
 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 York Specialty”

Boneless Chicken Breast / Bacon
Onions / Garlic / Mushrooms

Bell & Hot Cherry Peppers
Light Marinara / Basil / Rigatoni Pasta

44

FILET POMPEII
Certified Angus Beef

Tenderloin Medallions
Onions / Garlic / Cremini Mushrooms

Hot Cherry Peppers
Red Wine Demi-Glace
Melted Asiago Cheese

Mashed Potatoes / Crispy Leeks
78

SHRIMP SCAMPI RISOTTO
Acquerello Rice from Piedmont

White Wine / Garlic / Lemon Butter
Parmesan Reggiano

46

GNOCCHI ALLA VODKA
Prosciutto Di Parma / Onions

Garlic / San Marzano Tomato Cream 
Spiked with Tito’s Vodka

44

ORECCHIETTE ALLA BARESE
Italian Sweet Sausage / Broccoli Rabe 

Vine Tomatoes / Garlic
Extra Virgin Olive Oil

Italian Seasoned Bread Crumbs
38 

COLOSSAL VEAL
PARMESEAN

Sunday Sauce / Mozzarella
Fontina & Parmesean Cheeses / Ziti

72

DIVER SCALLOPS 
Braised Pork Belly Risotto

Fresh Thyme / Beurre Noisette Port 
Wine Sauce /  Pea Tendrils 

54

CAVATELLI BOLOGNESE 
Homemade Cavatelli Pasta

Ground Sirloin / Tomato Sauce
Touch of  Cream

Melted Fontina & Mozzarella Cheese
45 

LINGUINE VONGOLE 
WHITE

Cedar Key Middleneck Clams
Extra Virgin Olive Oil / Garlic

Clam Juice / White Wine
Butter / Parsley

46

 PORK SPEDINI
Cheshire Pork Tenderloin

Stuffed with Onions / Garlic
Seasoned Italian Breadcrumbs

Auricchio Provolone Cheese / Spinach
Garlic Vinegar Sauce

38

SALMON
Pan Roasted Faroe Island Salmon
Shaved Fennel & Red Onion Salad

Blood Orange Emulsion / Pernod Mist 
46

Grandma’s Specialties

Consumer Advisory: Consuming raw or 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.

ENTRÉES

MARSALA 
Onions / Cremini Mushrooms / 24 Month Aged Sicilian Marsala Wine

Demi-Glace / Fine Herbs

FRANCHAISE 
Egg Battered / Sherry Wine / Lemon / Butter & Parsley

SALTIMBOCCA
Prosciutto Di Parma / Fresh Sage / White Wine / Demi - Glace

Tomato /Asiago / Mozzarella / Fontina / Spinach

CLASSICO
Choice of  Chicken (38) or Veal (48)  / Served with Pasta & Squash Medley

PASTA

CARNE

MARE


