EALIDISHES-

Veal Scallopini $ 15.95
Delicate veal escallops pounded, seasoned and breaded, & sautéed with mushrooms, olive oil,
butter and garlic, served over fettuccine. A house specialty.

Veal Parmigiana $15.95
Veal sautéed, and baked, with marinara sauce, provolone and parmesan cheeses, topped with herbed tomatoes
and served over fettuccine.

Veal Marsala $15.95

Pan seared veal cutlets served over fettuccine with mushrooms in a rich marsala wine sauce.

Italian Chop Steak $13.95
12 oz Certified Angus Beef chopped sirloin grilled to temp, topped with provolone, onions, mushrooms,
red & green bell peppers, served with house vegetable and choice of potato.

New York Strip $18.95
A premium cut 12 oz. strip steak served with house vegetable and choice of potato. Simply the best.
With Sautéed Mushrooms add $1.50 With Sautéed Onions add $1.25
SATURDAY NIGHT ONLY: 14 oz Choice Cut Prime Rib $17.95

Served with house vegetable and choice of potato.

Choice of roasted red skins seasoned with rosemary, baked potato with sour cream & butter, or wild rice pilaf.

FISHDINNERS-
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Chargrilled Norwegian King Salmon $14.95
Marinated & grilled to perfection topped with drawn butter sauce. Served with wild rice pilaf & house vegetable.

Pan Seared Walleye $15.95
Over sauteed spinach with drawn butter. Served with roasted red skins & house vegetable.

Shrimp Salvatore $16.95
Our delicious jumbo shrimp filled with crab stuffing and wrapped in bacon served over fettuccine with
broccoli florets, in an herbed tomato-alfredo sauce.

Pasta Pescatore $ 16.95
Calamari, shrimp, scallops, roasted roma tomatoes, fresh basil, & mushrooms sauteed in a red tomato sauce,
with white wine and penne.

***Consumption of undercooked beef, seafood, or pork may increase the risk of food borne ilinesses.
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