! ntree
Soup of the Dag

Fotato gnocchi tossed in a Ncapo]itan sauce and parmesan cheese
Linguini with pesto, Pine nuts and shaved parmesan
DCCP fried calamari rings

Gri”ed Cgpriot Ha]oumi served with roasted red peppers & lemon olive ol

Mains
Deep fried [Tish fillets

Gri”ec! Baramuncli with zucchini & lemon butter

Veal Sca”opini toPPecl with eggplant) tomato sauce & mozzarella

Grilled Chicken Supreme
Steak Dianne
Desserts
T rio of Gelato

Creme Caramel
b e R
2 courses $37.00
3 courses $435.00

available 5aturdag nights $5 extra



