Wednesday Night Wine Special Dinner Menu
Two Dinners and a bottle of Merlot, Cabernet, Chardonnay or Pinot Grigio for $29.95

Soup of the Day
Pasta and Bean cup $2.95 bowl $3.95

Appetizer Special
Grilled flat bread pizza- pesto, sliced tomatoes, feta and mozzarella cheese. $5.95
Dinner Entrée

Penne Katrina- penne pasta with sautéed spinach, roasted red peppers, black olives, prosciutto and Italian sausage
in a vodka pink sauce. $13.95

Linguine Bolognese $12.95
Farfalle Alfredo with grilled chicken $13.95
Chicken Parmesan with pasta $13.95
Chicken Marsala with mushrooms $13.95

Chicken Scapriello-sautéed chicken breast with mushrooms, Italian sausage, banana peppers, and
roasted red peppers, in a white wine garlic sauce. $13.95

Chicken Risotto- aborio rice, grilled chicken, Parmesan cheese, cream and spinach, tossed together and
baked in a clay terrine $13.95

Haddock Neopolitan—Ieeks and black olives in a spicy marinara —served with penne
pasta $13.95

Sole Francaise $15.95
Cod in an herb crust with a white wine lemon sauce $13.95
Grilled Marinated Skirt Steak topped with roasted red peppers and onions $14.95
Grilled pork Dijon with mushrooms $13.95
Meatoaf topped with spinach and Gorgonzola cheese with a mushroom gravy. $13.95
Dinners are served with mashed potatoes and vegetables with the exception of pasta dishes
Desserts $3.25--34.25
Chocolate cake served with vanilla ice cream and caramel drizzle

Grape Nut Pudding
Mango Cheesecake

Créme Brule
Peach Crisp Served warm with Vanilla Ice Cream




