
CENTER CITY DISTRICT RESTAURANT WEEK  JANUARY 2025 

3 COURSES FOR $40 (PLUS TAX AND GRATUITIES) 

APPETIZERS 
PLEASE CHOOSE ONE. 

EGGPLANT PARMIGIANA | mozzarella, marinara 

ARANCINI | arborio rice, mushroom, parmigiano, truffle aioli 

SCAMORZA | fried smoked mozzarella, tomato coulis  

CAESAR SALAD | house-made crostini 

GOLDEN BEET & BUTTERNUT SQUASH SALAD | arugula, goat cheese, 

pistachios  

| FEATURED SOUP |  

ENTREES 
PLEASE CHOOSE ONE. 

CHICKEN PARMIGIANA 

mozzarella, marinara, spaghetti 

RIGATONI ALLA VODKA 

spicy vodka sauce, sun-dried tomatoes, breadcrumbs 

MUSHROOM RISOTTO 

truffle oil, parmigiano 

PAN-SEARED BRANZINO 

parsnip purée, mushrooms, leeks, truffle oil 

CIOPPINO 

house-made gnocchi, mussels, shrimp, octopus, tomatoes, grilled bread  

CASARECCE BOLOGNESE 

short rib & steak ragù, parmigiano 
DESSERT 

MINI CHEESECAKE & MINI CANNOLI 

 

SPECIALTY COCKTAIL : PEGU CLUB: roku gin, dry curacao,  

house-made lime cordial, bitters 17 

212 WALNUT STREET, 2ND FLOOR 
PHILADELPHIA, PA 

215-238-0499 | POSITANOCOAST.NET 

Please alert us if you have any dietary restrictions or allergies. Notice: Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Positano Coast does not have the capability to split checks for more than four guests. An 20% gratuity will automatically be added to the bill for parties of 6 or more. 


