
C H I C K E N  $ 1 8 . 9 9

Parmigiana
Topped with tomato sauce, mozzarella, and grated parmigiana

Also available with veal +$3 or eggplant

Francese
Egg battered in a lemon white wine sauce

Marsala
With mushrooms in a marsala demi-glacé sauce

Antonio
With artichoke hearts, sun-dried tomatoes, spinach, and basil in a lemon white wine sauce 

Piccata
Sauteed with capers in a lemon white wine sauce

Cacciatore
Peppers. onions, and mushrooms in a light marinara

With a choice of pasta or mashed potatoes and vegetables

EARLY BIRD MENU
Dine in only - 7 days a week 11:00am-4:00pm

Entire party must be seated by 4PM • Maximum table size of 8 guests
 Select a soup or salad, entree, dessert, and coffee, tea, or soda

P A S T A  $ 1 6 . 9 9
Vodka

Chopped tomatoes and peas in a vodka cream sauce

Baked Ziti
In a pink sauce with melted mozzarella

Rosina
Artichoke hearts, sun-dried tomatoes, and basil in a light garlic sauce

Chicken and Broccoli
In a light garlic sauce

Giardino
Garlic, basil, gaeta olives, and roasted eggplant in marinara

S E A F O O D  $ 1 9 . 9 9
Shrimp Parmigiana

Topped with tomato sauce, mozzarella, and grated parmigiana. Served with pasta

Linguini and Clam Sauce
Red or white clam sauce served over pasta

Salmon Arrosta
Grilled salmon in a garlic sauce. Served with mashed potatoes and vegetables

Calamari or Shrimp Fra Diavolo
Served over linguini (mild or spicy)

Garlic Shrimp Al Grillo
In a garlic sauce with portobello mushrooms over capellini


	EARLY BIRD MENU
	Dine in only - 7 days a week 11:00am-4:00pm
	Entire party must be seated by 4PM • Maximum table size of 8 guests
	Select a soup or salad, entree, dessert, and coffee, tea, or soda
	CHICKEN $18.99
	With a choice of pasta or mashed potatoes and vegetables
	Parmigiana
	Topped with tomato sauce, mozzarella, and grated parmigiana
	Also available with veal +$3 or eggplant

	Francese
	Egg battered in a lemon white wine sauce

	Marsala
	With mushrooms in a marsala demi-glacé sauce

	Antonio
	With artichoke hearts, sun-dried tomatoes, spinach, and basil in a lemon white wine sauce
	Sauteed with capers in a lemon white wine sauce
	Peppers. onions, and mushrooms in a light marinara



	PASTA $16.99
	Vodka
	Chopped tomatoes and peas in a vodka cream sauce

	Baked Ziti
	In a pink sauce with melted mozzarella

	Rosina
	Artichoke hearts, sun-dried tomatoes, and basil in a light garlic sauce

	Chicken and Broccoli
	In a light garlic sauce
	Garlic, basil, gaeta olives, and roasted eggplant in marinara


	SEAFOOD $19.99
	Shrimp Parmigiana
	Topped with tomato sauce, mozzarella, and grated parmigiana. Served with pasta

	Linguini and Clam Sauce
	Red or white clam sauce served over pasta

	Salmon Arrosta
	Grilled salmon in a garlic sauce. Served with mashed potatoes and vegetables

	Calamari or Shrimp Fra Diavolo
	Served over linguini (mild or spicy)

	Garlic Shrimp Al Grillo
	In a garlic sauce with portobello mushrooms over capellini




