Dinner 3 Courses for 40

Appetizer

Braised Tuscan White Beans
crispy pork belly, sun dried tomato

Ciabatta Tre Formaggi
mozzarella & parmesan garlic ciabatta strips
topped with a mound of whipped ricotta

Truffle Marinated Artichoke Bruschetta
lemon whipped ricotta

Gem Lettuce Caesar
ciabatta crouton, parmesan

Entrée

Miso Bucatini
sesame crunch, nori, parmesan, chili

Butternut Squash Ravioli
sage brown butter, caramelized onion,
shiitake, pumpkin seed, sherry reduction

Bigoli Bolognese
beef & braised pork Bolognese with pancetta,
cream, parmesan

Coco’s Chicken Parm

chicken cutlet brined in secrecy, breaded,
fried with marinara, mozzarella, arugula
salad

Pear & Prosciutto

feta, prosciutto, pear, caramelized onion,
balsamic reduction, arugula

Dessert

Italian Gelato Sunday “Spumoni”

pistachio & vanilla gelato, mascarpone cream,
luxardo cherries, nutella, amaretto cookies

Tiramisu with chocolate gelato

2 Cannoli
classic, chocolate

Dinner 3 Courses for 55

Appetizer

Mixed Greens & Fennel Salad

seasonal mixed greens, shaved fennel, red
wine poached pear, feta, balsamic vinaigrette,
candied walnut

Burrata
roasted beet & carrot, candied walnut,
arugula, walnut vinaigrette

Rhode Island Style Calamari
buttermilk brined crispy calamari & sweet
peppers tossed in garlic butter

Coco’s Meatballs
beef & pork, tomato sauce, pine nut, creamy
polenta, parmesan

Entrée

Branzino
olive caper relish, arugula, and fennel salad

Bistecca e Fritte
balsamic marinated sirloin bavette,
truffle parmesan fries

Salmon with Roasted Carrot Risotto
roasted carrot, goat cheese, shallot, jalapeno

Squid Ink Tagliatelle
lobster cream, shrimp, jalapeno, ginger,
‘nduja sausage crumb

Saffron Tagliatelle
lamb ragu, pine nut, olive, pecorino

Dessert

Italian Gelato Sunday “Spumoni”

pistachio & vanilla gelato, mascarpone cream,
luxardo cherries, nutella, amaretto cookies

Tiramisu with chocolate gelato

3 Cannoli
classic, chocolate



