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Chicken

Chicken Parmesan- Hand breaded chicken cutlets topped with shredded mozzarella and
fresh marinara. $40/65

Chicken Marsala- Lightly floured and fried chicken cutlet topped with a delicate Marsala
sauce with fresh mushrooms and touch of rosemary. $40/65

Chicken Francese- Lightly floured and fried chicken cutlet topped with a lemon white
wine sauce. $40/65

Lemon Rosemary Chicken- Tender chicken slow cooked in a lemon, rosemary and white
wine blend till it melts in your mouth. $40/65

Chicken mushrooms- Tender cuts of white meat chicken braised in a flavorful tomato
sauce with wild mushrooms. $40/65

Chicken sun dried tomato- Lightly floured and fried chicken cutlet topped with a blend
of sun dried tomato pesto and marinara sauces. $40/65

Grilled chicken vegetable- Julienne of grilled chicken tossed with balsamic marinated
grilled vegetables. $40/65

Veal

Veal Parmesan- Tender hand breaded veal topped with shredded mozzarella and fresh
marinara sauce. $55/95

Veal Marsala- Lightly floured and fried veal cutlet topped with a delicate Marsala sauce
with fresh mushrooms and touch of rosemary. $55/95

Veal Francese- Lightly floured and fried veal cutlet topped with a lemon white wine sauce.
$55/95

Veal Saltimboca- Tender breaded veal topped with a sage cream with prosciutto and
parmesan cheeses. $65/99

Veal Pepato- Tender sautéed veal with hot peppers and sun dried tomato with green
onions in a tangy brown sauce. $65/99

Beef

Pepper steak- Tender strips of beef sautéed with colorful peppers in an herbed tomato
sauce. $45/65

Lemon Garlic Sliced Flank Steak- Hand cut beef marinated, grilled to perfection, and
thin sliced. $50/80

Slow Roasted Prime Rib- Choice side of beef dry rubbed with a custom blend of house
spices then slow roasted, thin sliced or left whole and served with fresh made
au jus. $75/125



