
 

 Easter Sunday Menu 
ENTREES 

 
BLACKENED SWORD FISH - 40 

BLACKENED SWORD FISH WITH SPICY PEPPER  
SAUCE, SERVED WITH ROASTED VEGETABLES 

AND POTATOES. 

 
BRANZINO SPECIAL - 40 

PAN SEARED BRANZINO, SERVED WITH POTATO 
PANCAKES, SPRING VEGETABLES AND WINE SAUCE. 

 
GRILLED LAMB CHOPS - 42 

GRILLED LAMB CHOPS SERVED WITH GARLIC 
MASHED POTATOES, GRILLED EGGPLANT AND 

ROSEMARY DEMI-GLACE SAUCE 

 
SURF & TURF - 54 

PAN SEARED FILET AND SHRIMP SERVED WITH 
GARLIC MASHED POTATOES AND SAUTEED BROCCOLI 

 
STUFFED PORK CHOP - 40 

JUICY PORK CHOP STUFFED WITH SAUSAGE, 
ARTICHOKE, THREE CHEESE AND KALAMATA OLIVES. 

 
VEAL FRANCESCA - 38 

TENDER SLICES OF VEAL SAUTEED WITH A LIGHT EGG 
BATTER, FINISHED WITH LEMON SHERRY. 

 
RIGATONI MONTE ROSA - 25 

FRESH RIGATONI PASTA, SERVED WITH PROSCIUTTO, 
PEAS, FRESH BASIL AND PINK SAUCE. 

 



 
SPAGHETTI W/MEATBALLS OR SAUSAGE - 26 
FRESH SPAGHETTI WITH MARINARA SAUCE, SERVED 

WITH EITHER MEATBALLS - OR – SAUSAGE 

Easter Sunday Menu 
 

APPETIZERS 

 
CALAMARI AND SHRIMP SALAD - 23 
TENDER CALAMARI AND SHRIMP SALAD 

WITH CERIGNOLA OLIVES AND FRESH 
CELERY 

 
CAESAR SALAD - 16 

CRISPY ROMAINE HEARTS SERVED WITH OUR 
CLASSIC HOMEMADE DRESSING 

 
STUFFED BANANA PEPPERS - 17 

FRESH SPICY BANANA PEPPERS STUFFED 
WITH OUR FRESH HOMEMADE SAUSAGE AND 

MOZZARELLA CHEESE OR  
MOZZARELLA CHEESE ONLY 

 
CALAMARI FRITTI = 18 

TENDER CALAMARI FRIED CRISPS SERVED 
WITH POMODORO SAUCE 

 
CRAB CAKES - 19 

FRESH CRAB CAKES SERVED ON A BED OF 
SPRING MIX, SERVED WITH SPICY DRESSING. 

 



 
CLAMS CASINO - 19 

BAKED CLAMS STUFFED WITH BACON AND 
BREAD CRUMBS. 

 
 
 


