
Dueling Valentine's Menu 
February 10th- 16th 2020

Free as a Bird Love Birds 

Ent r e e s
You're My Lobstah

Six jumbo lobster ravioli sautéed

in Chef Joe's Pink Vodka Sauce

topped with grilled shrimp

Four jumbo shrimp baked with 

crab and cracker crumb stuffing

served with your choice of one side

B i g  Shr imp i n

Entrees

A chicken cutlet topped 

with hot capicola, 

mozzarella cheese, and

marinara sauce sitting on a

bed of penne

Im a Gabagoo l  Fo r  You 

A hand cut pork chop, pounded,

breaded and fried to golden

perfection served on top of 

garlic cauliflower mash 

Fresh Gnocchi tossed in a 

creamy tomato sauce topped with

ricotta served in a hot skillet

Carbs  Are  My  SoulMate

Two spaghetti donuts served with a

side of house gravy for dipping

Donut  K i l l  My  V i b e

Rice Rice Baby 
Two arrancini balls stuffed with

mozzarella cheese served with a side of

house gravy for dipping

One in a Melon 
Four slices of fresh cantaloupe 

wrapped in prosciutto

Cavatelli pasta, grilled chicken,

 sliced black olives, and 

broccoli florets sautéed in 

fresh garlic and oil

You Bro c My Wor ld

Chee s ed To Mea t  You

Chop  I  t  L i k e  I  t s  Ho t

Fresh Italian meats, cheeses, and vegetables

all sliced and prepared in house. 

Served with fresh focaccia

StartersS ta r t e r s



Wine     & 

Espresso  Yourself
Stoli Vanilla Vodka, Baileys,

Espresso, House Simple 

L iqu i d  Courage
Markers Mark, Orange Bitters, House Simple, 

Muddled Cherry and Orange

Pea ch  Emoj i  
Peach and Orange Blossom Vodka

topped with soda water and 

an orange garnish

Cocktails

Desserts

Love  Po t i on

CAKE  CAKE  CAKE
Slice of White Chocolate Almond

Amaretto Cheesecake

Triple Chocolate Brownie ala Mode

with your choice of 

vanilla or coffee ice cream

Tr i p le  Threa t

Nutella pizza topped with fresh

stawberries and powdered sugar

You Have a P izza My Hea r t

Baked sfogliatelle 

pastry filled with 

    Italian custard and 

         lemon zest dusted with 

          powdered sugar 

s f og l i a- t e l l e  Me 
You Love Me

Bullyboy Vodka, Raspberry liqueur,

and pineapple juice martini 

Glittery Astoria Prosecco served

with a strawberry garnish

Some th ing Sh iny

Wi l l  you Accep t  t h i s  Ro s è?
187 Bottle of Barefoot Rosè 

A wicker wrapped bottle of 

Banfi Bell'Agio Chianti

Bottle Only 

On Cloud Wine

Three 3-oz pours of our favorite wines:  

Gabbiano Chianti 

Mondavi Cabernet Sauvignon 

J Lohr Merlot 

F ly Me To th e Moon
Wine  F l i g h t  


