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Sunday, April 4th

A P P E T I Z E R S
Cozze Marinara o Bianche

Mussels Marinara or White Wine Sauce.  7.00

Tortellini in Brodo
Tortellini in Chicken Broth and Parmesan Cheese.  7.50

Mozzarella in Carozza
Fried Mozzarella with Anchovies, Garlic and Cream Sauce.  6.50

E N T R É E S
Entrées served with a side dish of pasta & Italian Easter Bread.

Baked Ham with Horseradish Glazeh  … Special Easter recipe
passed down from generations. ................................................  18.50

Pollo Cremoso … Chicken with White Wine, Fontina Cheese,
and Pieces of Plum Tomatoes. ..................................................  14.50

Gamberi fra Diavolo … Shrimp cooked in white wine, hot
peppers & garlic in marinara sauce. .......................................  15.95

P A S T A
Garganelli with Zucchini

Fresh garganelli pasta with Parmesan cheese and pepper. Garnished
with sautéed zucchini and shallots.  11.95

Ravioli al Burro
Ravioli Sautéed in Butter with Parmesan Cheese.  11.50

Pollo Cacciatore
Chicken Cacciatore.  14.95




