) NMraVala THREE COURSES!
BlU E D\ﬂ \C)@bE $30 Per Person + Tax

Coupons can not be used.

Pre-order your dinner, 802.254.6245
At Home “At Home”

pick up begins at 5pm.

DINNER MENU
ALL MEALS SERVED WITH GARLIC BREAD AND CHEF’S CHOICE OF DESSERT

APPETIZERS & SALADS

CHOOSE 1

MEATBALLS
grondmav's recipe; red souice, parmesony, moggarello

MUSSELS

signature brotiv

MIXED GREEN SALAD
tomatoes, pickled red onions, kalamato olives, chawred onionw-fetow dressing
CAESAR SALAD
traditional dressing, croutons, parmesanv
“CHUNK” ANTIPASTI SALAD
iceburg, red onions, olives, cucumber, genow, provolone; house dressing

ENTREES

CHOOSE 1

“THE PARM’S”

served with;

breaded cutlets;, house red sauice, parmesan, moggowrello + perwne pomodoro-
EGGPLANT, CHICKEN o PORK
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SPAGHETTI & BASIL PESTO
gowrlic, pine-nuts, parmesan
SPAGHETTI & MEATBALLS
andmavy” recipe; reds sauice; parmeson

~~~ UPGRADE YOUR DINNER ~~~
FOR AN ADDITIONAL $5.00

ATLANTIC COD
“fish & chipy’ - ttaliauwv style
tomatoes; greesvolives, capers; italiownw potatoes
VEAL PICCATA
capers; greevvolives, italiownvparsley, spaghetti
FLAT IRON STEAK
Piggaiota siyle”
diced tomatoes, bell peppers and onions, spaghetty

*** Add a Bottle of House Chianti, White, Rose, or Red ... $20 ***
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