Pasta Night Includes

Monday & Tuesday Fresh Garden Salad e Pasta e Bread
Carrot Cake or Cheesecake ® Coffee or Tea

J

Broccoli Florets, Fresh Spinach & Diced Tomatoes sautéed in Olive Oil & Garlic tossed with Linguini & grated Romano cheese.

$10.50 &

Linguini Medley

Pasta Milano
Asparagus and Portabello Mushrooms in a Gorgonzola Cream Sauce tossed with Penne

Prosciutto, Caramelized Red Onions & Mushrooms
Prepared in a Light Fresh Oregano Sauce, tossed with Penne

Pasta Marinara
Garlic and Herb Plum Tomato Sauce, served over your choice of Pasta

Penne Melanzane
Eggplant and Diced Tomatoes sautéed in Olive Gil and Fresh Garlic, tossed with Penne

Capellini Primavera
Assorted Fresh Vegetables sautéed in a Light Marinara Sauce served over “Angel Hair” Pasta

Penne Casalinga
Broccoli and Sundried Tomatoes prepared with a Garlic Cream Sauce, tossed with Penne

Baked Ziti

A blend of Ricotta, Mozzarella and Meat Sauce

Penne Pesto
Homemade Pesto “di basilico” Sauce made with Pignoli nuts and Parmesan Cheese, tossed with Penne

Sundried Tomatoes & Spinach
Sautéed in Olive Qil and Fresh Garlic, tossed with Linguine

Fried Ravioli
Fried Ravioli topped with a Pink Tomato Sauce

Calamari
Fresh Calamari, prepared with Italian Plum Tomatoes, Marinara or Fra Diavolo Style, served over Pasta

Mushrooms, Peas & Asparagus
In a Cream Sauce tossed with your choice of Pasta

Spaghetti Puttanesca
Black and Green Olives, Onions, and Capers tossed with Spaghetti in a Plum Tomato Sauce

Penne alla Vodka
Penne with a Pink Vodka Sauce

White Clam Sauce
Chopped Clams, prepared in a Garlic and Oil based Sauce, served over Linguine

Mussels
Fresh Mussels, prepared with Italian Plum Tomatoes, Marinara or Fra Diavolo Style, served over Pasta

12.50

Blackened Chicken Rosso
Roasted Red Peppers tossed with Linguini in a Light Cream Sauce, topped with Blackened Chicken

Capellini Lucania
Chicken pieces and Baby Spinach in a Roasted Garlic Cream Sauce, tossed with Capellini

Penne Caprese with Grilled Chicken
Penne tossed with Fresh Tomatoes prepared in a Garlic and Gil Sauce topped with Fresh Mozzarella and Grilled Chicken

Linguini Lombardy
Chicken pieces, Fresh Asparagus and Baby Spinach in a Gorgonzola Cream Sauce, tossed with Linguini

Penne Calabrese
Crumbled Italian Sausage, Cannellini Beans and Broccoli Rabe in a light sauce, served with Penne

Portabello Mushrooms and Walnuts
Chicken pieces, Portabello Mushrooms and Toasted Walnuts in a cream sauce, tossed with Penne

Venetian Spaghetti
Crumbled Italian Sausage, Spinach and Mushrooms sautéed with Olive Oil and Fresh Garlic, served over Spaghetti
Shrimp Scampi
Shrimp sautéed in a light Garlic Butter Sauce, Laced with Bread Crumbs, tossed with Capellini Pasta

Shrimp & Roasted Tomatoes
Roasted Tomatoes, Fresh Baby Spinach and Shrimp, tossed with Spaghetti in a Garlic and Qil Sauce

Blackened Shrimp

Sautéed Mushrooms and Roasted Peppers in a Shallot Cream Sauce tossed with Linguini

Shrimp & Artichokes
Sautéed Shrimp, Artichokes and Black Olives in a Pesto Sauce tossed with Penne f‘




