Winter Specials

APPETIZERS
Stuffed Long Hots 18

Long hots with meatball stuffing, oven
roasted with melted cooper sharp cheese

Allegrini Valpolicella Italy

Tuscan Glazed Figs 16

Figs wrapped in prosciutto on a bed of arugula with goat
cheese topped with balsamic glaze

Ecco Domani Pinot Grigio Italy

Hot & Honey Flatbread 19

Pinza Romana flatbread with marinara, mozzarella cheese,
Pepperoni & drizzled with hot and honey sauce

Louis Martini Cabernet Sonoma California

ENTREES

Veal Osso Bucco 54

Traditional Italian 160z bone-in veal shank, served over parmesan

risotto & broccolini sauteed in a chardonnay vinaigrette
Beaulieu Vineyard “BV” Cabernet Napa Valley California

Jalapeno Burger 19

Fried jalapenos, crispy fried onions, pepperjack cheese,
bacon & spicy chipotle mayo

Corte Medicea Atos Merlot Toscana IGT Tuscany ltaly

Bone In Veal Milanese 39

Bone in veal chop, french style, basted in butter and herbs,
topped with arugula salad with bruschetta, grilled lemon
and crystal sea salt

Ecco Domani Pinot Grigio Italy

Homemade Linguine 28

Homemade linguine pasta with sauteed spinach, garlic,
Paprika & a sun-dried tomato cream sauce

Brancott Sauvignon Blanc

Stuffed Chicken 32

Chicken breast roasted with garlic herb butter sauce, stuffed with prosciutto,
spinach & cheese, served with potato of the day

Sonoma Cutrer “RRR” Chardonnay Sonoma California

HALF PRICE SELECT BOTTLES OF WINE
MONDAY- WEDNESDAY - FRIDAY -

(NOT TO BE COMBINED WITH ANY OTHER DISCOUNTS)

*Sommelier Wine Suggestions*



