WEDNESDAY, FEBRUARY 14TH, 2018

alads
Cream of Asparagus, Chicken Aci- Greek Salad, Caesar Salad or
ni Di Pepe, Cream of Tomato Orzo, House Garden Salad
Matza Ball or French Onion

Appetiyers

Shrimp Oreganatta $10.95
Fried Calamari Rings with Marinara Sauce $9.95
Fresh Mozzarella Caprese with Vine Ripe Tomatoes & Red Onions,
Capers, Basil & Balsamic Glace $8.95

GQinner
(Served from 12 pm-10 pm)

Chicken Valentino—Stuffed Chicken Breast with Provolone, Eggplant,
in Red Wine Portobello Mushroom Sauce,
served with Wild Rice & Asparagus Spears $16.95

Jumbo Extra Large Shrimp Scampi over Yellow Rice Pilaf & Broccoli $19.95

Grilled Center Cut Pork Chop Taverna Style (Garlic, Lemon, Oregano)
served with Greek Fries & Marinated Pickled Beets $17.95

Pan Seared Chilean Salmon Filet in Capers Picatta Sauce
served with your choice of Potato & Vegetable $17.95

16 oz. Char Broiled NY Sirloin Steak
served with Onion Rings, Potato & Vegetable $21.95

Milk Feed Veal Parm with Spaghetti $18.95

Vegan—Sauteed Italian Vegetables (Broccoli, Cauliflower, Squash, Zucchini,
Eggplant, Carrots & Basil) with Balsamic Glaze over Wild Rice $14.95

Qessert
Pecan Pie $5.95 e Tiramisu $5.95 e Blueberry Cheesecake $5.95




