
Easter Sunday
 

Reservations Required  
(716) 684-2418

 

Price does not include tax & gratuity.  No coupons please.  Reservations required.  Prices are subject to change.

A P P E T I Z E R S
STUFFED MUSHROOMS  mushroom caps stuffed with sausage, seasonings and baked with mozzarella

CAPRESE SALAD  spring greens, grape tomato, fresh mozzarella, basil, balsamic glaze, pesto vinaigrette

EGGPLANT ROLLATINI  eggplant francaise stuffed with burrata cheese, roasted red 
pepper and seasoned bread crumbs, finished with marinara and baked golden brown

PROSCIUTTO CROSTINI  toasted baguette, burrata cheese, 
prosciutto, fresh basil and honey balsamic reduction

BAKED ONION AU GRATIN 

SHRIMP COCKTAIL  (5) large shrimp served with cocktail sauce

E N T R É E S 
add:  chef’s salad   5  •  caesar salad   11  •  cup of soup du jour   5  

CHAR-BROILED FISH  cod marinated in house seasonings and char‑broiled,  
served with choice of side and fresh vegetable.

CHAR-BROILED PORK CHOP  charbroiled and served on a sizzle platter  
with choice of side and fresh vegetable

BACON BLEU FILET MIGNON  twin 4oz filets served over gorgonzola cream sauce and 
topped with bacon bleu cheese compound butter. served with veg and twice baked potato.

CHICKEN PARMIGIANA  fresh breaded chicken cutlets baked with mozzarella cheese  
served over linguini with meat sauce and fresh vegetable

HAM STEAK  sliced pit ham topped with bourbon cherry and brown sugar glaze.  
served with fresh vegetable and au gratin potato.

BAKED LASAGNA  our pasta sheets layered with beef, pork and ricotta, 
topped with house-made meat sauce and mozzarella cheese. 

LEMON TARRAGON BAKED SALMON  8oz atlantic salmon brushed with dijon mustard  
and topped with lemon tarragon bread crumbs. served over creamy florentine risotto  
with fresh vegetable.

VEAL SALTIMBOCCA  pan seared tender veal cutlet stuffed with fresh sage and prosciutto.  
Served over linguini in a white wine butter sauce with fresh vegetable.

DELMONICO CHICKEN  pan seared chicken breast with mushrooms, artichokes, 
sundried tomato, garlic and shallots in a sherry cream sauce, served over linguini.

RIGATONI PICASSO  kalamata olives, oyster mushrooms, onion and grape tomatoes 
in tomato cream sauce tossed homemade rigatoni with mozzarella cheese

C H I L D R E N ' S  M E N U
PASTA & MEATBALL with sauce or butter

CHICKEN FINGERS with fries  •   12” CHEESE & PEPPERONI PIZZA

D E S S E R T
CHOCOLATE CAKE  •   PEANUT BUTTER PIE  •   NY STYLE CHEESECAKE

KEY LIME CHEESECAKE  •   LEMON ITALIAN CREAM CAKE

SPUMONI BOMBA  •   CASSATA CAKE

April 05, 2026 • Seating 1 - 7 pm 


