
 

Alfano’s Restaurant May Pre-Fixe Menu 
 

 

     Insalata/ Zuppa     (Choice of one) 

 
 

 

Alfano’s House Salad       /       Caesar Salad    /      Wedding Soup    /    Pasta Fagioli 

 
                                    

 

                                       $30.00                            Entrée Selection                     $40.00 

Dolce       (Choice of one) 

  

Angel food Cake with Marinated Mixed Berries 

Chocolate Sundae     /          Caramel Sundae 

 

*Pre-fixe menu not available for takeout/shared orders/Not available on holidays 
 

20% Gratuity included on parties of 6 or more/Substitutions will be at an additional fee 

 

 

Chicken Parmesan* 
Lightly breaded chicken breast baked with 

provolone cheese, served with pasta  

and marinara sauce 

 
Chicken Portobello* 

Sliced chicken breast, portobella mushrooms, and 

sun dried tomatoes tossed with penne pasta, 

garlic, butter and Romano cheese 

 

 

Manicotti 
Homemade crepes filled with Italian cheese, 

finished with marinara sauce 

 
Cheese Ravioli Della Nonna 

              Four cheese ravioli with Alfredo sauce, 

            peas, bacon, and mushrooms 

 

 

Salmon Piccata* 
Fresh Atlantic salmon fillet with lemon, butter, 

white wine and capers, served with roasted  

potatoes & vegetables 

 
 

 

 
 

Insalata di Maiale* 
Grilled 12-14oz bone in Pork chop over mixed greens  

with sun dried cranberries, walnuts, gorgonzola cheese 

and sesame vinaigrette dressing 
 

 

Mussels with Linguine * 
Steamed mussels with marinara, red wine, garlic, a touch 

of hot pepper and linguine pasta 
 

 
Prime Filet Tips Alla Francis* 

Prime cut filet mignon tips sauteed with mushrooms, and 

marsala cream sauce over fettucine pasta 
 

 

 

Shrimp Valentino* 
Gulf shrimp sauteed with chopped asparagus, sun dried 

tomatoes, garlic butter, white wine, and linguine pasta 
 

 

Veal Sacco 
Veal scaloppini dipped in egg wash, topped with 

asparagus, Fontina cheese, and Marsala wine, wrapped in 

parchment and baked, served with veal  

demi-glace and roasted potatoes 
 

              

*Items can be prepared Gluten free with minor alterations 


