DINNER ENTREES

SERVED WITH CHOICE OF POTATO OR RICE OR VEGETABLE
ITALIAN DRESSING

AND OUR BOTTOMLESS SALAD WITH HOUSEMADE

SERVED WITH OUR HOT HOUSEMADE GARLIC BREAD
AND BOTTOMLESS SALAD WITH OUR HOUSEMADE ITALIAN DRESSING.
ITALIAN DRESSING 3.50) AND HOT HOUSEMADE GARLIC BREAD.
NEW YORK STRIP STEAK* 19.95
ITALIAN SEASONING

SAMPLER PLATTER 9.50
BUFFALO WINGS, FRIED CHEESE STICKS AND TOASTED RAVIOLI. (TAKE HOME A BOTTLE OF DUR
SPINACH AND ARTICHOKE DIP 7.50 HOUSEMADE LASAGNA 13.95
SERVED WITH TORTILLA CHIPS. VEGETARIAN LASAGNA 13.95

TOASTED RAVIOLI 7.95 BAKED LAYERS OF NOODLES WITH MARINARA SAUCE, 12 Dz. CENTER CUT STRIP STEAK MARINATED WITH
MEAT RAVIOLI LIGHTLY BREADED AND TOASTED TO A GOLDEN BROWN. TOPPED WITH LAYERED WITH FRESH VEGETABLES AND THREE CHEESES. COOKED TO YOUR SPECIFICATIONS.

FRESH PARMESAN AND PARSLEY. SERVED WITH OUR OWN MARINARA SAUCE.
MESTaccior! 11-=0 ROMAN CHICKEN 15.50
' A MARINATED CHICKEN SKEWER, BROILED TO PERFECTION
seslninl U Se=d AND SERVED ON A BED OF SEASONED RICE
AND A SIDE OF SAUTEED VEGETABLES.
24.95

MUSHROOM & ARTICHOKE MOULETTE 7.95
MEAT OR CHEESE FILLED COVERED WITH MEAT OR MARINARA SAUCE.
CLASSIC SPAGHETTI 11.95
FILET MIGNON 8 DZ.
US DA CHOICE 8 0OZ. CUT OF FILET MIGNON CHAR-GRILLED TO YOUR TASTE

WITH LEMON-WINE GARLIC SAUCE.
CALAMARI 8.50
TASTY FRIED DOMESTIC SQUID SERVED WITH MARINARA SAUCE.
WITH MEAT SAUCE, BUTTERED GARLIC, MARINARA SAUCE,
- SHRIMP SCAMPI 9.95 OR OLIVE OIL AND GARLIC.
OUR JUMBO GULF SHRIMP, SAUTEED IN A WHITE WINE, LEMON
AND BAILEG ELTTES DEE:D;QATED WY EARELEY AND \;INE'RIPE FETTUCCINE ALFREDO 13.75 WITH MUSHROOMS. SERVED WITH ZIP SAUCE OVER FRIED EGGPLANT.
: A RICH CREAMY ALFREDO SAUCE ATOP RIBBON THIN
EGG & SPINACH NOODLES, PARMESAN CHEESE. RIBS, CHICKEN & SHRIMP 17.95
ADD SHRIMP, CHICKEN OR BROCCOLI 2.25
WHITEFISH 15.50
BROILED LAKE SUPERIOR WHITEFISH
SEASONED WITH LEMON BUTTER.

DICED TOMATO, ACCOMPANIED WITH TOASTED GARLIC BREAD.
SEAFOOD FETTUCCINE 17.95
FETTUCCINE WITH FRESH SHRIMP AND SCALLOPS,
LEMON DILL SALMON 16.50

MOZZARELLA STICKS 6.50
SAUTEED WITH VEGETABLES, TOPPED WITH ALFREDO SAUCE.
FRESH GRILLED ATLANTIC SALMON TOPPED WITH LEMON DILL SAUCE.

GOLDEN BROWN WITH RANCH DRESSING.
BAKED POLLO RIGATONI 15.25
IN A CHUNKY TOMATO-SPINACH, OLIVE OIL SAUCE,
JuMBO SHRIMP 17.50

IMPORTED RIGATONI
TOPPED WITH GRILLED CHICKEN AND MOZZARELLA CHEESE.
LINGUINI DI MOORE 17.25
SALADS SERVED WITH GARLIC BREAD. LINGUINI NOODLES TOSSED WITH OLIVE OIL, DICED TOMATO, GOLDEN BROWN BEER BATTERED JUMBO SHRIMP.
SPINACH, SHRIMP AND MUSSELS.
BowL 4.25 POLLO TORTELLINI 15.25 SAUTEED PERCH DIANE 18.50
PALAMINO SAUCE WITH CHEESE FILLED TORTELLINI NOODLES SAUTEED YELLOW LAKE PERCH TOPPED WITH ARTICHOKE HEARTS,
AND STRIPS OF CHICKEN BREAST. DICED TOMATOES AND LEMON BUTTER WINE SAUGE
21 SHRIMP 11.50
DEEP FRIED, AND SERVED WITH COCKTAIL SAUCE.

TRY THE ABOVE WITH MUSHROOMS, BAKED CHEESE,
ITALIAN SAUSAGE 1.50 EACH OR 4.50 FOR ALL.

FISH & CHIPS 12.50
BEER BATTERED ATLANTIC COD FILLETS

SERVED WITH TARTAR SAUCE.

Order Online

HOUSEMADE MINESTRONE Cur 3.25
TOSSED GARDEN SALAD 4.25
CRISP MIXED GREENS WITH TOMATO WEDGES, ONIONS,
CUCUMBERS AND CROUTONS.

' LTALIAN FAVORITES

CRISP MIXED GREENS, FETA CHEESE, GREEK OLIVES, TOMATO WEDGES,
CUCUMBER CUTS,MUSHROOMS, BEETS AND OUR GREEK DRESSING.
SERVED WITH A SIDE OF SPAGHETTI, OUR HOT HOUSEMADE GARLIC BREAD,
ITALIAN DRESSING.

MEATBALLS OR

UNCLE’S SALAD 10.95
FRESH ROMAINE LETTUCE, RED ONION AND SLICED TOMATO
GARNISHED WITH F'IF’IN_G HOT CHUNKS OF POTATO WITH SKIN, B D A BOTTOMLESS SALAD WITH DOUR HOLSEMADE
AND THREE BEER-BATTERED JUMBO GULF SHRIMP. ADDITIONAL CHARGE FOR PASTA SUBSTITUTION.
VEAL PARMIGIANA 18.95
VEAL SCALLOPINI LIGHTLY BREADED, SAUTEED WITH GARLIC, r | ll n srtn I “ l] I [s

TOSSED WITH GREEK DRESSING WITH A TOUCH OF RANCH.
TOPPED WITH MEAT SAUCE AND MELTED CHEESE.
EGGPLANT PARMIGIANA 15.95
ROuUND OR SQRUARE

ANTIPASTO %7.95
BREADED EGGPLANT LAYERED WITH TOMATO SAUCE AND CHEESES.

CRISP MIXED GREENS, FETA CHEESE, GREEK OLIVES, TOMATO WEDGES,
CUCUMBER CUTS,MUSHROOMS, BEETS, HARD SALAMI, PROVOLONE CHEESE
VEAL PICATTA 19.95
LIGHTLY BREADED, SAUTEED WITH GARLIC,
ORIGINAL SEAFOOD SMALL 17.95
SHRIMP, CRABB, DICED TOMATO, AND SPINACH.

AND OUR GREEK DRESSING.
MANDARIN CHICKEN SALAD 9.95
MIXED GREENS AND JULIENNE GRILLED CHICKEN BREAST VEAL SCALLOPINI
TOPPED WITH MANDARIN ODRANGE DRESSING. FRESH MUSHROOMS, LEMON, PARSLEY, AND A WHITE WINE SAUCE.
CHICKEN PARMIGIANA 15.95
WHOLE FRESH BREAST OF CHICKEN LIGHTLY BREADED
AND TOPPED WITH MELTED CHEESE AND MEAT SAUCE. CAJUN BBR CHICKEN SMALL 14.95 LARGE 22.95

CAJUN GRILLED CHICKEN, ONION, GREEN PEPPER AND BARBERUE SAUCE.

BOSS’S SPECIAL* SMALL 16.95 LARGE 25.95
IN GARLIC SEASONING WITH GREEN PEPPERS,

PASTA SALAD 8.50
CHICKEN PICATTA 17.50
BONELESS BREAST OF CHICKEN LIGHTLY BREADED, SAUTEED WITH GARLIC,
BEEF TENDERLOIN SAUTEED
ONIONS, MUSHROOMS, FRESH TOMATOES AND BLACK OLIVES.

ADD CHICKEN, CRAB OR SHRIMP 2.00
FRESH MUSHROOMS, LEMON, PARSLEY, AND A WHITE WINE SAUCE.

CAESAR SALAD 8.50
CRISP ROMAINE LETTUCE, GIANT CROUTONS, PARMESAN CHEESE
VEAL MARSALA 19.95
LIGHTLY BREADED, SAUTEED WITH FRESH MUSHROOMS
THEN TOPPED WITH FRESH

AND OUR HOUSEMADE CAESAR DRESSING.
ADD GRILLED CHICKEN OR SHRIMP 2.00
VEAL SCALLOPINI
AND MARSALA WINE.
CHICKEN MARSALA 17.50
BOTTOMLESS SALAD 2.50 PER PERSON

IN LARGER SIZES.
BONELESS BREAST OF CHICKEN, LIGHTLY BREADED,
SAUTEED WITH FRESH MUSHROOMS AND MARSALA WINE SAUCE.

MANICOTTI 15.95

L
I
STUFFED WITH A SELECT BLEND OF FOUR PUNGENT CHEESES
AND BAKED WITH MARINARA SAUCE.
17.95

LARGE 25.95

ALL OF OUR PIZZA CRUST IS BAKED FIRST,
INGREDIENTS FOR THE FINAL BAKING.

ALL ABOVE SALADS AVAILABLE

ITALIAN PLATTER
CHICKEN PARMESAN, LASAGNA AND FETTUCCINI ALFREDO.

SERVED WITH FRENCH FRIES.
(DOES NOT INCLUDE PASTA SIDE)

ADD DOuUR BOTTOMLESS SALAD 2.50
CHICKEN SANDWICH 8.95
GRILLED BREAST OF CHICKEN WITH MELTED PROVOLONE CHEESE,
LETTUCE, TOMATO AND ONION.
STEAK SANDWICH* 10.95
“ﬂ“ﬁ[ 'l"'nll[s CHEESE SMALL 7.95 LARGE 11.50
ADDITIONAL ITEMS SMALL 1.75 LARGE 2.25
EXTRA CHEESE SMALL 2.00 LARGE 3.00
ITALIAN SAUSAGE,

N. Y. STEAK TOPPED WITH GRILLED ONIONS AND MUSHROOMS
ON A STEAK BUN.

ROUND OR SQRUARE

19.50
CHOICE OF ITEMS: PEPPERONI, BACON, GROUND BEEF,
HAM, MUSHROOMS, GREEN PEPPERS, ONIONS, ANCHOVIES,

WHOLE SLAB OF RIBS, A LA CARTE
BLACK OLIVES, HOT PEPPERS, FRESH TOMATO.

ITALIAN SUB 8.95

IT’'S GREAT! GRILLED HAM AND SALAMI, WITH MELTED PROVOLONE CHEESE
THEN TOPPED WITH LETTUCE, TOMATOES AND ITALIAN DRESSING. RIB DINNER 15.25
SERVED ON A SUB BUN. HALF SLAB OF RIBS TOPPED WITH OUR TASTY BARBEQRUE SAUCE.

SERVED WITH CHOICE OF POTATO, OUR BOTTOMLESS SALAD
GYRO (LAMB OR CHICKEN) 9.95 ’
OuUR VERY OWN HOUSEMADE PITA BREAD FILLED WITH LAMB OR CHICKEN, WITH ITALIAN DRESSING AND HOT HOUSEMADE GARLIC BREAD.
ONIONS AND MUSHROOMS. DINNER FOR TWO 25.50
SLAB OF RIBS, BOTTOMLESS SALAD, FRENCH FRIES
(BAKED POTATO 1.50 EXTRA), AND OUR HOT HOUSEMADE GARLIC BREAD
ENOUGH FOR TWO.

BOTTOMLESS SALAD 2.50 PER PERSON

HALF POUND BURGER* 6.95
WITH LETTUCE AND TOMATO.
ADD Swiss OR AMERICAN CHEESE .75. ROSEMARY CHICKEN 13.25
ADD MUSHROOMS OR BACON .75. BAKED 1/2 CHICKEN WITH LEMON BUTTER AND ROSEMARY.
SERVED WITH CHOICE OF POTATO,
OUR BOTTOMLESS SALAD WITH ITALIAN DRESSING
AND HOT HOUSEMADE GARLIC BREAD. *CAN BE COOKED TO ORDER.
NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH
DR EGGS, MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

SUPER PIZZA SMALL 13.95 LARGE 17.95
MUSHROOMS, GREEN PEPPERS, ONIONS AND GROUND BEEF.

PEPPERONI,

PLEASE REFRAIN FROM

*CAN BE COOKED TO ORDER.
PIPE OR CIGAR SMOKING

NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOO0OD, SHELLFISH OR
EGGS, MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

2.00 sSHARING CHARGE
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