- SUNDAY ITALIAN FEAST
Gramma’s Original Recipe
Meatball / Sweet Sausage

Boneless Pork Ribs
Cooked in Lena’s Parma Tomato Sauce
Simmered for 8 Hours
Served over Ziti

47

CHICKEN RIGGIES
“A Utica, New Yotk Specialty”
Boneless Chicken Breast / Bacon

ENTRIEES

R N e

PASTA

GNOCCI LAVIANO
Parmigiano Reggiano Cream Sauce
Crunchy Prosciutto di Parma
Mozzarella & Fontina Cheese
Shaved Black Truffles from Italy
48

ORECCHIETTE ALLA BARIESE
Italian Sweet Sausage / Broccoli Rabe
Cherry Tomatoes / Garlic
Extra Virgin Olive Oil
Italian Seasoned Bread Crumbs
38

LINGUINE VONGOLE

RED
San Marzano Tomatoes / Crushed
Gatlic / Clam Juice/ White Wine
Butter / Parsley
46

WHITE
Extra Virgin Olive Oil / Garlic
Clam Juice / White Wine
Butter / Parsley
46

Onions / Garlic / Mushrooms CAVATELLI BOLOGNESE
Bell & Hot Cherry Peppers Homemade Cavatelli Pasta
Light Marinara / Basil / Rigatoni Pasta Ground Sitloin / Tomato Sauce
44 Touch of Cream
Melted Fontina & Mozzarella Cheese
45
CILASSICO

Choice of Chicken (38) or Veal (48) / Served with Pasta & Zucchini

MARSALA

Onions / Ctemini Mushrooms / 24 Month Aged Sicilian Matsala Wine

Demi-Glace / Fine Herbs
FRANCHAISE

Egg Battered / Sherry Wine / Lemon / Butter & Parsley

FLORENTINE

Gatlic / Onions / Spinach / Mushrooms / White Wine

Cream / Melted Provolone

FILET POMPEII
Certified Angus Beef Tenderloin

Onions / Gatlic / Cremini Mushrooms

Hot Cherry Peppets
Red Wine Demi-Glace
Melted Fontinella Cheese

Parmesean Potato Cake / Crispy Leeks

78

SHRIMP SCAMPI RISOTTO
Acquerello Rice from Piedmont
White Wine / Garlic / Lemon Butter
Parmesan Reggiano

46

COILOSSAL VEAL
PARMESEAN
Sunday Sauce / Mozzarella
Fontina & Parmesean Cheeses / Ziti

72

MARIE

DIVER SCALILOPS
Pan Seared George’s Banks
U8 Diver Scallops
Cremini Mushroom Risotto

Fall Spiced Butternut Squash Veloute

Shaved Black Truffle from Italy
54

N
Grandma'’s Specialties

. PORK SPEDINI

Cheshire Pork Tendetloin
Stuffed with Onions / Garlic
Seasoned Italian Breadcrumbs

Auricchio Provolone Cheese / Spinach

Gatlic Vinegar Sauce
38

SALMON OREGANATA
Baked Faroe Island Salmon / Dijon
Herb Bread Crumbs
Homemade Pappardelle / Spinach

Tomato Cream White Wine Sauce
46

Consumer Advisory: Consuming raw o undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Section 3-603.11, FDA Food Code
There is a 3% surcharge for credit card use.



