
 
Restaurant Week 2018 Specials 

~ 

Appetizers 

Your choice: Classic Garden or Caesar Salad 

Homemade Bruschetta 

Served with Garlic Toast 

Homemade Creamy Seafood Bisque 

~ 

Entrees 

Chicken Rossano 

Crusted with Parmesan Cheese 

Served in a Sherry Wine, Shallot Sauce over Homemade Garlic Mashed Potatoes 

Fresh Shrimp Marinara or Fra Diavolo 

Served in your choice of Homemade Plum Tomato Basic Sauce 

Over a bed of Imported Cappellini 

Fresh Red Snapper Calabrese 

Sautéed with Fresh Plum Tomatoes, Fresh Herbs, and Olives in a White Wine Sauce 

With Sautéed Julienne Vegetables 

~ 

Desserts 

New York Style Cheesecake 

Layered Chocolate Cake with Chocolate Icing 

Homemade Creamy Rice Pudding 

Topped with Coconut and Raisins 


