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Each Tray Serves 8-10 People
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15, Mﬁm FEGE T THIN SFAGHETTI W/ FANCETTA AND ONIONS IN A FRESH TOMATO SAUCE
38, Ponne Cedde 29 95
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Mﬁ o
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Mhlasgarile ............ccvvviviieenin, 76.95  Sawiege » Bhraccals Rabe
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4. Falts atte WM HOT OR SWEET - FRESH MUSHROOMS, ONIONS, POTATOES & PEPPERS IN A WINE SAUCE W/ FRESH ROSEMARY 155 9, 95
48, Falty alVacets Batoamics WiThFRESHMUSHROOMS AND GARLICIN BALSAMIC VINEGAR IN A LIGHT BROWN SAUCE T4 95
49, L Falts FPiccats CHICKEN BREAST SAUTEED IN LEMON, WINE, BUTTER AND CAPERS F9 95
50. Falts alte Wersale BREAST OF CHICKEN CUTLET SAUTEED WITH FRESH MUSHROOMS AND SHALLOTS IN MARSALA WINE T4 95
51, Chicken PWM BREADED CHICKEN CUTLETS TOPPED WITH MOZZARELLA IN A LIGHT RED SAUCE 5995
52, D Fadts alte Framecse  cHICKENBREAST DIFFED IN EGG BATTER AND SAUTEED N LEMON, BUTTER AND WINE 59 95
__ 53, Faltts alts ﬁ/l?éﬂ' BROILED BREAST OF CHICKEN TOPPED WITH DICED TOMATOES, FRESH BASIL AND HERBS T4 95
58, CHicken Crdimats TOPPED WITH ROASTED PEPPERS, ASPARAGUS, MOZZARELLA, PROSCIUTTO IN A LIGHT RED SAUCE FE G5
55, Clhicden W SAUTEED IN WHITE WINE TOPPED WITH FRESH ROASTED PEPPERS, ARTICHOKES AND MOZZARELLA 75 95
__56. Chicden jxmm SAUTEED IN GARLIC, WHITE WINE, FRESH HERBS, PEPPERS, SHITAKE MUSHROOMS, POTATOES AND SAUSAGE I 9, 99
Ceal
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57, Sattimbaces VEAL SCALOPPINI SAUTEED IN A MARSALA WINE WITH PROSGIUTTO AND SAGE OVER FREssrAcH 597 95
58, Sasrentine VEAL TOFFED WITH EGGPLANT AND MOZZARELLA IN A LIGHT RED SAUCE 7G5
59, Fecate VEAL SCALOPPINI SAUTEED N LEMON, WINE, BUTTER AND CAPERS 7795
60, Hareats THIN SLICES OF MILK. FED VEAL WITH A DELICATE WINE SAUCE AND SHITAK] MUSHROOMS 7795
6l Franmeeae VEAL DIFPED IN EGG BATTER AND SAUTEED [N LEMON, BUTTER AND WINE ]
62, FM VEAL TOPPED WITH EGGPLANT, PROSCIUTTO, SLICED TOMATO & MOZZARELLA WITH SHITAKE MUSHROOMS 3 /7 95
63, e W THIN SLICES OF VEAL WITH SHITAKE MUSHRDOMS [N A MARINARA SAUCE WITH FRESH OREGANO & BASIL /., 99
__64. Sawsage, Pogpers » Onions 526 95
65, Weatballs or Sausape with Sawee corcs 26.95
Siafocs
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__66. Colamard ar W MARINARA - SAUTEED 1N GARLIC, OLIVE OIL WITH FRESH BASIL (PER LB} 57595
67, Mm WHITE WINE GARLIC AND LEMON SAUCE (PER LB, MIN SLBS) 75 95
68, Braited Flounmdes GARLIC AND LEMON SALCE [N WHITE WINE SERVED WITH PASTA OR SALAD {PER LB) 7555
69, % Frw Diauats SAUTEED WITH GARLIC, WINE IN A SPICY MARINARA SAUCE (PER LB, MIN § LBS) 7995
__T70. M cfmagm SAUTEED WITH GARLIC, WINE AND LEMON SAUCE (PER LB, MIN 5 LES) 7895
o ﬂ.aﬁ@mﬂv Hareehiate JUMBO SHRIMPS ANT SCALLOPS AND ARUGOLA TN A PINK SAUCE (FER LB, MIN 5 LBS) Z3 95
72, 6;7%&# L Poace LOBSTER TAIL, CLAMS, SHRIMP, CALAMARL, SCUNGILL, SCALLOPS AND MUSSELS OVER LINGUINE L 95

EACH TRAY SERVES 6-8 PEOPLE



