WEST CHESTE
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price fix starting at $45 pp serving regular menu portions

APPETIZER (included)

FRIED CALAMARI flour dusted and fried served with lemon caper remoulade & marinara

BURATTA CAPRESE olive oil poached tomatoes, basil, roasted tomato coulis, crostini GF (ask for gluten free crackers)
WHIPPED RICOTTA crab apple mostardo, crostini GF (ask gluten free crackers)

SAUTEED MUSSELS red sauce, grilled bread (GF ask for no bread)

FRIED MOZZARELLA panko crusted mozzarella, KITCH marinara sauce

EGGPLANT CHIPS panko crusted, fried, marinara dipping sauce

FRIED CALAMARI flour dusted and fried served with lemon caper remoulade & marinara

BAKED MEATBALLS veal, beef & pork meatballs, ricotta, mozzarella, marinara

AVALON CAESAR haved Parmesan, garlic croutons, roasted red pepper, mozzarella, tomato, chopped romaine, Caesar dressing

ROASTED BEETS & GOAT CHEESE SALAD marcona almonds and orange segment tossed witharugula and honey balsamic vinaigrette GF

ENTREE $45

CHICKEN PARMESAN mozzarella, linguine, marinara

CHICKEN MILANESE mozzarella,burrata, arugula, tomato, lemon caper remoulade

RIGATONI & SAUSAGE whipped ricotta, ground sausage, KITCH Calabrian spicy marinara, Parmesan
TORTELLINI ALFREDO WITH GRILLED CHICKEN cream, lots of Parmesan, peas

LAMB BOLOGNESE whipped ricotta, ground lamb, rigatoni pasta

PENNE ALLA VODKA peas, pancetta, KITCH vodka sauce Add crab or chicken / vegetarian available

HOME MADE RICOTTA GNOCCHI basil, olive oil, chunk tomato Add crab or chicken / vegetarian available

SPICY CRAB AND SHRIMP PENNE sautéed crab and shrimp tossed with penne in KITCH Calabrian spicy marinara
JUDY FOODIE’S PASTA SPECIAL shredded beef short ribs, mushrooms, caramelized onion, veal demi, pappardelle
RAVIOLI DU JOUR changes weekly

PAN SEARED SALMON fingerling potatoes, eggplant caponatta GF

ENTREE $55

LOBSTER, SHRIMP & FILET TIPS fingerling potatoes, seasonal vegetable, veal demi sauce GF

STEAK FRITES* grilled hanger steak, fries, red wine sauce GF

SEAFOOD ALA VODKA shrimp, crab, lobster peas and pancetta in vodka sauce

PESCATORE mussels, shrimp, crab over linguine marinara

CHICKEN LEMON & CRAB tomato, spinach, linguine, capers, creamy picatta sauce

BONELESS BRAISED BEEF SHORT RIBS crispy polenta cake, fried brussel sprout leaves and a braising liquid reduction

DESSERT (inciuded)

Dessert Choose: Beignets / Flourless Chocolate Torte / Carrot Cake

Entire table must participate / Complimentary limoncello with dessert



