a spicy hot honey cream sauce
or
Pistachio Crusted Cod
Pistachio crusted Cod in lemon cream sauce topped with fresh arugula
or
Rigatoni Alla Vodka
Rigatoni with Prosciutto, onions and tossed in an asiago vodka rosé sauce
or
California Cut Strip-loin
8oz California cut strip- loin topped with mushroom brandy peppercorn jus
or

Chicken Toscano
Chicken supreme with spinach, sun-dried tomatoes topped with a Padano cheese sauce

Tiramisu / Cheese Cake / Creme Brilée

10 oz Riviera $25 / 8 Bone Rack of Lamb $30

Taxes & gratuities not included

EXPERIENCE THE REAL TASTE OF

10/2025

I'TALY'!



