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Ftalian Fine Dining

Chickeorn Prsmesar $29
Lightly breaded Chicken Breast, Topped with Fresh

Sliced Mozzarella, served with a side of Linguine pasta
and made from scratch Marinara

WW $27

Lightly breaded Eggplant Medallions, Topped with Fresh
Sliced Mozzarella, served with a side of Linguine Pasta
and made from scratch Marinara

$28

A classic layered lasagna smothered in our made from
scratch Bolognese

Fctros W $38
Shrimp and Cod over Pappardelle pasta, served with
a lite lemon cream sauce simmered with Crab meat

o@m A %/%aﬁ $30

New England Clams over Linguine pasta, your
choice of Red Sauce Marinara or a lite White Wine
Lemon Cream Sauce

SW SW $32
Jumbo Shrimp in Pappardelle Pasta, with a classic
White Wine Garlic Cream Sauce

Crab 7 tppreds Fottueine $32

Fettucine noodles topped with a creamy
Alfredo sauce, simmered with Crab meat

Coral Stugfed Shells $35

Jumbo shells stuffed with Crab Meat and Ricotta cheese,
served on our scratch made Marinara

W 5"”4%’“” $26

Pappardelle pasta covered with our made from scratch
Bolognese Sauce

Fottueoine %W/m/ﬂ‘/ Chreder $29
A made from scratch Alfredo sauce, topped with Grilled
Chicken Breast

Chiekon Brwscketts $30

Juicy Chicken breast, marinated in Balsamic Vinaigrette,
grilled and topped with our classic bruschetta blend

Rocboye Stoak and Shiimp $55
12 oz Ribeye Steak topped with a Shrimp Skewer,
served with Italian Herb Red Potatoes and Asparagus

Ghillod Holibutt $45

Topped with a White Wine Lemon Cream Sauce,
served with Italian Herb Red Potatoes and Asparagus

%J&%/SM/I $40

Topped with a White Wine Lemon Cream Sauce,
served with Italian Herb Red Potatoes and Asparagus

Zultty 72 Wareats $30

Lightly Floured Chicken sauteed in a traditional Marsala
with Mushrooms, Butter, Garlic, and Marsala Wine

Zlty 72 imane $30

Pan seared Chicken Breast, topped with a White Wine
Lemon Cream Sauce, served with Italian Herb Red
Potatoes and Asparagus
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