ENTREES

Stuffed Eggplant $15
Ralled eggpiant stuffed with cheese and spinach, finished in 0 pomodoro souce over penne pasta

Rigatoni Bolognese $16
Homemade Bolognese sauce
Lobster Raviolis $i8

Sautéed com and tomato, lobster saffron broth

Fettuccine Carbonara $16
Egg noodle pasta sauteed with onions, pancefta and peas finished in a fight cream sauce

Rigatoni alla Funghi $15
Sautéed wild mixed mushrooms, garlic, truffle oil, white wine

Chicken Quattro $17
Chicken breas! sautéed with roasted red peppers. asparcgus, mushrooms in @ white wine sauce

Chicken Parmigiana $17
Chicken breast lightly breoded over penne pasto, melted mozarella, marinara

Chicken Fiorentina $17
Egg battered finished in a shemy iemon butter, over souteéd spinach

Chicken Milanese $17
Lightly brecded fopped with fresh fomatoes. arugula, mozzarelia, lemon alive oil

Hanger Steak $19
Peppercom encrusted, sauléed mushrooms cognac

Salmon $19
Seared. in 0 mango chutney, over sautéed spinach

~Tilapia Fiorentine $17
battered, finished in a shermry lemon butter, over sautéed spinach

$20
imp. calamari sauteéd with garic, white wine, finished in either o red or
or over savteed spinach, cdditional §5)

$19
d finished in either a red or a white wine souce
inach, additional §5)



