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$15 EARLY BIRD DINNERS
+ $2 FOR TAKEOUT MEALS
AVAILABLE MONDAY-FRIDAY
APM-6PM

COD ALMONDINE
"4 OUNCE COD COATED IN AN ALMOND AND PANKO
BREADING, FINISHED WITH HONEY BUTTER AND SERVED
OVER HARICOT VERTS AND MASHED POTATOES

BAKED GNOCCHI
POTATO GNOCCHI BAKED WITH MARINARA AND TOPPED
WITH MELTED MOZZARELLA CHEESE, AND SERVED WITH
GARLIC BREAD

CHICKEN CAPRESE
PAN SEARED CHICKEN BREAST TOPPED WITH FRESH
MOZZARELLA, TOMATOES AND BASIL FINISHED WITH A
BALSAMIC GLAZE AND SERVED OVER OIL AND GARLIC
ANGEL HAIR

SHRIMP OREGANATA
BABY SHRIMP BAKED WITH GARLIC, LEMON, WHITE WINE
AND ITALIAN HERBS, SEASONED WITH BREADCRUMBS

1

AND SERVED OVER SPAGHETTI { RN

THE ABOVE SELECTIONS ARE SERVED WITH BREAD, ’)f""
BUTTER AND YOUR CHOICE OF ONE SIDE DISH:
TOSSED SALAD, VEGETABLE DU JOUR, PASTA DU JOUR,

BAKED POTATO OR MASHED POTATOES
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