alentine s Dy Menaw
‘Ontrees:

SHORT RIBS-44
THREE BONE SHORT RIBS BRAISED IN RED WINK
ANDVYVEAL. REDUCTION SAUCE, SERYVED WITH GARLJIC
MASHED POTATOES ANDGARNISHED WITH
CARROTS AND CELERY

SOLLE PARMIGIANO-31
TENDERFIILETOF SOLE PAN FRIED WITH A
PARMESANCRUST, DRAPED WITH A
ROSEMARY-CAPER  SAUCE “ALILA CHECCA”

GRILIED SWORD FISH - 34
FRESHSWORD FISH WITH ROASTED VEGETARBLES,
POTATOES AND PUTTANESCA SAUCE

SURKF & TURKE -85S
PAN SEARED FILETAND SHRIMP SERVED WITH
GARLIC MASHED POTATOES AND
SAUTEED BROCCOLX

CHICKENANGELO-30
CHICKEN BREAST SAUTEED WITH GARLIC,
ARTICHOKE HEARTS, MUSHROOMS, BILACK OLIVES
AND WHITE WINK

VEAL. FRANCESCA -32
TENDERSIJCES OF VEAL SAUTEED WITH A LIGHT
EGG BEATTER, FINISHED WITH I EMON SHERRY

RIGATONI MONTE ROSA -25
FRESH RIGATONI PASTA, SERVYVED WITHEH
PROSCIUTTO, PEAS, FRESH BASIL. &S PINK SAUCE

SPAGHETITIW/ MEATEBAILIS OR SAUSAGE -25
FRESHSPAGHETTIWITH MARINARA SAUCE, SERVYED
WITHEIMTHER MEATEBAIJIJS -OR-SAUSAGE




