Mezza Luna Presents

UNA NOTTE
A NAPOLI

THURSDAY
JUNE 18™ 6:30 PM

FEATURING MASSIMO ALOIS

CANTINE
ALOIS

WINES OF CASERTA, ITALY

Chow

ASSORTED PIZZETTE

INSALATA DI BUFALA
sliced tomato topped with fresh buffalo

mozzarella cheese, basil and EVOO

Falanghina, “Caulino”

RISOTTO MARE CHIARO

saffron scented arbario rice with mixed seafood
Pallagrello Bianco “Caiati”

CARTOCCIO ALL'AQUA PAZZA
fresh fish inside foil packets with capers,

tomatoes, olives, garlic, peas and white wine
Pallagrello Bianco “Morrone”

BATTUTA DI VITELLO ALLA PIZZAIOLA
veal scallopine with garlic, white wine, and
tomato sauce, served with zucchine alla scapece

and scalloped potato
Casavecchia “Trifolium”

TORTA CAPRESE
flourless chocolate cake made with almond flour

(gluten free)

Aglianico, Taurasi, Donna Paolina

$110 per person, plus gratutity and tax
Seating is Limited
Please call (650) 728-8108 for a reservation
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