
 

 
 

3 Course Dinner - $17  
 
 
 

Appetizers 
Eggplant Rollatini     
Stuffed with ricotta, mozzarella, parmesan and ham topped with marinara  
Stuffed Mushrooms    
With Crabmeat Stuffing 
Spinach and Artichoke Dip   
With pita chips  
Calamari Fritte    
With sweet chili sauce  
Sam Adams Steamed Mussels    
With tomato, mild peppers, garlic, cilantro and garlic bread 
 
 

Entrees 
Chicken Cacciatore    
Chicken Breast Sautéed in Marinara Sauce with Mushrooms, Peppers & 
Onions 
Fettuccine Bolognese    
Slow Cooked Rich Veal, Pork and Lamb Red Sauce over Fettuccine  
Veal Cutlet n Eggplant Parmigiana   
Veal and Eggplant Baked En Casserole with Parmigiana Cheese 
Baked Stuffed Jumbo Shrimp    
Five Gulf Shrimp Baked with Crabmeat Stuffing  
Greek Style Pork Chops     
Grilled with Lemon Oil Sauce and Greek Spices  
  
 

Dessert 
New York Cheesecake       
Garnished with strawberries  
Cannoli       
Filled with creamy ricotta cheese and chocolate chips 
Chocolate Molten Cake    
Served with vanilla ice cream 
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