$25 SUMMER
FEATURE
Lirst Course

Ceasar Salad House Salad

Chopped fresh romaine, croutons and Mixed baby spring greens with
shaved parmesan Reggiano tossed in tomatoes, olives and cucumbers
caesar dressing dressed in balsamic vinaigrette

Second Course

Chicken Piccata Chicken Francese
Fresh chicken sauteed with shallots, Lightly battered chicken sauteed with
capers and lemon in a white wine shallots and lemon in a white wine
sauce with sides sauce with sides

Chicken Parmigiana Chicken Marsala

Panko crusted chicken fried and baked Chicken sauteed with mushrooms and
with house marinara and mozzarella ~ shallots in a demi-glace and marsala
cheese served over linguine wine sauce with sides

Shrimp Alfredo Shrimp Fra Diavolo
Homemade alfredo and linguine pasta Fresh shrimp sauteed with fresh
served with freshly grilled shrimp tomatoes, garlic and basil in spicy

-Chicken may be substituted- marinara served over linguine

Spaghetti with Meatballs

House marinara and homemade
meatballs served over spaghetti




