We/oomeyy(m to New Year's Dinner

\g |
ANTIPASTI

Mozzarella in Carozza ~ 7.95 Grilled Dry-Pack Atlantic Baked Clams Casino ~ 9.95
fried mozzarella in garlic butter Sea Scallops ~ 11.95 clams topped with chopped peppers,
in an orange g[aze over rainbow slaw onion and bacon

Shrimp Cocktail ~ 10.95

_ ) Stuffed Mushrooms Florentine ~ 8.95
JMWlbO shnmp and a tangy

ﬁ[[ed with three cheeses, and sautéed sp'mach Fried Calamari ~ 10.95

cocktail sauce

¢ ZUPPE - INSGLATE 2

Minestrone alla Genovese ~ 5.95 Shrimp Bisque ~ 6.95 Arugala Salad ~ 7.95 O o °

PASTAS

Pastas Served with a House Salad

Agnolotti alla Marinara ~ 16.95 ) ) ) Penne alla Vodka ~ 16.95
o o Linguine alle Vongole Marechiere ~ 19.95 . . ° 05
homemade ravioli stuffed with ricotta i . light cream sauce with tomato
_ one dozen clams in a red or white sauce
cheese and spinach O o
O

ENTREES ~

All Entrées Served with House Salad, Fresh Seasonal Vegetables and Pasta, Potatoes or Rice

— Seafood —

Scampi alla Peppe’s ~ 23.95 Broiled Lobster Tail ~ 33.95 Burbon Peach BBQ Wild Salmon - 24.95 ‘\
shrimp sautéed with a lemon olive oil drawn butter, baked potato ﬁ”et served with red roasted potatoes \
and gar[ic sauce over rice or [inguini and seasonal vegetab[es and seasonal vegetab[es

— Doultry —
Chicken Scarpariello ~ 21.95 Chicken Parmigiana ~ 20.95 Chicken, Shrimp &
ltalian sausage and chicken in an olive oil topped with mozzarella cheese and fresh Broccoli Rabe ~ 25.95
rosemary garlic sauce and roasted potatoes marinara served with linguini marinara served in a lemon garlic, white wine

sauce over penne pasta 9 /
— YVeal —

T . seasonal vegetables
[[ngbllnl W[th marmara

@) \\
ini Pizi —_ Veal P ~ 21.
O QO Veal Marsala ~ 22.95 Veal Scal.oppml Piziaola 22..95 ' ,fa ?lrmesan 6{95' . \
% o O 0 with Marsala wine and mushrooms sautéed with ﬁresh tomato, black olives wit mann[a[wa saulc? tOPP? “"f
° g mozzarella over linguini an {
O seasonal vege tables and and capers over penne pasta gu :&‘J‘
Z

o m eats - Slow-Roasted @

Rack of Lamb ~ 34.95 L Pork Shank ~ 27.95
gri“ed with ﬁesh herbs and served with :li]lret v?/:{lg;ilh;ofs‘zjce ﬁnished in a Cabernet reduction s
o Q ( AN roasted garlic potatoes and gbltoak}; otato and ’ with seasonal vegetables and u
p .
Q \ Q ﬁresh seasonal vege’cab[es seasonal v egetab les garhc mashed potatoes
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