
P E N N E  A L L ’  A R R A B I A T T A   browned garlic, EVOO, white wine, spicy pomodoro

P E N N E  C O N  P O L L O   grilled chicken, shiitake mushrooms, asparagus, tomatoes, roasted garlic white wine sauce, pecorino

R I G A T O N I  B O L O G N E S E   beef, veal, pork, tomato ragu, cream, grana padano

C L A S S I C  C H I C K E N  S O U P   carrots, celery, onions

B R U S C H E T T A   marinated tomatoes, fresh mozzarella, arugula pistou

B E E F & S A U S A G E M E A T B A L L S   pomodoro sauce, roasted garlic ricotta, grilled bread

C A E S A R   romaine, grana padano, focaccia crisps, creamy anchovy dressing

B E E T S   endive, arugula, pickled red onions, herb goat cheese, pistachio, orange vinaigrette

R O M A I N E   romaine ribbons, arugula, radicchio, fennel, grana padano, lemon vinaigrette

S T A R T E R

M I D - W E E K  D I N N E R  P A C K A G E
Serves 4  |  Available Monday - Thursday

Combine any starter, second course, pasta course,
entree course and dessert for only $100.

S E C O N D  C O U R S E

P A S T A  C O U R S E

E N T R E E  C O U R S E

D E S S E R T

P I C C A T A   chicken, pan-sautéed, lemon, white wine, caper, butter sauce, asparagus parmesan risotto 

P A R M E S A N   chicken, pan-fried linguine, pomodoro, mozzarella 
 
H A L F G R I L L E D  C H I C K E N   brined, all-natural half chicken, wilted spinach, roasted garlic potatoes, 
lemon roasted garlic butter sauce

T I R A M I S U   espresso soaked ladyfingers, amaretto-mascarpone mousse, espresso crème anglaise 

C H O C O L A T E  M O U S S E C A K E   chocolate sponge cake, silky chocolate mousse 

To place your order, please call us at 781-235-4747 or online at paparazzirestaurants.com

Guests have the option of  choosing multiple pasta courses and/or entree courses as opposed to one of  each.
Please inquire with the restaurant to make appropriate substitutions.


