RESTAURA IT WEEK
AUGS JS 24-31

BRICK OVEN LUNCH MENU $12
PICK ONE OF EACH

CLASSIC CAESAR SALAD GREEK SALAD

Romaine lettuce, caesar dressing and Mixed greens, feta cheese, tomatoes,

crutons. red onions, green peppers,

mushrooms, & kalamata olives.

MOZZARELLA STICKS ONION RINGS
ENTREES

80Z HOME MADE ANGUS PERSONAL BBQ CHICKEN

BURGER BBQ sauce, caramelized red onions,

Served with steak fries roasted chicken & Parmesan

PERSONAL 1 TOPPING CHICKEN BACON MOZZARELLA
Toppings listed on main menu, your Lettuce, tomato, mayonnaise, and
choice of topping. onion topped with bacon & mozzarella

cheese

Grazie Mille for supporting Loudoun's independent restaurants.
Celebrating our 22nd year in Purcellville.
We are most grateful for your patronage.



RESTAURANT WEEK
AUGUST 24-31

BRICK OVEN DINNER MENU §25
PICK ONE OF EACH

POLPETTE GOAT CHEESE SALAD
Home made meatballs in our home Mixed greens with goat cheese,
made Marinara sauce. walnuts, dried cranberries, red onions,

tomatoes, and raspberry vinaigrette.

BRUSCHETTA

ENTREES
SPAGHETTI VONGOLE RAVIOLI FLORENTINE
Served over spaghetti with your Spinach Ravioli finished in a Marsala
choice of red or white sauce. Wine cream sauce with Sun dried

tomatoes and fresh spinach.

REGINA PIZZA

Margherita with Buffalo Mozzarella

DESSERTS
HOME MADE TIRAMISU HOME MADE
PROFITEROLE

Grazie Mille for supporting Loudoun's independent
restaurants. Celebrating our 22nd year in Purcellville.
We are most grateful for your patronage.





