Enteees

Chicken Nicolina

Sautéed chicken breast with lemon, artichokes and mushrooms

Served With @ WHite WINE DUTEEE SAUCE ........cciiveiieiiteiee sttt e s sttt e s st eee s st eeessebreeesserbeeessasreeessasreeessans $18.95
Suggesfed wine Pinot Note

Sausage with Arugula and Fresh Herbs

Italian-style pork sausage sauté with garlic herbs and white balsamic vinegar

T0OSSEA WIth ArUGUIAL.......coeieiie e $15.95
Squesfed wine Mevlot

Chicken Parmesan

Breaded all natural chicken breasts, marinara sauce

AN TNEEE CRBESES. ...ttt ettt ettt e e e e ee ettt eeesesee e eeteeesesasseaaeeteeesesssrrsreenessnnansnes $17.95
Swgges’oed wine Meelot

Veal Florentine
Scalopines of fresh veal sautéed with spinach and WINe............ccocevririenneininee s $23.95

Swggesbed wine VaLpol'Lceua
Fish of the Day
Prepared JAIIY ..o e M.P.

Grilled Entrees

Boneless Ribeye

180z Steak rubbed with Porreca’s own spice mixture

With oven-dried tomatoes and thYME.........ccceouiiiiiii e e $29.95
Balsamic Glazed Pork
Served with black pepper and PeCOrinG ChEESE ........cccvieiiiiiiie e $18.95

Suggested wine Chianti Classico

Lemon-thyme Shrimp

Grilled and tossed with thyme, lemon, ground pepper, extra virgin olive oil
ANd chunks of Italian Dread ..........ccviiiie e sre e $19.95

NY Strip Steak Pizziola

140z Steak, Barolo skillet grilled with onions, garlic, peppers
Red WINE @Nd MAFTNATA........ccveiieiieie it e ettt e st e e e s ae s taesaesreeneestesneeaesteeseeneas $25.95

Suggesfed wine Syvah
Beef Tornedos

Twin 5 oz tenderloin fillets

Topped with sauté onions, Gorgonzola and bread Crumbs.............ccccoveveveiicice e $29.95
Suggesfed wine Bavolo



