
  
CHICKEN ENTREES 
                                          
CHICKEN PARMIGIANA                   19.95                                                                    
Tender chicken breasts coated with 
grated Parmesan and Italian  
breadcrumbs, baked with our classic  
marinara sauce, topped with  
mozzarella   
CHICKEN FRANCESE                        20.95 

Egg- battered chicken scaloppini,                                 
Sautéed with lemon butter sauce 
CHICKEN PICCATA                            21.95                           
Chicken scaloppini coated in flour                                                                
and sautéed in butter, served in lemon  
wine sauce and capers 

CHICKEN MARSALA                         21.95    
Pan-seared chicken scaloppini  
simmered in rich Marsala wine  
sauce made with natural chicken  
stock and mushrooms 
CHICKEN ROMEO                            22.95 
Chicken sautéed with roasted  
garlic and spinach in a creamy sherry 
sauce 

 
  PORK ENTREES 
 
PORK MILANEASE                      22.95 
Scaloppini of pork tenderloin fried & 
topped with bruschetta tomatoes & fresh 
mozzarella, served over a bed of fresh 
arugula, drizzled with XVOO & balsamic 
glaze 
PORK CHOPS                     29.95 

2 large center cut juicy pork chops, 
charbroiled, Greek Style 
 
 

LAMB ENTREES 
 
LAMB ALA NOSTALGIA               25.95              
Lamb shank braised in our homemade 
special tomato sauce 
 
PAIDAKIA*                                    37.95 

Thin cut lamb chops (1lb) seasoned and 
grilled to perfection 
 

  
VEAL ENTREES 
 
VEAL PARMIGIANA                             22.95 

Tender veal coated with grated                        
Parmesan and Italian breadcrumbs, 
baked  
with our classic marinara sauce, topped 
with mozzarella cheese                                                               

VEAL FRANCESE                                  24.95 

Egg-battered veal, sautéed with 
lemon butter sauce 
 VEAL PICCATA                                    25.95 

Veal coated in flour and sautéed in 
butter, served in lemon butter wine 
sauce and  
capers       
VEAL MARSALA                                  26.95 

Pan-seared veal simmered in rich                                
Marsala wine sauce and mushrooms 
VEAL SALTIMBOCCA FLORENTINE   26.95                       

Sautéed veal topped with prosciutto 
cotto and mozzarella.  
Prepared in a white wine butter sauce,  
seasoned with sage. Served over fresh 
steamed spinach 

VEAL MILANESE                                  24.95

Fried veal topped with bruschetta  
tomatoes and fresh mozzarella, served  
over a bed of fresh arugula, drizzled with  
EVOO and balsamic glaze 

VEAL OSSO BUCCO                                31.95 

Slow braised veal shank in our 
homemade tomato sauce and 
vegetables, and port wine sauce 

 
KABOBS 
 
Chicken Kabob                         22.95 
2 skewer of marinated, grilled chicken 
breast with vegetables 
Pork Kabob                               22.95 
2 skewer of marinated, grilled pork 
tenderloin with vegetables 
Kabob Combo Plate                22.95         
1 of each skewer, chicken and pork, 
grilled to perfection 
Beef Kabob*                             37.95    
2 skewer of fillet of mignon, grilled to 
perfection 


