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Fried Mozzarelln deep fried with marinara sauce 12

Baﬁe/ RY fuﬁ[e/ Mushrooms with cream cheese and crabmeat 7
Fried Calamari spicy marinara sauce 6

\%rimp Cocktail with spicy horseradish sauce 5

entrees

Chicken Parmijiana baked with mozzarella cheese, marinara sauce 29

Lemon C’ﬁicﬁen chicken cutlets, herb breaded, pan fried, sherry wine, lemon, butter 30
VM[ Piccata veal scaloppini sautéed with capers, lemon, white wine, butter 35

Angus Prime Rib ‘au jus” 38

Gri/@/ Fresh Salmon lemon, butter sauce 35

Baée/ Sfuﬁ[e/ \%rimp with house made seafood stuffing 32

above includes

Cup of Split Pea Soup or House Salad
Rigatoni, Potatoes au Gratin or Asparagus

Sliced Wongy Raked Hoam, raisin sauce, served with /Jofafaex au jmﬁn, aSpAraqus 52

New Zealand Rack of Lamb with rosemary gravy, fotatoes au gratin, asparaqus m/p
R}jﬂfoni Va/éﬂ tomatoes, light cream, basil, Vodka sauce topped with asiago cheese 29

House maﬁ/é .l.’amjna layered with beef, sausage, ricotta, mozzarella, marinara sauce 29

above includes
Cup of Split Pea Soup or House Salad

desserts
‘Tn’/;/e Layer Carrot Cake © House made Rice Pu/zﬁ’:y 9
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