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LLADIES NIGHT

EVERY WEDNESDAY

$29
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FIRST COURSE

Please Choose One

FRENCH ONION SOUP

MEATBALLS SALAD ENCORE SALAD
Chef Gennaro's famous meatballs topped with B aby greens with fomatocs: roasted peppers,
“Sunday Gravy,” served over a bed of iceberg slivered almonds, cranberries, and Gorgonzola
lettuce dressed with lemon and E.V.0.0. cheese, finished with our house balsamic vinaigrette.

STUFFED MUSHROOMS

Mushroom caps filled with traditional CAESAR SALAD
sausage stuffing. Classic romaine Caesar with shaved
FRIED MOZZARELLA Parmigiano-Reggiano, croutons,

and our house-made Caesar dressing.
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SECOND COURSE

Please Choose One

Breaded mozzarella, gently fried and served
with light pomodoro sauce.

ATLANTIC SALMON CHICKEN ROLLATINI
Cajun-dusted Atlantic salmon served over warm lentil salad Boneless chicken breast, rolled with Parma prosciutto,
with grape tomatoes, finished with Dijon mustard sauce. mozzarella and spinach, finished with tomato,
mushroom Gorgonzola sauce.

CHICKEN PARMIGIANA
Breaded chicken cutlet topped with pomodoro sauce and
fresh mozzarella, served over linguine.

CHICKEN CLAUDIO

Egg-battered chicken breast topped with prosciutto,
Swiss cheese and spinach, finished with a

ORECCHIETTE WITH BROCCOLI RABE & SAUSAGE white wine demi-glace.
Orecchiette pasta tossed with sweet Italian sausage, RIGATONI VODKA
broceoli rabe, garlic, and extra virgin olive oil. Rigatoni pasta tossed in our signature voadka cream sauce.
SICILIAN PORK CHOP PORK TENDERLOIN DIANE
Grilled pork chop with sweet and hot peppers, onions, Grilled pork tenderloin, shiitake mushrooms, Dijon mustard,
and crispy fried potatoes. fresh herbs & spices with a sherry cream sauce
and mashed potato.
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THIRD COURSE
Please Choose One
TIRAMISU
GOODFELLAS CUPCAKE
AMARETTO CHEESECAKE
CHOCOLATE GELATO
VANILLA GELATO

MARTINI SPECIAL HOUSE RED OR ?
WHITE WINE -

$10 $10
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