AU Entrees ave served with a choice of Side Dish and Soup ov Salad
Side Dishes: "Pasta with Mavinava or Meat sance, Spinach santéed with
gavlic and oil, Cauliflower Cjvandee, santéed Mushvooms, and Rosemary roasted
"Potatoes

\ bndr

CAi‘hn ?amtglana........".........‘.....$14.99
Breaded chicken breasts baked and topped with

tomato sauce and baked mozzavella cheese

Chicken Florenza....usssssssssosssssee B14.99

Chicken santéed with spinacﬁ and mushvooms in

a cveam sance

Cm&n mlune‘e...............‘....“...‘..$14.99
Chicken bveasts breaded with bread cvumbs and
pine nuts sautéed and sevved with your choice of

ammoglio or lemon-garlic sance

Chicken Portobello............oeesseeee.515.99
Chicken sauntéed with "Portobello mushvoom slices

and proscintto ham in a white wine sance and

topped with mozzavella cheese

Chicken Cggplant............cssesennn 515,99
Chicken breasts sautéed in a white wine sauce

with tomatoes and fresh basil topped with slices of

grilled eggplant and melted Fontina cheese

Chicken Marsala...........cceseseeereeeee. 514.99

“Lender picces of chicken sautéed with

mushvooms in a Mavsala wine sance

Grilled Salmon Michelangelo.......... $17.99
Grilled salmon with fresh tomatoes, spinach, and

gavlic, served with a side of white wine sauce

Perch Piccante...nnnsooessoeseonnn. $17.99
Michigan pevch santéed with capers in a gavlic

white wine sance

Shvimp Scampi....nnssrereresasanan. $16.99

Shrimp sautéed in a white wine sauce sevved
over visotto, with asparagus spears and lightly
finished with Lemon
Shrimp Casalinga...........ceseessvenn $16.99
Kightly breaded and fvied jumbo shrimp, served with

an ammoglio sauce

*Notice: Consuming vaw ov undercooked fo0d such as;
meats, shellfish, seafood, ov eggs may incvease your visk of

f00d borne illness

veal ?a’mqiana...................‘.....$15‘99
Kightly breaded slices of veal topped with

tomato sauce, and baked mozzavella cheese

Veal Saltimbocca........eueeneenene. 515.99

Veal sautéed with fresh sage and topped with
Prosciutto ham and Fontina cheese in a white

wine sauce

vm‘ zo‘a mafm......‘....‘.“.........$18.99
Sautéed veal and shrimp seasoned with
rosemary and tomatoes in a light Mavinava

sauce

Z’m‘ Srtealnl.................'...'..'..'..$19.99
Breaded veal stuffed with Prosciutto ham,
cheeses, and tomatoes. Sevved with Ammoglio

sauce

Z’m‘ mt“eu"ﬂeb.....'.....'...'.......'$20.99
Sautéed veal, shvimp, sea scallops, and cvab

meat in an Aurora saunce

?e““‘dne mk‘eunge‘ooo-oooo-o-oo-oo$1 7..9.9
Sautéed shrimp and sea scallops in a pesto
pomodoro sance with avtichokes tossed with

bettuccine pasta

Filet MIGRON.....oeeevrsrrevrsssssosnes $24.99

*8 02 Filet cooked to your desired
temperatuve, sevved with a side o Chianti cveam

sauce

2777 X O 17 $27.99
*Filet mignon cooked to your desived
tempevaturve, topped with hollandaise sauce,

lump cvab meat, and aspavagus speavs

Rib eye Steak........ueernuneersrvennae. $23.99
*712 02 Rib eye prepaved Sicilian style or
seasoned and grilled. Sevved with vosemary

roasted potatoes and cauliflower

Grilled Lamb Chops.......eveeeee.. $25.99
*Lender lamb chops seasoned and grilled ¢o
pevfection

Rave: Cool; ved throughout
Med-Rave: Warm; ved center
Medinm: Warm; bright pink throughout
Med-Well: "DVery warm; pink throughout
Well Done: ot; brown throughout



