
Before placing your order,  please inform your server i f  a person in your party has a food al lergy. *Consuming raw or undercooked meats ,  
f ish ,  shel l f ish or fresh shel l  eggs may increase your r isk of food-borne i l lness ,  especial ly i f  you have certain medical condit ions .

$64.95��  PER PERSONFRIDAY – SATURDAY |  5PM-8PM

Avai lable for part ies of 10-18 people

Weekend Specialty Menu

Caesar Salad
romaine hearts ,  gar l ic
croutons, c lassic dressing,
and shaved pecorino

Mista Salad
mixed greens, cucumbers ,  
ol ives ,  and roasted 
peppers

Baked Clams 
Oreganata
whole fresh clams, stuf fed 
with seasoned parmigiano 
bread crumbs in a gar l ic 
lemon sauce

Calamari Fritti
l ight ly f r ied calamari 
served with fresh
marinara sauce 

Fresh Mozzarella
&  Tomato

Mozzarella in Carrozza
f resh mozzarel la ,  basi l ,  
roasted peppers ,  
sandwiched, breaded, 
baked and topped with 
fresh tomato, basi l ,  and 
garl ic sauce

Served fami ly sty le •  Choose 3

Appetizers

Rigatoni Alla Vodka
Vodka meat sauce with 
cream, prosciutto ,  bacon
and onions

Rigatoni Di Spago
Chicken with gar l ic ,  f resh 
mozzarel la ,  spinach and 
sun-dr ied tomatoes

Penne, Broccoli
and Zucchini
With gar l ic and EVOO

Rigatoni Pomodoro
With fresh plum tomatoes, 
basi l ,  & onions

Served fami ly sty le •  Choose 2

Pasta Course

Chicken Cutlet
Parmigiana
Breaded chicken breast 
with tomato sauce and 
mozzarel la

Salmon Oreganata
Salmon topped with 
seasoned parmigiano 
breadcrumbs in a gar l ic 
and lemon sauce, served 
with mixed vegetables
& roasted potatoes

Chicken Marsala
Shi i take mushrooms, 
rendered with r ich
marsala wine & demi 
glaze sauce

Chicken Mama
Sautéed with spinach and 
topped with mozzarel la in 
a white wine sauce

Lobster Ravioli
Served in brandy cream 
sauce with jumbo shr imp 
and scal lops

Shrimp Francese
Jumbo shr imp, egg 
battered, sautéed and 
topped with a lemon, 
butter,  & white wine sauce

Shrimp Stella
Garl ic white wine sauce, 
roasted peppers & 
mozzarel la ,  and spinach

Shrimp Parmigiana
Breaded shr imp with 
marinara sauce and 
topped with mozzarel la

Chicken Francese
Egg-battered, sautéed, 
lemon, white wine, and 
butter sauce

Eggplant Rollatini
Stuf fed with r icotta , 
mozzarel la ,  topped with 
tomato sauce and 
mozzarel la

Veal Sorrentino
Sautéed topped with 
prosciutto ,  eggplant ,  
mozzarel la ,  & demi 
glaze sauce

Served fami ly sty le •  Choose 4

Entrée

A medley of our s ignature desserts served fami ly sty le .  Includes a choice of coffee or tea.

Dessert


