Suesday Ui - Gl @
iday 17 am-5pm, Oaturday QSW/% /a2 30pm

COMES WITH ITALIAN BREAD & HOMEMADE TOMATO PIE,
SOUP OR SALAD AND ONE DESSERT CHOICE FROM OUR DESSERT MENU

TRADITIONAL RED PIZZA
CHOOSE 2 TOPPINGS: PEPPERONI, SAUSAGE, MUSHROOMS, ONIONS, BACON,
SWEET PEPPERS, HOT CHERRY PEPPERS, OLIVES

ORANGE SIZE CRABCAKE (1)
“ALL CRAB” TOPPED WITH A DELICATE WHITE CRAB SAUCE
SERVED WITH YUKON MASHED POTATOES & ROASTED ASPARAGUS $35

FOUR CHEESE MEAT LASAGNA WITH MEATBALLS

CHICKEN / VEAL / EGGPLANT PARMIGIANA
WITH HOMEMADE SPAGHETTI

HOUSE MADE POTATO GNOCCHI SORRENTO
BAKED WITH MOZZARELLA CHEESE & BASIL IN POMODORO SAUCE WITH MEATBALLS

TORTOLLONI ALFREDO
WITH PEAS, SLICED ITALIAN SAUSAGE & MUSHROOMS

PENNE ALLA VODKA
WITH CRISPY PANCETTA & SWEET PEAS

SPICY CAVATELLI BOLOGNESE
MEAT RAGU, CHOPPED ITALIAN LONG HOTS, SCOOP OF HOUSE RICOTTA

FLOUNDER FRANCESE WITH SHRIMP
WITH YUKON WHIPPED MASHED POTATOES & ASPARAGUS

CHICKEN CUTLET MILANESE
CUTLET TOPPED WITH ARUGULA SALAD, FRESH TOMATO, HOUSE LEMON VINAIGRETTE
ITALIAN DRESSING & SHAVED PARMIGIANO REGGIANO

HAND BREADED FRIED JUMBO SHRIMP (6)
OLD BAY FRIES, HOUSE SLAW & COCKTAIL SAUCE

1/2 PRIME RIB PHILLY CHEESESTEAK
CHOPPED VIDALIA ONIONS, MUSHROOMS, SWEET PEPPERS, COOPER SHARP CHEESE, FRIES & COLESLAW

HOMEMADE FETTUCINE ALFREDO WITH CHICKEN
WITH PARMESAN CREAM SAUCE



