Enzo’s

Italian Restaurant & Bar

3 COURSE DINNER
$39 PER PERSON

Choose One Selection from Each Course

BEVERAGE, GRATUITY, AND TAX NOT INCLUDED

¢ FIRST COURSE o

Burrata Mozzarella Caprese — Fresh burrata mozzarella served with
vine-ripened tomatoes, fresh basil, extra virgin olive oil, and balsamic glaze.

Baked Clams — Fresh middle neck clams topped with Italian-seasoned
breadcrumbs, garlic, herbs, and baked to golden perfecrion.

House Salad - Mixed greens with Kalamata olives, tomatoes, pepperoncini,

and cucumbers. Choice of creamy Italian or balsamic vinaigrerte.

Enzo’s Famous Garlic Knots — House-made garlic knots baked fresh daily,

tossed in garlic butter, parmesan, and Italian herbs.

g SECOND COURSE »

Chicken Parmesan — Breaded scallopini chicken with house tomato sauce,

mozzarella, and spaghetti.

Lasagna Bolognese — Layered pasta sheets with homemade Bolognese
and house-seasoned ricotta.

Shrimp Amatriciana — Shrimp sautéed with pancetta, onions, garlic,
-and spicy tomato sauce over linguine.

Penne Gorgonzola Florentina — Penne tossed in creamy gorgonzola

sauce with fresh spinach.

o THIRD COURSE °

Nonna’s Lemon Torta

Cannoli

Chocolate Flourless Cake
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A portion of every Sizzle Dining meal helps provide
weekend meals to Southwest Florida children in need.




