Welcome 4o Ninosl

Restaurarnt Week Menu — 4 courses for $40

Course 1

hopetizers
Fried Calamari
Crab Stuffed Mushrooms
Mussels Posillipo
Our Own Fried Mozzarella Marinara
Pan Roasted Long Hots, Prosciutto, Sharp Prowbine, Olive ollGarlic + Spices

Course 2

SouP_0R SN AD
Pasta Fa?oli or Soup of the Day or & Garden Salad with Our Pomemade House
dlian Dressing Warm Bread with Our Famous Dipping Sauce

Course 3
ENTREES

ancthi_Tostana
Sauteed Spinach, Roasted Red Peppers « Grilled Chicken in a Roasted Garlic Cream
Sauce Folded with Gnocchi Pasta Dumplings
Linquini Seafood Portofine
Sauteed Sweet Rock Shrimp, Bay Stalbps, Clams « Mussels in a Bufter Garlic White
Wine Sauce with falian Spices « Natural Juices sexved over Linguini
The talian Surf + Turf
A Combination of our Chicken Cutlet Parmigiana paived with our Shrimp Stampi
Chicken Cutlet Margherita
Chicken Cutlet topped with our Pomodoro Tomato, Basll « Garic Sauce, Sauteed Fresh
Baby Spinach, Marinated Roasted Red Peppers
« Mozzavela Cheese then Baked to Perfection
Toste of taly
k Combination of Chicken Parmigiana, Baked Lasagna, Ravioi « Meatbal

Course 4
DESSERTS

Cannoli or Motten Chocolate Lana Cake



