‘DINNER SPECIALS °

ALL SPECIALS INCLUDE: CUP OF SOUP, HOUSE SALAD & HOUSE DESSERT
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Sauté Selections

SEAFOOD FRA DIAVOLO
Shrimp, Scallops, Clams and Lobster Tail in a Choice
of a Hot or Mild Sauce, served over Linguini 26.25

NAGASAKI
Chunks of Filet Mignon with Shrimp sautéed
with Peppers, Onions and Mushrooms
in a Glaze Teriyaki Sauce over Rice 22.95

SEAFOOD ALFREDO
Shrimp, Scallops & Snow Crabmeat
sautéed in our Creamy Alfredo Sauce
and tossed in Fettuccini 20.95

SEAFOOD PARMIGIANA
Sautéed Shrimp, Scallops & Salmon with Marinara
Sauce & Mozzarella Cheese served over Fettuccini 20.95

CHICKEN & SHRIMP SCAMPI
Sautéed in Our Garlic Butter Sauce,
served with Fresh Broccoli over Rice 20.95

CHICKEN PRIMAVERA

Sautéed with Tomato, Garlic & Fresh Vegetables
and tossed with Penne Pasta 18.95

CHICKEN SZECHUAN
Sautéed with Mushrooms, Baby Corn, Cauliflower,
Broccoli & Peppers in Our Homemade Szechuan Sauce,
served over Rice 18.95

CHICKEN NAPOLI
Breast of Chicken sautéed with Italian Sausage,
Green Peppers, Onions, Mushrooms, Black Olives,
Plum Tomatoes & Garlic, served over Linguini 18.95

CHICKEN SESAME
Sautéed with Peppers, Onions, Mushrooms,
Zucchini & Pineapple, served over Rice 18.95

VEAL MARSALA

Sautéed with Mushrooms in a Marsala Wine Sauce,
served over Linguini 20.95

FILET OF SOLE FRANCAISE
Sautéed in a Lemon Butter Sauce with Fresh Broccoli,
served over Rice or Linguini 19.95

SHRIMP & SCALLOPS DELUXE

Shrimp, Scallops and Clams sautéed in
a White Clam Sauce, served over Linguini 21.95

SEAFOOD MEDLEY
Sautéed Shrimp, Scallops and Salmon
with Red Onions and Fresh Spinach in a Red Dill Sauce
served over Angel Hair Pasta 20.95

SHRIMP SANTORINI
Sautéed with Fresh Spinach, Onions, Garlic, Tomatoes
and Feta Cheese, served over Capellini 20.95

FLOUNDER “NICHOLAS”
Sautéed Filet of Sole with Scallions, Garlic, Asparagus
and Mozzarella Cheese in a Homemade Marinara
Sauce, served with Potato & Vegetable 19.95

CHICKEN & SHRIMP JAMBALAYA
Breaded Chicken Strips with Cajun Spices, Shrimp,
Bacon, Peppers, Onions, Mushrooms
& Jambalaya Sauce over Rice or Linguini 20.95

CHICKEN ATTIMO
Sautéed Breast of Chicken in a Brandy Wine Sauce
with Portabella Mushrooms, Fresh Spinach, Fresh
Sundried Tomatoes topped with Mozzarella Cheese,
served over Capellini 18.95

CHICKEN CORDON BLEU
Chicken fold-over with Prosciutto Ham
& Swiss Cheese topped with Mornay Sauce,
served with Tri-Color Tortellini 18.95

TRIPLE SCAMPI ELEGANTE

Shrimp, Scallops & Chicken Tenderloins sautéed
in Scampi Sauce, served over Fettuccini 21.95

GRILLED CHICKEN
Grilled Breast of Chicken with Sautéed Fresh Spinach,
Olive Oil and Garlic in a Lemon Butter Wine Sauce,
served over Penne Pasta 18.95

CHICKEN ITALIANO
Sautéed Medallions of Chicken Breast with Italian
Sausage, Scallions, Peppers, Mushrooms & Fresh Tomato
in a White Wine Sauce, served over Penne Pasta 18.95

Pasta Selections

LINGUINI CARBONARA

Linguini tossed with Ham, Mushrooms, Bacon, Peas,
Heavy Cream & Grated Cheese 15.75

TRI-COLOR TORTELLINI ALFREDO
in Our Creamy Alfredo Sauce 15.75

BAKED ZITI “SICILIANO” PARMIGIANA

Ziti with Italian Sausage, & Eggplant Strips,
served with Garlic Bread 15.75

RIGATONI ALA VODKA
tossed with Prosciutto in a Pink Vodka Sauce 15.75

FETTUCCINI ALFREDO
tossed in Our Creamy Alfredo Sauce 15.75

tossed with Fresh Vegetables 16.75

PENNE CASALINGA

[talian Sausage, Onions and Mushrooms
sautéed in Our Homemade Marinara Sauce,
tossed with Penne Pasta 15.75

LINGUINI LEONARDO

tossed with Spinach, Sundried Tomatoes, Mushrooms
and Olive Oil in a White Wine Sauce 15.75

PORTABELLA MUSHROOMS & FRESH SPINACH
Sautéed with Garlic, Olive Oil and Basil Plum
Tomato Sauce, tossed with Penne Pasta 15.75

LINGUINI with Red or White Clam Sauce 15.75

Pasta Add-ons

Charcoal Grilled Chicken $4.25 Extra * Grilled Shrimp (5) $8.50 Extra




