B S,

TUESDAY NIGHT SPECIAL
TSP
First Course

CALAMARI FRITTI
herb crusted-flash fried squid, served with a basil-tomato sauce

GREEK SALAD
romaine lettuce, Kalamata olives, feta cheese, cucumbers and tomatoes with
fresh lemon-oregano dressing

STUFFED MUSHROOMS FLORENTINE
mushroom caps stuffed with spinach, prosciutto di Parma
and parmesan with béchamel sauce

TODAY’S SoupP

Entrée

FARFALLE CARBONARA
bow-tie pasta, smoked ham, prosciutto di Parma and scallions
& parmesan cream sauce

FETTUCCINE DIABLO
marinated grilled breast of chicken with mushrooms, basil, and
spicy marinara sauce

THREE CHEESE SPINACH LASAGNA
trio of parmesan, mozzarella and ricotta cheeses with béchamel and marinara sauces

CHICKEN LIMONE
citrus chardonnay sauce &capers

Dessert

MARIO’S TIRAMISU
CREME BRULEE



