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Feb 127, 3 & 14
‘ Includes : 2 Entrees, 2 Drinks, 1 Shared HOMEMADE Dessert for only $39.00 per couple

Entrée Choices (2)
Spaghetti & Clams
Spaghetti w/white or red clam sauce
Fettuccini Alfredo
Homemade fettuccini tossed w/our classic creamy alfredo sauce
Baked Rigatoni Pomodoro
Rigatoni combined w/fresh tomatoes, Roma tomatoes, chopped garlic & fresh basil, similar to a
pink sauce, topped w/mozzarella & Romano cheeses then baked -simply pleasant
Eggplant Parmigiana
Lightly battered eggplant baked w/ pecorino romano, provolone & mozzarella cheeses
w/marinara & a side of spaghetti
Chicken Parmigiana
Breaded fresh chicken breast cutlet w/pecorino romano, provolone & mozzarella cheeses
w/marinara & a side of spaghetti OUR BEST SELLER
Baked Meat Lasagna
Five layers of pasta, fresh ground beef, perorino romano, provolone & mozzarella cheese baked
& served w/ marinara sauce
Grilled Salmon w/Lime Butter Sauce
Center cut salmon []let basted then chargrilled & topped w/ lime butter sauce, served w/ your
choice of potato & veggies
Chicken Sicilian
Sliced chicken breast sautéed w/ cherry peppers, fresh chopped garlic, Kalamata olives, onions v
& mushrooms in our scampi sauce over penne. "
Angus Strip Steak }
12 oz hormone & antibiotic free strip steak cut to order, chargrilled to your liking, served w/
your choice potato & veggie
Twin Crab Cakes
Broiled, hand made from scratch lump crab cakes w/tarter sauce & your choice of 2 dinner sides

Sides
Candied carrots , White corn, Sweet Peas, Fire Grilled Asparagus, Broccoli Rabe , Steamed Broccoli , Steamed
Cauli[Jower , Matchstick Medley (peas, yellow squash, zucchini,carrots, red bell peppers), Roasted Garlic Smashed
Potatoes, Scalloped Potatoes, French Fries, Brown Rice

.
[

Beverages Choices (2)
Canyon Oaks Chardonnay, Cabernet, White Zinfadel, Merlot or Avia Pinot Griogio
Draft Beer - See server for latest draft list

SHARED HOMEMADE DESSERT
Apple Crisp, Chocolate Créme de Pot, Créme Brulee, Assorted Cheesecakes




