PASTA NIGHT
PM

Pasta

| $14.95 per person

Salad- House Salad or Caesar Salad

Penne a la Vodka - with peas, mushrooms, and prosciutto
Rigatoni Italiano - sautéed broccoli rabe, sweet sausage,
and sun-dried tomatoes
Cappellini Putanesca - anchovies, capers, and olives in a
spicy marinara
Rigatoni Di Casa - sautéed chicken and spinach in a pink
cream sauce tossed with mozzarella
Fettuccine all’Amatriciana - pancetta, onions, garlic, red
Roasted Mushroom Ravioli - Cabernet mushrooms sauce
with onions, sun-dried tomatoes, and spinach.
Add chicken at no extra cost.
Fettuccine con Pollo Fresco - sauteed chicken with
mushrooms, broccoli rabe and sun-dried tomatoes in a
garlic brodino

Alforno

Rigatoni Marsala - sautéed rosemary chicken, mushrooms,
and caramelized onions in marsala wine cream sauce
Rigatoni Bolognese - rigatoni tossed with peas in a pink
cream meat sauce
Farfalle Salmone - bow tie pasta with sliced salmon and
sun-dried tomatoes in a lemon dill cream sauce
Spaghetti with Meatballs
Penne Rosa - chicken, mushrooms, broccoli, and sun-dried
tomatoes in a pink cream sauce
Chicken Jambalaya - onions, peppers, andouille sausage,
and prosciutto in a spicy Cajun cream sauce tossed with
fettuccine

Chicken Parmigiana - with Spaghetti

Eggplant Parmigiana - with spaghetti

Baked Manicotti

Baked Rigatoni Siciliano - rigatoni tossed with baked
eggplant, sausage, garlic, and basil with plum tomato

Baked Ziti

Baked Ravioli

Entrees

Chicken Cacciatore over Spaghetti - sautéed chicken breast
with mushrooms, onions, peppers, and plum tomatoes

Sautéed Shrimp - broccoli, tomatoes, and basil with
rigatoni in a garlic brodino

Chicken Zingara - sautéed chicken breast with
mushrooms, artichoke, and sun-dried tomatoes in a sherry
wine sauce, served with pasta choice

Mussels Marinara - served over linguini

Herb Roasted Chicken Breast - with potatoes & asparagus

Pesto Pollo - sautéed chicken breast in a pesto cream sauce
with roasted peppers over farfalle pasta

Sliced Sirloin Steak (add $2.50) - Cabernet
mushroom sauce with scallop potatoes and asparagus

Tuscany Lemon Chicken - sautéed chicken breast tossed
with mushrooms in creamy three cheese lemon sauce,
served over fettucini topped with tomatoes

Sautéed Mahi Mahi - white wine lemon butter sauce with
capers and artichoke, served with capellini

Linguine Vongole - chopped and whole clams tossed in
white cream clam sauce (traditional red sauce available)

Calamari Fra Diavlo - served over Linguini

Gorgonzola Mussels - P.E.I. mussels with bacon, onions,
and white wine in a gorgonzola cream sauce over fettuccine
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Dessert- Cheesecake or Cannoli

Valid for parties up to ten guests. No coupons or substitutions with this menu.

