CAESARSAIAD-14
CRISPY ROMAINE HEARTS WITHOURCLASSIC
HOMEMADE DRESSING.

SPINACH SAT.AD-1<4
FRESH SPINACH, SLICED APPLES, WALNUTS, CRISPY
SHALILOTS AND CRUMBLED BLLEU CHEESE, SERVED
WITH SWEET SPINACH DRESSING.

PASTA FAGIOLI SOUP-13
ACILASSICPASTAAND EBEAN SOUPWYWITH PANCGCETTA.

STUFNFFED  BEITJ. O PEPPERS -1

BEILILPEPPERS (D) STUFFEDWITH FRESH HOMENMNMADE
SAUSAGE AND RICE, TOPPED WITH MARINARA SAUCE
ANDPARMESAN CHEESE.

STUFEFED BANANA PEPPERS-15

FRESH SPICY BANANA PEPPERS STUFFED WITH OUR
FRESH HOMEMADE SAUSAGE AND MMTOZZARELIA
CHEESKE.

CALANVMARI FRI'T'TI -1’7

TENDERCGCATI AMARI FRIEFDCRISPS SERVED WITH
POMODORO SAUCE.




Ontreds:

DINNER-40O

TRADITIONAL. ROASTED TURKEY STUFFED WITH
SAUSAGE, ONIONS AND SAGE, SERVED WITH MASHED
POTATOES, GRAYY AND CRANEBERRY SAUCE.

STINCO DI AGNEILJO—-48
BRAISED LAMEB SHANKS WITH TOMATO AND RED WINKE
REDUCTION SAUCE, SERYVYED WITH GARLIC MASHED
POTATOES.

GRILIED SWORD FISK -<4'7
GRILILED SWORD FISH WITH ROASTED PEPPERS AND
OLIVE OIL SAUCE, SERYED WITH MASHED POTATOES
AND ASPARAGUS.

FILET MMIGNON -4S
TENDER FILET MIGNON SERVEDWITH MASH ED
POTATOES AND BROCCOL.I.

OSSO BUCO-45
VEAL SHANK BRAISED TENDER IN A CHIANTI WINKE
TOMATO REDUCTION, SERVED WITH ORZO PASTA.

CHICKEN ANGEIO-32
CHICKEN BREAST SAUTEED WITH GARLIC,
ARTICHOKE HEARTS, MUSHROOMS, BLLACK OLIVES
AND WHITE WINIE.

ILASAGNA BOLOGNESKE -30
FRESH HOMEMADE LASAGNA ALLA BOLOGNESE.

SPAGHETTI AND TEATEBAILILS - 26
SPAGHETTI SERYED WITH OUR DELICIOUS
MEATBALLS, TOSSED WITHOUR SPECIAL MARINARA

SAUCEKE.
Ollosserts:
PUMPEINPIE-11 HOMEMADECHEESECAXKE-11
AFRESH AND FESTIVE OUROWNCLASSICHOMEMADE
PUMPERKINCILASSIC. CHEERESECAXE.,

TIRAMISU-—11
FRESHCLASSICITALIAN TIRAMISO
MADE WITH MASCARPONE CHEESE.




