
Dinner



Appetizers or Small Portions
(not considered a dinner for discounts)

Seafood

Steamed Mussels in Garlic & White Wine Sauce 9.95

Meats

Meatless

Baked Portabella Mushroom with Blue Cheese & Spinach   8.95

Pastas with Meat
Angel Hair or Rigatoni ~ with Meatball	 16.50
Baked Rigatoni Bolegnese 	 16.95
    ~ with Asiago Cheese & Ground Beef & Sausage
Homemade Ravioli & Meatball ~ Meat, Cheese & Spinach filled	 17.95
Homemade Gnocchi & Meatball	 17.95
Baked Gnocchi Bolognese ~ with Spinach & Asiago Cheese	 18.95
Baked Lasagna ~ Layered with Beef, Sausage & Asiago Cheese	 17.95
Fettuccine Alfredo ~ with Chicken Romano	 18.95
  Extra Meatball or Sausage 2.00	

Pastas with Seafood
Linguine with Shrimp (4) ~ made with Crab based Red sauce	 18.95
Linguine with White Clam ~ lots of Whole Clams in a Garlic & White Wine sauce	 18.95
Linguine with Mussels ~ lots of Whole Mussels in Crab based sauce	 18.95
Aunt Mary’s Linguine Pasta with Calamari ~ with Cheese & Marinara sauce	 18.95

Meatless Pastas & Entrees
Cheese Ravioli Marinara	 16.95
Linguine A-La-Olio or Marinara	 15.95
Fettuccine Alfredo ~ butter cream & cheese sauce	 17.95
Bow Tie Pasta Mediteranean Style 	 16.95
   ~ with Artichoke Hearts, Sundried Tomatoes, Kalamata Olives & Spinach	
Eggplant Parmesan ~ Over Side Angel Hair	 16.95
Pastas Include: Choice of Soup and Salad.
Salad Choices: House Romaine, Tomato & Onion, or Salad of the Day
Salad Extras: Tomato & Mozzarella 1.50
                       Crumbled Blue or Blue Cheese Dressing 0.75

Fried Calamari		     8.95
Shrimp Cocktail (4)         8.95

Oysters Rockefeller (6)    9.95
Shrimp Scampi (4)           8.95

Baked Clams                   9.95
Shrimp DeJonghe (4)     8.95

Giblets		     7.95
Ravioli & Meatball          8.95

Sausage & Peppers        8.95
Gnocchi & Meatball       8.95

La Trippa                           7.95
Angel Hair & Meatball    7.95

Italian Greens                  7.50 Linguine A-La-Olio           7.95Tomato Bread          7.95



Scallopini
(Thin Pieces of Meat)

~ Picatta ~
Dusted in flour with Lemon, Capers, Green Olives, Garlic & White Wine

House Specialties
Roast Chicken & Roast Potatoes ~ ½ Chicken We’re Famous For	 16.95
Giblet in Gravy (tons sold)	 16.95
Sausage & Peppers ~ Baked with Tomato Sauce & Asiago Cheese	 16.95
Sausage, Greens & Beans	 16.95
La Trippa & Gravy	 16.95
Chicken Vesuvio & Roast Potatoes ~ Boneless in Garlic White Wine & Mushroom Sauce (bone in on request)    16.95
Chicken Cacciatore & Roast Potatoes ~ boneless in Tomato Garlic & Mushroom Sauce (bone in on request)	 16.95

Seafood
Chippino ~ Shrimp, Calamari, Clams, Mussels & Cod prepared	 22.50
   in our Crab Based Tomato Sauce served over Linguine	
Fried Calamari ~ lightly dusted in flour	 17.95
Broiled Calamari ~ with Artichoke Hearts, Sundried Tomatoes, Kalamata Olives, Garlic & White Wine	 17.95	
Sicilian Cod over Greens ~ Seasoned Bread Crumbs & Pan Fried	 17.25
Broiled Scallops ~ in Lemon Butter Sauce, Garlic & Wine	 21.95
Lake Perch ~ Dusted in Flour & Sauteed or Lightly Breaded & Fried	 21.95	

 ~Veal  ~
26.95

 ~Romano ~
Breaded in Romano
Cheese & Pan Fried

~Marsala ~
Dusted in flour with Marsala 
Wine, Mushrooms & Garlic

~Chicken ~
16.95

Choose Your Style

~Cutlets ~
Seasoned Bread Crumbs

 & Pan Fried

~Parmesan ~
Cutlets Baked with Tomato 
Sauce & Asiago Cheese

~Pork Tenderloin ~
17.95

~Sicilian ~
Seasoned Bread Crumbs with 

more Cheese & Pan Fried

~Limon ~
Dusted in flour with a White 

Wine, Garlic & Lemon Sauce

Gulf Specialties
Shrimp Scampi ~ 6 Sauteed with Garlic Butter & White Wine 	 21.95
Shrimp DeJonghe ~ 6 Baked with Bread Crumbs, Garlic Butter & White Wine	 21.95
Char-Grilled Shrimp ~ 6 with Lemon, Garlic & Olive Oil	 21.95
Fried Shrimp ~ 6 lightly Breaded	 21.95
1 Extra Shrimp  2.00      3 Extra Shrimp  5.00



Dinners Include: Choice of Soup & Salad, Choice of Potato, Angel Hair or Vegetable

Salad Choices: House Romaine, Tomato & Onion, or Salad of the Day

Salad Extras:
Tomato & Mozzarella add 1.50
Blue Cheese Dressing or Crumbled Blue add 0.75

Side Exchanges: Ravioli, Gnocchi, Alfredo, White Clam, or Seafood Sauce add 3.50. A-La-Olio 2.00

Steak House Steaks

Garlic & Peppercorn 
Sauce with Red Peppers 
& Portabella Mushrooms

21.95

Garlic & Peppercorn 
Sauce with Red Peppers 
& Portabella Mushrooms

18.50

Over 
Greens
21.95

Over 
Greens
18.50

AuJus & 
Mushrooms

21.50

AuJus & 
Mushrooms

17.95

Blue Cheese 
Sauce
22.50

Blue Cheese 
Sauce
18.95

Garlic & Peppercorn 
Sauce with Red Peppers 
& Portabella Mushrooms

34.95

Garlic & Peppercorn 
Sauce with Red Peppers 
& Portabella Mushrooms

29.50

Over 
Greens
34.95

Over 
Greens
29.50

AuJus & 
Mushrooms

33.95

AuJus & 
Mushrooms

28.50

Blue Cheese 
Encrusted

35.95

Blue Cheese 
Encrusted

30.50

Garlic & Peppercorn 
Sauce with Red Peppers 
& Portabella Mushrooms

34.95

Garlic & Peppercorn 
Sauce with Red Peppers 
& Portabella Mushrooms

21.95

Over 
Greens
34.95

Over 
Greens
21.95

AuJus & 
Mushrooms

33.95

AuJus & 
Mushrooms

20.95

Blue Cheese 
Encrusted

35.95

Blue Cheese 
Encrusted

22.95

Sliced Beef Tenderloin

Filet Mignon  8oz.

New York Strip  14oz.

T-Bone  20oz.

Cowboy PorkChop  12oz.

Sliced London Broil
(Flank Steak)

BBQ Back Ribs                  22.95


