SAUCES & BREAD : I
Gravy 15

CRANBERRY ORANGE SAUCE 10

House MADE ROSEMARY FocAaccia 15

SALADS 35
ROMAINE SALAD—BACON, BLUE CHEESE, GREEN APPLE, WALNUTS, RED WINE VINAIGRETTE
ICEBERG WEDGE- BACON, RED ONION, TOMATOES, CREAMY BLUE CHEESE DRESSING
CrLASSIC CAESAR— PARMESAN, GARLIC BREADCRUMB, CREAMY CITRUS DRESSING

TRADITIONAL SIDES 45
Focaccia HERB STUFFING WITH SAUSAGE

- “00 g WHIPPED POTATOES

«\\Wy> GREEN BEAN CASSEROLE WITH CRISPY ONIONS

f_\) AD | C ’ WHIPPED BUTTERNUT SQUASH WITH BROWN SUGAR

KITCHEN BBARL ROASTED BRUSSEL SPROUTS WITH PARMESAN & AGED BALSAMIC

- W MACARONI & CHEESE WITH GARLIC BREADCRUMB
ITALIAN FAVORITES S5

CHICKEN PARMIGIANA WITH RIGATONI

EGGPLANT PARMIGIANA WITH RIGATONI

CHICKEN SCARPIELLO WITH PEPPERS, ONIONS, SAUSAGE, GARLIC
PORK MEATBALLS WITH FRESH MARINARA

STUFFED MUSHROOMS WITH SAUSAGE, PARMESAN, AGED BALSAMIC
RIGATONI BOLOGNESE

PARMESAN RISOTTO

APPLE- BERRY STREUSEL
LivONCELLO RICOTTA CHEESECAKE
Ricorta DoNuUTS

P1STACHIO BAKLAVA




