ITALIAN MENU
——  Seratch Made

MEATBALLS MEATBALLS

Bite sized hand formed meatballs with beef and A larger version of our meatball appetizer. Hand formed with a mix of beef and
sausage, simmered in house made marinara sausage and simmered in house made marinara and topped with mozzarella &

topped with mozzerella & basil basil
HEE RLIC BREAD
BRUSCHETTA CHEESY GARLIC

Local fresh made dough mixed with herbs, topped with garlic butter spread and
Red tomato, fresh mozzarella, fresh basil, extra-virgin

mozzarella and baked
olive oil, balsamic glaze on top of grilled bread

SAUSAGE & PEPPERS

Sausage and peppers sauteed and served hot

Chef Gabe

catering

GARLIC KNOTS

Parmesan and baked to a golden brown PaStaS

s el s
Sa ads Your choice of homemade pasta: Your choice of scratch made sauce:

CAESAR Spaghetti, Gnocchi, Fettuccini, or Cavatappi Bolognese, Alfredo, Marinara, Pesto

Scratch made caesar dressing tossed with fresh CHOICE OF PROTEIN

romaine lettuce, topped with homemade garlic
croutons. + Chicken

ITALIAN CHOPPED

Prepared with chopped romaine greens, salami,
mozzarella, bell peppers, onions, Kalamata olives, and
tomatoes, tossed with a homemade herbed red wine
vinaigrette

Your choice of protein: Sausage, Chicken, Beef, or Veggies

Main Course

LASAGNA =

Traditional house made pasta layered with fresh mozzarella, veggies, scratch
made sauce and baked. Beef, Sausage, or Veal +$3

ANTIPASTO

2 types of salami, 2 types of cheese, artichoke
hearts, tomatoes, olives, and roasted red peppers
tossed in a house made vinaigrette.

Soups

MINISTRONE

Onions, celery, carrots, leaf vegetables, Parmesan
cheese, tomatoes, beans, and pasta

CHICKEN MARSALA

Thin chicken cutlets lightly breaded and pan fried and topped with a Marsala
reduction sauce

CHICKEN OR EGGPLANT PARMESEAN =

Choice of eggplant or chicken lightly breaded with a mix or herb and seasonings,
and pan fried and topped with fresh mozzarella. Served with a side of marinara

LEMON CHICKEN PICCATA
ITALIAN WEDDING Thin cut chicken cutlets, lightly floured and fried. Topped with a lemon caper butter
Tender homemade meatballs, pasta, and veggies in a iy
rich and flavorful broth

SHRIMP SCAMPI

Angel hair pasta tossed in a butter garlic wine sauce and topped with Italian
bread crumbed shrimp

Desserts

TIRAMASU

Espresso dipped lady fingers layered with lightly
sweetened mascarpane cream

BAKED ZIT] ==

Ziti noodles tossed with scratch made marinara (add meat) sauce, topped with
cheeses and baked. + Sausage

TRADITIONAL CANNOLI

Traditional filled cream cannoli with choice of house made
chocolate or pistachio

RISSOTTO

Al dente creamy risotto with choice of mushroom and asparagus / squash and
zucchini / or seasonal vegetables

All pasta and sauces are scratch made. All menu pricing is a la carte and per person.




