Dinner Specials
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Appetizers
Do 0B Do
Steamed Mussels.............c.coeiiinnn. $ 8.95 Stuffed Mushrooms ..................$ 8.95
with white wine and garlic with crabmeat stuffing & mozzarella cheese
Homemade Fresh Mozzarella for 2..... $11.95 French Onion Soup Au Gratin ...$ 4.95
with prosciutto, roasted peppers, sun dried Homemade Crab Cakes ........... $ 9.95
tomatoes, basil, virgin olive oil & balsamic vinegar with a honey Dijon mustard sauce
Eggplant Rollatini .............................. $ 7.95 Fried Calamari for 2 ............... $11.95
Entrees
AP Do 03 eDo

1%lb. Stuffed Lobster
with crabmeat stuffing & Bay Scallops
$24.95

Seared Tuna
drizzled with a balsamic reduction and served with wasabi & soy sauce
served with asparagus

$23.95

Grilled Swordfish
topped with a salsa of diced tomatoes, diced peppers, olive oil & a touch of balsamic vinegar
served with rice & vegetable

$22.95

Pan Seared Salmon Provencal
with steamed vegetables & artichoke hearts

$22.95

Fillet of Bass Francese
with shredded crab meat
served with asparagus

$19.95

Veal Scallopine
with sautéed fresh tomatoes, a touch of cream, mushrooms & asparagus

$19.95

Chicken Saltimbocca
with spinach, prosciutto & mushrooms in a Marsala wine sauce
served with spaghetti

$18.95

Roast Long Island Duck
with an orange chutney sauce
served with mashed potatoes & vegetable

$21.95

Dinners Include: Soup or Salad



