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FALL LUNCH SPECIAL

3 COURSES FOR $20
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CHOOSE ONE %
Chicken or Eggplant Parmesan Fettuccine Alfredo with Chicken
FIRST COURSE | Chidenorfegp B Ao i DESSERT
CHOOSE ONE Parmesan Cream Sauce with Chicken CHOOSE ONE
— Spinach & Cheese Stuffed Ravioli Roasted Salmon & Shrimp By, -
Roasted Garlic Cream Sauce & Sundried Tomato | in -‘lh[a_‘fll?ﬂ h‘v";'_hiltt: (‘iﬂl-': ne Sauce
leshan Wicing e Burrata Cheese Stuffed Ravioli and Roasted »,-f_i,:_fumg‘“m L piitioc Tl
+ and Meatballs 14 oz. Bone-In Stuffed 4
poﬂk Chop d Italian Rum Cak
. : ith Garlic Mashe 3 1an rum Laxke
Mixed Green Tossed Salad | Baked Gnoechi Sorrento Eligofgﬁfﬂf\,@éﬁf;lﬂpo‘m“
Baked with Basil & Mozarrella . i : '+‘
+. Cheese, with Meatballs F]_'md Butte ! ‘lt‘:d §hr1mp ¢ ;
w1t|3 O&d Blné.f Fries, Coleslaw Tiramisu
: Linguini Shrimp Scampi & Cocktailisaiice
Strawberry Spinach Salad | 42 \ine Sauce & [ New! 9 +
Cracked Black Pepper Philly Steak Cannoli
* 12 oz. (:n[]ed Ribeye Steak m][:pccl
Linguim' & Clams w ]l_lth ‘\rit(}tcd ‘;lmpf:r Sharp C [l.‘Sﬁ'i. +
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Romaine Caesar Salad in a White Clam Sauce Chenty Peppers, B Mk Gelato
Served with a side of Steak Fries
< Pappardelle Bolognese 4+
Topped with a Scoop o .
BLT Wedee oy S R Long Hots Flounder Francese & Shrimp | 1 jmoncello Mascarpone Cake
8 m Potatoes & Carrots +
Lemon Butter Grilled Shrimp (6) | Breaded Pork Chop Milanese NY Cheesecake with
with a Side of Gnocchi Pesto rlat;!]):!ﬁirﬂcti‘:;%s&hi Ei'-.ln?nlxcd Strawberry Sauce
Spicy Ri Alla Vodka it e o +
N picy Rigatoni Alla e < & shaved . -y
o with Shr%mp 3’,{2“&;;‘{}:};,5@:}?1“;r'l,‘:&“d Créme Bralée
A 2.5% CONVENIENCE FEE APPLIES TO CREDIT CARD PAYMENTS.
%ﬁ{ A FEE DOES NOT APPLY TO PAYMENTS MADE WITH DEBIT CARDS. AR
—«5\ A 20% GRATUITY WILL BE ADDED TO PARTIES OF 51X OR MORE. M f?fﬁ
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