
 

  

Served Monday thru Friday from 3:30 – 7:00pm    $20.10**plus tax and gratuity 

Seasonal Soup of the Day Made dail
 
 

Crispy Fried Calamari  Simply-frie
 
 

Tomato ‘n Fresh Mozzarella Served wi
 

Field Green Salad  Field gree
 

Steamed Mussels   PEI musse
 

Chicken Valdostana  Sautéed b
with mush

 

Veal Marsala   Scaloppin
 

Grilled Pork Chop  Served wi
 

Chicken Parmigiana  Breaded a
and fresh 

 

Shrimp Oreganata  Seasoned
 
 

Cavatelli Bolognese  Classic ve
 

 

Tilapia Livornese   Prepared 
in a light to

 
 

Linguine with Clams (7)  Fresh little
or marinar

Marinated Flank Steak  Grilled and
 

Salmon    Pan-roast
 

Penne alla Vodka   Mushroom
 

 

New York-style Ch
Tartuf
Ameri
STARTERS
Choose One 

y from only the freshest ingredients available 

d and served with a roasted garlic marinara sauce 

th roasted red peppers in a balsamic vinaigrette 

ns and grape tomatoes with a balsamic vinaigrette 

ls in your choice of garlic and white wine or marinara sauce 

ENTRÉES 
Choose One 

reast of chicken with prosciutto and fresh mozzarella  
room and roasted shallot sauce 
e of veal sautéed in a Marsala wine and mushroom sauce 
th hot cherry peppers and a port wine sauce 

nd fried chicken breast topped with tomato sauce  
melted mozzarella with linguini marinara 
 and breaded shrimp in a garlic and butter sauce 

al, pork and beef ragu with pancetta and tomato 
with green olives, capers and onions  
mato and white wine sauce 
 neck clams in your choice of garlic and white wine  
a sauce 
 served in a red wine reduction 

ed and served in a warm Portobello mushroom vinaigrette 
s and peas in a creamy tomato and vodka sauce 

DESSERTS 
Choose One 

eesecake or Chocolate Mousse, 
o or Rice Pudding 
can Coffee or Tea 
Supper at SunsetSupper at Sunset


