Traditions...

Orecchiette T uskan
Sweet and [Jot Sausagq Broccoli, and Girilled Chicken tossed with Orecchiette
and a ]ight Komano Cream Sauce‘ 1595

Agcd Black Angus N.Y. Strip
i 2 ounce Aged B]ack Angus with a Wlld Mushroom Demi (Glace.
or Blue Cheese " ncrusted Steak with [Jouse Onion Rings. 17.95

Chickcn Farmigiana
Lig!’xtlg Breade& CI‘IiC!(Cﬂ with our [Jouse Marinara and Mozzarella Cheese
served over a bed of linguine 12.95

Shrimp Scampi
T:resh sl'xrimp with garlic, extra virgin olive oil, choppec! Plum tomatoes, and fresh basil
served over a bed of Iinguine‘ i4.95

Chickcn Marsala
Fan Seared Chicken served with our house made Marsala Sauce
with roasted herb Potatoes and vegetable mec”ey. 1595

Shrimp [ra Diavlo

Spag}wetti tossed with Tiger FPrawns and a Spic5 T omato Sauce 14.95

Chickcn Ficcatta

Ar‘tichokes, tomatoes, capers, o!ives, wine, and lemon. 1 .95

Beer Battered [Fish and ChiPs

served with homemade tartar sauce and coleslaw. 11 .95

Linguinc Oleo
Linguine tossed with Olive Oil, Garlic, Fresl'\ hcrbs, and a Fecorino Romano 9.95

ettuccine Fungi

Fettuccine with a wild mushroom cream sauce. 11 .95

Thoroughly cooking meat, poultry, seafood, shellfish, or eggs reduces the risk of food borne illness.



