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

Garlic Bread & 3 Cheese on Focaccia
Focaccia bread with garlic butter and a mix of asiago, parmigiana, and mozzarella cheeses

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

Gambaroni Fritto
Jumbo shrimp lightly floured and fried crisp served with dipping sauces

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

or
Pistachio Crusted Salmon
Faroe Island salmon with honey mustard pistachio crust
or
Pollo Provolone & Prosciutto
90z Chicken breast stuffed with prosciutto, provolone cheese & with red wine fig jus
or
Linguini di Luxardo
Linguini with pancetta, cherry tomatoes, jumbo shrimp in a Sambuca cream sauce
or
Cavatelli Valentino
Cavatelli tossed with veal brandy ragu topped with fresh burrata
or
Fettuccine Amore Mio
Fettuccini tossed with pancetta, wild bay scallops, chillies, red onion, peas, garlic olive ol
or

California Cut Striploin
8oz California cut striploin topped with mushroom brandy peppercorn jus

Tiramisu / Cheese Cake / Creme Brilée

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

Taxes & gratuities not included

EXPERIENCE THE REAL TASTE OF

08 /2026

I'TALY'!



