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EARLY DINNER MENUEARLY DINNER MENU
Available  Monday  thru Friday 3:00 to 5:00 pm • Saturday 3:00 to 4:00pm

ALL EARLY DINNERS INCLUDE:
CHOICE OF ONE: SIDE GARDEN OR CAESAR SALAD OR SOUP OF THE DAY
CHOICE OF ONE: CHOCOLATE CHIP CANNOLI, OR CHOCOLATE PUDDING

WITH WHIPPED CREAM
HOT COFFEE OR HOT TEA 

• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

PASTA TOSSED YOUR WAY 15
CHOOSE A PASTA
SPAGHETTI

PENNE

ANGEL HAIR

LINGUINI

TAGLIATELLE

CHEESE RAVIOLI (add 2.00)

GLUTEN- FREE PASTA (add 2.00)

CHOOSE A SAUCE
TOMATO
MARINARA GF

GARLIC & OIL
FRA DIAVOLO GF

MEAT SAUCE (add 2.50)

VODKA SAUCE GF (add 2.50)

• •
 • 

• •
 • 

• •
 • 

• •
 • 

• •
 • 

• •
 • 

• •
 • 

• •
 • 

•

POMODORO GF (add 2.50)

ALFREDO GF  (add 2.50)

Add a Meatball or a Italian Sausage to above Entrées 3.00

SPECIALTY TRIOS
Trio 1  20.50
Toasted Ravioli
Chicken Parm

Fettuccine Alfredo

Trio 2  20.50
Lasagna

Chicken Parm
Fettuccine Alfredo

Trio 3  20.50
Chicken Parm

Toasted Ravioli
Penne Pasta

New
Trio 4 20.50
Cheese Ravioli
Chicken Parm

a Meatball

Eggplant Parm may be substituted for Chicken Parm        

 Substitute Veal Parm for Chicken Parm in any Trio Add 2.50

CLASSIC ENTREES • • • • • • • • • • • • • • • • • • • • • • • • • • • •  • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

CHICKEN PARMIGIANA GF
with pasta  18.50

CHICKEN PARMIGIANA 
ALLA VODKA SAUCE GF

tossed with tagliatelle pasta  20.50

EGGPLANT PARMIGIANA
with pasta  17.50

VEAL CUTLET PARMIGIANA
with pasta  20.50

BAKED LASAGNA
with meat sauce  17.50

add a meatball or a sausage 3

TOASTED RAVIOLI
with meat sauce  17
add a meatball or a sausage 3

CHICKEN MARGARITA
olive oil, garlic, lemon & rosemary

topped with marinara & fresh mozzarella  
served with angel hair in garlic & oil  19.50

FETTUCCINE ALFREDO  17
add grilled chicken / 6

CHICKEN SUPREME
rice florentine & fresh vegetable  18.50

CHICKEN MARSALA OVER  LINGUINI
marsala wine, pancetta, mushrooms  19.50

CHICKEN PICCATA OVER  LINGUINI
white wine, capers, fresh lemon,  

mushrooms  19.50

MARINATED SIRLOIN TIPS GF
potato & fresh vegetable  28

MIXED GRILLE
GRILLED MARINATED SIRLOIN TIPS 

CHICKEN & ITALIAN SAUSAGE
over rice florentine  

topped with roasted peppers / 27

SEAFOOD SPECIALTIES
BAKED  HADDOCK GF

with seasoned crumbs 
rice florentince & fresh vegetable  23

BAKED STUFFED HADDOCK
our scallop & crab stuffing, newburg sauce,  

rice florentine & fresh vegetable  24

SCALLOP & SHRIMP MARINARA
New

garlic, olive oil, splash of sherry wine  
over angel hair  26

MAKE IT FRA DIAVOLO! 🌶

HADDOCK ST. GERMAINE GF
rice florentine & fresh vegetable  21

BAKED SEA SCALLOPS GF (MINI BOAT)

rice florentine & fresh vegetable  29

BAKED SEAFOOD NANTUCKET GF
haddock, scallops & shrimp baked in cream 
with Swiss, topped with seasoned crumbs 

rice florentine & fresh vegetable  26

NEW ENGLAND FISH & CHIPS
french fries & cole slaw  22

IPSWICH CLAM STRIPS
sweet, tender, lightly fried 
french fries & cole slaw  20

ATLANTIC SALMON GF
TUSCAN STYLE OR BALSAMIC GLAZED

rice florentine & fresh vegetable / 22

GF THESE ITEMS MAY BE PREPARED GLUTEN FREE UPON REQUEST.
• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

PLEASE NO SEPARATE GUEST CHECKS , SPLITTING OR SUBSTITUTIONS
NOT AVAILABLE FOR TAKE OUT

ORDERS MUST BE PLACED 15 MINUTES AFTER THE ENDING HOUR. EARLY DINNER MENU MAY BE USED FOR PARTIES OF UP TO 10 PEOPLE


