
 

D’Agostino’s Trattoria Restaurant Week Pre-Fixe Menu 

$50.00 

Course 1: Choose One 

 

Domestic Fresh Mozzarella & Tomato Caprese 

Vine Ripened Tomatoes/Baby Greens/EVOO/Fresh Basil/ Balsamic Glaze 

“D’s” House Antipasto Salad 

Crisp Romaine/Spring Greens/Grape Tomatoes/Roasted Red Peppers/Fresh Mozzarella/Soppressata/Kalamata 

Olives/Pepperoncini/Crispy Prosciutto/House Pickled Red Onions/House Vinaigrette 

“D’s”  House Caesar 

Crisp Romaine/Parmigiana Reggiano/Grape Tomatoes/Kalamata Olives/House Made Caesar Dressing/Roasted Garlic & 

Parmigiana Crostini 

 

Course 2: Choose One 

 

Rigatoni with House Made Bolognese 

Spaghettini All’ Amatriciana (Mildly Spicy) 

Guanciale/Pancetta/Garlic/White Wine/Pomodoro/Calabrian Peppers/Pecorino/Parmigiana 

Chicken Marsala 

Lightly Floured Chicken Scallopini/Cremini Mushrooms/Lombardo Sweet Marsala/Demi-Glace 

Chicken Piccata 

Lightly Floured Chicken Scallopini/Cremini Mushrooms/ Lemon Butter Sauce/  Capers Included Upon Request 

Eggplant Parmigiana (Lacto-Ovo Vegetarian) 

Lightly Breaded Roasted Eggplant Layered with Mozzarella/Pomodoro/Baked to Perfection 

 

**Customized Vegan Dishes & Gluten Free Options Available Upon Request** 

 

 Course 3: Choose One 

 

Raspberry Limoncello Cake 

Strawberry Mascarpone Cake 

Old Fashioned Chocolate Fudge Layer Cake 


