THIS MENU CAN NOT BE USED FOR WEDDINGS
35.00 WEEKEND LUNCHEON
20.00 CHILDREN'’S MENU,
CHICKEN FINGERS WITH FRIES AND PASTA

SOUP OR PASTA

STONE MLl SALAD
MIXED GREENS, TOMA TOES, CUCUMBERS & BALSAMIC VINAIGRETTE

CHOICE OF. SELECT FOUR

PORK CUTLET CUBANELA
WiTH FRIED SWEET ITALIAN PEPPERS & POTATOES

SALMON DI JON
PAN SEARED WITH WHOLE GRAIN MUSTARD, TRUFFLE HONEY & POTATOES

CHICKEN SCARPARIELLO & SAUSAGE
ON THE BONE WITH VINEGAR PEPPERS, FRIED POTATOES & HOT CHERRY PEPPERS

GRILLED PORTERHOUSE POrRK CHOP
WITH VINEGAR PEPPERS, HOT CHERRY PEPPERS & POTATOES

CHICKEN BALSAMICO
MARINATED & GRILLED CHICKEN AND VEGETABLES, DRIZzZI ED BALSAMIC REDUCTION

TUNA NICOISE
MIXED GREENS, OLIVES, EGGS, POTATOES, TOMATOES, MUSTARD VINAIGRETTE

CHICKEN SORRENTINO
COVERED WITH EGGPLANT, MOZZAREL LA & PROSCIUTTO WITH MARSALA WINE SAUCE

TiLAPIA OREGONATA
WITH SEASONAL VEGETABLES & POTATOES

WARM SALMON, CRAB & AVOCADO
SERVED OVER LETTUCE, TOMATO & CUCUMBERS

ROAST PORK AU JUS “ITALIAN STYLE”
SERVED WITH POTATOES & SEASONAL VEGETABLES

SURF & TURF SALAD
GRILLED BEEF TIPS, GULF SHRIMP, MIXED GREENS & BALSAMIC VINAIGRETTE

CHICKEN MARTINI
PARMIGIANA CRUSTED WITH LEMON, BUTTER & WHITE WINE, POTATOES & VEGETABLES

DESSERT: HOUSE CAKE

BEVERAGE: COFFEE, TEA, ESPRESSO & SODA

UNLIMITED SANGRIA $5.00 ADDITIONAL PER PERSON

35.00 PER PERSON NOT INCLUDING STATE TAX AND 20% GRATUITY

MAIN DINING ROOM AVAILABLE FOR PRIVATE PARTIES
MINIMUM 60 PEOFLE ~» (GUARANTEED) LESS THAN 60 WILL SHARE THE ROOM
SUNDAY THRU FRIDAY 1 1.00A.M. TO I 1.00 P.M. »SATURDAY'S I 1.00 A.M. TO 5.30 P.M.
GARDEN ROOM AVAILABLE EVERYDAY I 1.00 AM. TO 1 1.00 P.M.
1271272011 NO LUNCHEON PARTY TO GO PAST 5:00 P.M. ON SATURDAYS



