s ) Carne o

(meat)
Veal Scaloppine Sorrentino Costoletta Milanese Capricciosa
Scaloppine Topped with Prosciutto, Thinly Pqunded Veal, Breade.d, Served on a Bed of
Eggplant and Mozzarella Diced Tomatoes, Basil and Arugula
25 95 23.95
Veal Pizssaiola Veal Scaloppine Marsala
Sweet & Hot Peppers, Shrimp, Mushrooms and Marsala Wine
Garlic, White Wine and 23.95
Marinara Sauce
26.95
Costate Di Maiale Al Vinegretto Veal P "_’C“t“ Al Limone
Pork chops with Vinegar & Peppers Sauce Butter, Wine and Lemon Sauce
24.95 22.95
Veal Ciociara Veal Cotoletta Parmigiana
Prosciutto, Spinach, Mozzarella, Shrimp Veal Parmigiana
in Sherry Wine Sauce 23.95
26.95
(Chicken)
Petto Di Pollo Scarpariello Chicken Martini
Chicken Breast in Garlic White Wine Sauce Chicken Encusted in Parmigiano Cheese,
and Cherry Peppers Sauteed with White Wine,
22.95 Lemon and Vermouth
22.95
Pollo Al Marsala
Chicken Breast, Mushrooms and Chicken Arlechino
Marsala Wine Sauce :
Shrimp, Mushrooms and Asparagus
22.95 . 3 ;
in a Light Marinara Sauce
24.95
Pollo Alla Francese
Chicken Breast with Egg, Butter, Petto Di Pollo Alla Parmigiana
Wine and LLemon Sauce . ; g
2205 Fried Chicken Breast Parmigiana

22.95

Each Split Will Be An Additional Charge of $2.95

Espresso, Coffee, Tea and Desserts

All meals are prepared on premises




