
Rossilli’s Restaurant
$45 per diner  •  tax, gratuity, and beverages not included

Butter Pecan Cheesecake drizzled with caramel

Chocolate Truffle cake with vanilla bourbon sauce

Third Course Choose One

Arancini
Risotto mixed with herbs and mozzarella then deep fried

Artichoke and Asiago Bruschetta

First Course Choose One

Blackened Meatloaf
A Rossilli’s staple! Served with Yukon gold mashed potatoes and sherry molasses sauce

Farfalle Pasta
Bowtie pasta with garlic infused olive oil, sun dried tomatoes, spinach, pine nuts, shiitake mushrooms, black 
olives and Romano cheese

Choose OneSecond Course

Want to share a meal?  There is a $10 fee for splitting a single Restaurant Week meal

Specialty Drink
Brown-Butter Old Fashioned, $16


