
Easter Menu

M E A T  A N D  C H E E S E  L A S A G N A  
H A L F  T R A Y  $ 6 0  F U L L  T R A Y $ 1 2 0

R E D  W I N E  B R A I S E D  L A M B  S H A N K  $ 2 1  P E R  S H A N K

C H I C K E N / V E A L  P A R M I G I A N A
$ 9 / $ 9 . 5 0  E A C H

C H A R C U T E R I E  T R A Y  W I T H  S I D E  C R A C K E R S
1 2 "  $ 9 5       1 8 "  $ 1 3 5

A R A N C I N I / M E A T B A L L S  W I T H  S A U C E
$ 2 . 5 0 / 2 . 7 5  E A C H

R O A S T E D  P O T A T O E S / V E G E T A B L E S
H A L F  T R A Y  $ 3 5 / $ 5 0  F U L L  T R A Y  $ 6 5 / $ 9 0

C A E S A R  O R  I T A L I A N  S A L A D
H A L F  T R A Y  $ 3 5  F U L L  T R A Y  $ 6 5

R O A S T E D  P O R C H E T T A
¼  B E L L Y  $ 7 5   ½  B E L L Y  $ 1 2 0   F U L L  $ 2 1 0

E G G P L A N T  P A R M I G I A N A
H A L F  T R A Y  $ 6 5   F U L L  T R A Y  $ 1 2 5

C H I C K E N / V E A L  M U S H R O O M  P I C C A T A  ( 2  S C A L L O P I N E )
$ 1 3 / $ 1 5  P E R  P O R T I O N

S T U F F E D  C H I C K E N  S U P R E M E  ( A S I A G O  A N D
M U S H R O O M ) I N  C R E A M  S A U C E  $ 1 8  P E R

P O R T I O N
O R D E R S  T O  B E  P I C K E D  U P  R E A D Y  T O  H E A T  B Y  6 P M  O N

S A T U R D A Y  A P R I L  4 T H .


	Easter Menu
	CHARCUTERIE TRAY WITH SIDE CRACKERS 12" $95      18" $135
	ARANCINI/MEATBALLS WITH SAUCE $2.50/2.75 EACH
	CHICKEN/VEAL PARMIGIANA $9/$9.50 EACH
	ROASTED PORCHETTA ¼ BELLY $75  ½ BELLY $120  FULL $210
	RED WINE BRAISED LAMB SHANK $21 PER SHANK
	STUFFED CHICKEN SUPREME (ASIAGO AND MUSHROOM)IN CREAM SAUCE $18 PER PORTION
	ORDERS TO BE PICKED UP READY TO HEAT BY 6PM ON SATURDAY APRIL 4TH.


