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1 - Marsala
  sautéed in a marsala wine sauce with  

prosciutto, mushrooms and onions

2 - Francese
  sautéed in butter, white wine and lemon

3 - Cacciatore
  sautéed with tomatoes, mushrooms,  

onions and peppers 

4 - Veneziana (+$2)
  sautéed in a butter, white wine and lemon 

sauce, topped with prosciutto, asparagus, 
mozzarella and breadcrumbs

5 - Gorgonzola (+$2)
  in a white wine sauce with seasoned bread-

crumbs and gorgonzola cheese over sautéed 
spinach

6 - Mediterranean
  grilled chicken with garlic, oil and lemon

7 - Scarpariello
  medallions of chicken in a white wine, butter 

sauce with garlic, rosemary and lemon

 8 - Parmigiana

 9 - Piccata (+$1)
   in a lemon, white wine sauce with capers, 

artichoke hearts and asparagus

10 - Siciliano (+$1)
 	 	in	a	filetto	sauce	with	eggplant	 

and mozzarella

11 - Zingara (+$1)
   with artichoke hearts, asparagus and  

hot cherry peppers in a piccata sauce

12 - Arrabbiata 
   with mushrooms, hot cherry peppers  

and garlic in a marinara sauce

13 - Campagnola (+$1)
   onions, tomato, mushroom and  

roasted peppers

14 - Paillard (+$1)
   grilled chicken topped with fresh tomato, 

garlic and olive oil

CHICKEN NIGHT
$20.95 

per person | dine-in or take-out

TUESDAY

Ristorante | Est. 1995

Served with Caesar or Mixed Green Salad   
CHOICE OF ONE:

All dishes served with mixed vegetables and tuscan potatoes 
or penne with tomato sauce


