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CHILREIN UK VEAL

Pollo o Vitello

Entrees are scm& with soup or salad
Whole wheat pasta - .00 Gluten-free penne pasts - 3
Soup of the day - 199 9
CHICKEN MARSALA"
Fresh chicken breast sautéed with mushrooms Sautéed ¢
i

hicken with mushrooms, hacon and broccolt

ic and butter and finished in marsala X
mgaﬂmm Served with spaghetti - 1250 mished in creamy marsala sauce over penne -12.50
CHICKEN AMALFI* Sautéed veai medarim’ in butter and garhic
Sautéed fresh chicken, mushrooms, onions with mushirooms, finished in marsala sauce
and peppers in garlic and olive oll. Finished and served over spaghetti - 13.50
In marinara sauce over spaghetti - 12.50 A )
VEAL TA* -
CHICKEN PORTOFINO* Veal, ham and capers gmnm ic and oltve oil,

Chicken breast, spinach and mushrooms, sautéed finished in lemon sauce Hint * | hair”™ - 13.50
in garfic and olive oll with fresh cherry tomato, SRCERPERN. S

Topped with cheese and served over penne - 1250 VEALALVINO BIANCO*
Sautéed veal medallions, mushrooms and
mluulgﬂccgﬁ;d onions in gariic and olive oil. Finished in
Sautéed chicken with diced ~1350
in garicofive ol S capers white wine sauce over spaghetti
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AMALFI'S PESCATORA"  SHRIMP AND SCALLOPS
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Entrees
CHICKEN OR VEAL o

Pollo o Vitello

Entrees are served with soup or salad
Whole wheat pasta - 100 Gluten-free penne pasta -2.00 v

Soup of the day - 199 e 4
CHICKEN MARSALA® CHICKEN BOCCELL ; ,
Fresh chicken breast sautéed with mushrooms Saagéeddvkkmwhmushmuns.boconandw
in'gmicu\dhu'turq\dmshedinmmb finished in creamy marsala sauce over penne - 12.50
mw:um:” S:utéedmllmdﬂmmum:rmgaﬂk
W&uhchk'h':n.mmm with mushrooms, finished in marsala sauce
.‘idmmdmw mmm,rml'l” and served over spaghetti -13.50
n sauce over spaghetti- m'm'“. s
CHICKEN PORTOFINO® Veal, ham and capers sautéed in garlic and olive oil,
Chicken breast, spinach and mushrooms, sautéed  finished in lemon sauce over cape “angel hair”- 1350
in gartic and olive oil with fresh cherry tomato. G
Topped with cheese and served over penne - 1250 VEALAL VINO BIANCO®
“onions in garlic and ofive oil. Finished in
white wine sauce over spaghetti -13.50
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