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PRE FIXE DINNER MENU

MMZ@MWI/ (Choice of One)
Stuffed Mushroom
Mozzarella & Tomatoes
Lombardi Salad with Gorgonzola

Baked Eggplant

C)%aj/n/ %I’bwé@ (Choice of One)
Tilapia Oreganata

White Wine, Garlic and Breadcrumbs
Veala la Marsala

Veal and Mushrooms sautéed with Marsala Wine and Prosciutto

ppardelle

A wide noodle in Plum Qbmatoes, ortobello Mushrooms and Sausage Meat

Linguine Marechiara
Clams, Shrimps and Mussels in a light Marinara sauce

Chicken alla Zingara
Sautéed Breast of Chicken in White Wine, Prosciutto, Pimentos, Peppers and Artichoke Hearts

*12 Ounce NE’ZU %Tk_.s j Steak_ (cooked to order)
Grilled and served with Sautéed Onions

All entrees are served with Tuscan Potatoes and Seasonal Vegetables

@%/S«m (Choice of One)
Napoleon
New %r& Cheesecake
Cannoli
Fresh Brewed Coffee or Your Choice of Tea

$24 95 Per Person Plus Tax ¢ 20% G ratuity

*** Main Dining Room Only ***
Monday to ‘Zﬁum{ay%m 3:00pm to 9:00 pm

No Substitutions. No Sharin ﬁzq This Menu is limited to parties up to 10 people.
Cannot be combined with any other discount or specials. This Menu is subject to change.

*This menu consists of, or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to proper temperature
to destroy harmful bacteria and/or virus. Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may
increase your risk of food-borne illness, especially if you have certain medical conditions.




