includes a conplimenty glaws of ~nrine or sangria

appetizers entrees
CHOOSE ONE CHOOSE ONE
baked clams spicy penne alla wodlka
fried calamari creamy red pepper vodka sauce | ricotta
portobello caprese (2) tortellini cotto

breaded chicken cutlet | sun-dried tomatoes
cheese tortellini | creamy basil pesto sauce

gnocchi alla crema

zucchini boats ()
mussels marinara

florentine meatballs % gnocchi | baby meatballs | a rich garlic-cream sauce
fried raxrioli baby spinach | finished with shaved parmigiano
drunken rice balls ) linguine marechiara

sautéed calamari | baby scallops | a delicate white clam sauce
a touch of marinara | served over perfectly cooked linguine

stuffed rigatoni fra diawolo
stuffed rigatoni | crumbled sausage | cherry pepper | fra diavolo sauce

melanzane rollatini
battered eggplant | pink sauce | spinach
melted mozzarella | side of angel hair and pink sauce

chicken alla gino
battered chicken | sundried tomatoes
honey dijon glaze | roasted potatoes

chicken pesto
breaded chicken cutlet | melted mozzarella
pesto sauce | over penne pasta

chicken mirtilli rossi
pan-seared chicken breast in a sherry wine reduction
with dried cranberries, candied walnuts and creamy goat cheese

desser‘t served alongside herb roasted potatoes

crumb calze o) pork chop rosmarino
ifi &h 1 e pan-seared bone-in pork chop | fragrant rosemary-lemon sauce
mini chocolate cannolli tender potato cubes | over cherry-pepper broccoli rabe
coffee ¢ tea vitello scaloppini
> = pan-seared veal scaloppini | artichoke and spinach cream sauce

served with a side of golden potato slices

add-ons . . o
5 salimone Ccoin scaloppilinl
+ +
espresso 2 cappuccino 3 pan-seared salmon | in a vibrant citrus wine reduction

specialty cake+/ sautéed baby scallops | green olives | white onions | over sautéed spinach



