Today's Features

APPETIZERS

ZUPPA DEL GIORNO
New England Clam Chowder 7.

CAVOLINI DI BRUXELLES ARROSTITI

roasted brussel sprouts | bacon | garlic | pine
nuts | XVOO 10.

CAESAR ALLA GRIGLIA

grilled romaine hearts | olives | roasted red
peppers | croutons | shaved parmigiano |
dressed in cesar dressing 9.

ENTREES

AGNELLO PISTACHIO
pistachio crusted rack of lamb | grilled | black

cherry Demi glaze | vegetable mediley |
fingerling potatoes 32.

VITELLO DI NAPOLI

saute veal medallions | garlic | artichoke hearts
| grape tomatoes | lite pomodoro sauce |
potato croquette 24.

POLLO FRANCESE

francese style chicken breast | sherry lemon
broth | over angel hair 20.

SPIGOLA

roasted Chilean sea bass | garlic crust | honey
mandarine glaze | escarole 25.

PACCHERI GENOVESE

slow cooked | beef stock genovese | braised
short ribs | polenta | asparagus 25.

FEBRUARY MUSIC SCHEDULE

Sat 1st - Tony Alosi
Friday 7th - After Dark
Saturday 8th - Danielle & Jennifer
Friday 14th - Big Willy Band
Saturday 15th - After Dark
Friday 21st - Danielle & Jennifer

Saturday 22nd - Adams Fear

Friday 28th - Tony Alosi

Saturday 29th - Sammy



