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F I R S T  C O U R S E 
C h o i c e  o f :

PASTA E FAGOLI SOUP
SOUP OF THE DAY

MIXED GREENS SALAD
MOZZARELLA CAPRESE

MUSSELS  
Marinara or White Wine Garlic Sauce

M A I N  C O U R S E

C h o i c e  o f :

FIOCCHI WITH PEARS
Stuffed Fiocchi with pear purée with light cream sauce and peas

FETTUCCINE ALFREDO
With parmigiano cheese and cream sauce

PENNE ALLA VODKA
With tomato cream vodka sauce

RIGATONI SICILIANO

With eggplant, olives, fresh tomato sauce
GNOCCHI CAPRESE

With fresh tomato sauce and fresh melted mozzarella pearls
TAGLIATELLE PESTO SAUCE

With fresh basil pesto sauce
CHEESE RAVIOLI

With butter and sage sauce
WILD MUSHROOM RAVIOLI

With grappa, light cream, lemon zest
MANICOTTI

Baked Manicotti with fresh tomato sauce and melted mozzarella
CAVATELLI BROCCOLI RABE & SAUSAGE

With extra virgin olive oil, garlic, white wine
CAPELLINI PRIMAVERA

With mixed vegetables, white wine sauce
CHEESE TORTELLINI

  With brandy porcini cream sauce

tombolinoristorante.com

Available Wednesday & Thursday

PA S TA  M E N U
$19.95

add protein to your pasta  
Chicken $6 • Salmon • $8 • Shrimp $10


