
Mother’s Day 
A  L A  C A R T E

Appetizers 

Salads

Serverd with spicy tomato sauce 

Chicken 

Dessert
Selection from Assorted Dessert  tray $10

F R I E D  C A L A M A R I  

B R O C C O L I  R A B E  &  S A U S A G E   
Sautéed in gar l ic and ol ive oi l ,  

with cannel l in i  beans
A N T I P A S T O  $ 2 0

Prosciutto di  Parma salami ,  o l ives ,
and mixed cheeses

J U M B O  C R A B  C A K E  $ 2 0
Mixed herbs & roasted peppers 

served with tartar  sauce
J U M B O  S H R I M P  C O C K T A I L  

C A E S A R  S A L A D
Romaine lettuce,  parmesan cheese,  &

gar l ic croutons in house dress ing
B E E T  &  B U R A T T A  

Spinich,  roasted beets ,  oranges,  in
balsamic dress ing 

C H I C K E N  F I O R E N T I N A
Chicken breast  ro l led with spinach,  
roasted peppers and Font ina cheese

in Porcin i  mushroom sauce
C H I C K E N  B E L L A

Sautéed chicken,  caramel ized,
 onions,  pancetta,  sun-dr ied,  tomatoes,  

and peas in a brandy cream sauce
C H I C K E N  F R A N C H E S E

Sautéed chicken dipped
 in eggs with capers and lemon 

white wine sauce

Kids Menu
C H I C K E N  F I N G E R S  &  F R I E S

P E N N E  W I T H  B U T T E R
 O R  P O M O D R O  S A U C E

Pasta 
P E N N E  V O D K A

Penne with prosciutto in
a pink vodka sauce
P O T A T O  G N O C C H I  
In  a f resh pomodoro

R I G A T O N I  B U R R A T A  P E S T O
Fresh Burrata,  gar l ic pesto sauce,

balsamic glaze

Seafood Pasta 
L I N G U I N I E  C O N  V O N G O L E

L i t t le neck c lams in a gar l ic ,
white wine sauce,  or  
f resh tomato sauce
L O B S T E R  R A V I O L I

In  a cognac cream sauce 
C A P P E L L I N I  F R A  D I A V O L O
With Shr imp in homemade

pomodoro sauce 

Veal
V E A L  M A R S A L A  

Veal medal l ion,  sautéed wi ld
mushrooms in a Marsala

 wine demiglaze
V E A L  C A R C I F O I

Parmesan crusted veal  with
art ichokes and sun-dr ied

tomatoes in a lemon 
white wine sauce

Fish
S W O R D F I S H  S I C I L I A N A

Gri l led swordf ish with roasted,
eggplant ,  Caponata,  and basi l  o i l  

B R O N Z I N O
Sautéed f i let  of  Bronzino with cherry

tomatoes in a lemon caper white
wine sauce

Meat
N E W  Y O R K  S T R I P  

In  Chiant i  red wine reduct ion 
F I L E T  M I G N O N

  in  a black  t ruff le red wine
reduct ion

$20 $30

$35

$36

$38

$50$22

$32

$16

*$30 PLATE SHARING FEE*
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