DAILY SPECIALS
APPETIZER - Stuffed mushroom caps w/four cheeses, served w/brandy cream sauce 6.25
Wine Suggestion — Stella, Pinot Grigio —4.75
SALAD —Broccoli, roasted red peppers, onions, roasted garlic dressing, topped w/ pine nuts - 6.25
Wine Suggestion — Leyda, Sauvignon Blanc — 5.25
PIZZA — Sausage, mushrooms, roasted red peppers, mozzarella  6.95
PASTA 1 —Penne sautéed w/shrimp, roasted garlic cloves, spinach, fresh tomatoes, and white-wine sauce  15.95
Wine Selection — Zardetto, Proseco — 9.00 (187 ml bottle)
PASTA 2 —Fettuccine sautéed w/grilled chicken, broccoli, and Alfredo sauce 15.95
Wine Selection — Kriss, Pinot Grigio — 6.75
ENTREES
OSSO BUCCO — Braised Veal shank, celery, onions, carrots, and tomato, served w/risotto  25.95
Wine Suggestion —Palazzo Della Torre, Allegrini — 40.00 (750 bottle)
Veal medallions sautéed w/roasted red peppers, capers, and lemon-garlic sauce 21.95
Wine Suggestion — Castello Di Bossi, Chianti Clasico
Stuffed pork chops w/goat cheese, and spinach, served w/red wine peppercorn sauce 17.95
Wine Suggestion —Kuhl, Riesling (750 bottle)
Mix Grilled — Jumbo shrimp, scallops, and salmon, served wy/basil pesto sauce 21.95
Wine Suggestion — Lugana, Zenato— 8.00
Grilled Beef Tenderloin, stuffed w/risotto, prosciutto, spinach, and Gorgonzola, red wine-garlic sauce 25.95
Wine Suggestion — Duca Sanfelice Librandi Riserva 2005- 60 (750 bottle)
BEER BY THE BOTTLE
Miller Genuine Draft -MGD 64 - Miller Lite — Amstel Light — Sam Adams — Bud Light — O’Doul’s — Coors Light
Corona — Corona Light- Heineken — Moretti — Beck’s Dark — St. Pauli Girl — Peroni — Hacker Pschorr — Kaliber —
Dos Equis XX
SPIRITS
Tangueray Gin — Bacardi Select — Patron Tequila — Glenlivet Scotch — Brandy - Crown Royal
Knob Creek Bourbon — Disaronno Amaretto — Sambuca — Grand Marnier — Bailey’s — Frangelica - Chambord — Tia Maria
Cointreau — Drambuie — Kahlua — Absolut Vodka — Lagavulin Single Malt Scotch — Cachaca, Brazilian Rum
SODA AND BOTTLED WATER
Pepsi — Diet Pepsi — Sierra Mist — Panna & Pellegrino — Limonata (sparkling lemon)
Aranciata (sparkling orange) — Martinelli’s Apple Juice — French Berry- Cranberry Lime— Gale’s Root Beer

Special Wine — Bera Moscato D’Asti — 375ml  $20
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