$25 Per Person + Tax
LUE MOOSE o Somons con ot e et soas
after 1pm
A'(‘ Hm “At Home” pick up begins at 5pm.

DINNER MENU
ALL MEALS SERVED WITH GARLIC BREAD, & DESSERT

APPETIZERS

CHOOSE 1

MIXED GREEN SALAD
cucumber, tomatoes, pickled red onlons, kalamata olives, charred onlon-fetn dressing
MEAT & CHEESE “BOX”
assorted salwml, cheese, assorted olives, pickles, fig spread, grainy mustard
STROMBOLI
ment § cheese filled bread with a side of house red sauce

MUSSELS
stgnature broth

ENTREES

CHOOSE 1

“THE PARM’S”

served with;
house red sauce, mozzarella, parmesan, spaghetti

EGGPLANT PARMESAN, MEATBALL PARMESAN -or- CHICKEN PARMESAN

BAKED ZITI
redl sauce, ricotta, parmesan, mozzaretla

** add vaeat gravy +5 **

ROTINI MARSALA
erbmini § button mushrooms, marsala, italian parsley

VODKA PENNE
oven voasted house red sauee, fresh ricotta

RIGATONI
traditional weat ragu

UPGRADE YOUR DINNER
FOR AN ADDITIONAL $5.00

HALF ROASTED CHICKEN
basil pesto, mashéd potatoes, green beans § almonds
VEAL PICCATA
Lemon, capers, white wine, egg woodles
SALMON PUTTANESCA
capers, anchovies, olives, calabrian chills, tomatoes, spaghettl
FLAT IRON STEAK

“pizzaiola style”
diceo tomatoes, bell peppers and onlons, fusill

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