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FALL

TUESDAY THRU FRIDAY
3:00 PM - 6:00 PM

— e E——

SHARE PLATES $10 ——
Crispy Calamari - Traditional or Spicy
Fried Buffalo Mozzarella
Old Bay Shrimp Cocktail
Roasted Sicilian Wings

Zucchini Flowers
Pan fried stuffed zucchini blossoms with parmigiano,
mozzarella & garden herbs
Bruschetta
Buffalo Chicken Egg Rolls
with ranch dressing
Philly Cheesesteak Egg Rolls
with sriracha ketchup
Pizza Arancini
fried Italian rice balls
Cheesesteak Arancini
fried Italian rice balls

PIZZAS $12

Margherita
Fresh m rella, extra virgin olive oil & basil
Bianco

virgin olive oil, mozzarella cheese,
, spinach & ricotta

1ge, pepperoni,
el peppers

HANDHELDS WITH FRIES & SLAW $12
Prime Rib Philly Cheesesteak
Chicken Cutlet Italiano
with broccoli rabe, provolone & sweet peppers
BBQ Bacon Cheddar Burger
Toasted Meatball Parmigiano

PASTAS $15
comes with crusty Italian bread & tomato pie
Chicken Parmigiana & Spaghetti
Spicy Rigatoni Vodka with shrimp
House Gnocchi Sorrento & Meatballs
Linguini & Clams

CRABCAKE SPECIALS WITH FRIES & SLAW $29.95

Sandwich

F:-m.-.- e, tomato and tartar
(2) Mini Crabcake Appetizer
(1) Single Crabcake Entrée

See back for Fall Cocktails &
Private Label Wines.
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Pumpkin Pie’tini Pear’tini

Whipped Vodka — Rum Chata Absolut Pear Vodka — Lemon Lime
Pumpkin Spice Liqueur - White Cranberry Juice - Lime
Ground Cinnamon

I’IL TINI

Autumn Sangria
Lemon Drop Martini Pinot Grigio — Peach Schnapps —
Citrus Vodka - Limoncello - Orange Juice — Cranberry Juice
LEMON DROP & i Ginger Beer — Lemon Juice -
MARTINI Splash Club Soda Caramel Apple Sangria
3 Add Flavor: ,S'rr,;m'hf_-'r,rj' Moscato D’ Asti — .-ilr}lf}llc.’ Pucker -
AUTUMN aspberry - Blueberry — Butterscotch Schnapps -
SANGRIA Mango - Peach Cranberry Juice

Caramel Apple’tini Autumn Rum Punch
Apple Cider — Orange Juice —
Moscato D" Asti - d ( Jrange —
Apple - Cinnamon Stick

1.‘!-'({!?':-'”"'{! l'i'."‘m“ r Licor 43 ( ummu’ Vodka — Red '!f'ﬁf{
Baileys — Lime Juice Schnapps — Ginger Beer

Caramel Vodka — Apple Pucker -
Melon Ligueur — Caramel Drizzle

Banana Cream Pie Martini =~ Pumpkin Spice White Russian

CARAMEI | Whipped Vodka — Banana Liqueur —|  Premium Vodka - I umphkin Spice
. APPLE MULE N B {rish Cream — Banana Puree Liqueur - (Jue
i Splash r_l! Baileys - Cream
-

| | 25 DIPAOLO’S PRIVATE LABEL WINES

'
—— $7 glass ——
o v 4 o —
e PN : Familia - Cabernet/Merlot Blend
s~ ' Alberto - Sangiovese
J - r . a ~ s f
@L@a - Sei Stelle - Pinot Grigio/Moscato Blend
e "‘. - i




