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KOBE BOLOGNESE ** CHEF’S SIGNATURE*¥...cetettererecececeseseses 16

Snake River Farms™ Kobe beef « ltalian sausage * herbs ¢ red wine reduction * cream * San
Marzano tomatoes

MARINARA W MEATBALLS....ccccccttetcecistcncessescasossoncans esessesessccs 15
Grandma Angie’s classic tomato/basil sauce - three pork/beef meatballs

CHICKEN ALFREDO ...ccccceeeccscccscssscscscccscscscssssssssssssssssssssssssssss 16
Cream ° butter - Romano * Parmesan  herb-roasted chicken breast

VODKAV““O""OO'." IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII 14
San Marzano pomodoro sauce * cream - vodka * sun-dried tomatoes

CREAMY PESTOV. lllll 0000000000000 0000000000000000000000000000000000C0F0C0CBC0COCFFCFOCRFCROC0CRRT0T0TS 15
Fresh basil « Parmesan * Romano + garlic * cream + sun-dried tomatoes

CHICKEN PARMESAN ....cccceceeccectescesccecsoscssscscsossossssssssssssssssans 17
Breaded chicken breast - five cheese blend ¢ pasta + tomato/basil sauce

B LR R I B () o e o e eececsoncasionssoscacsosesceransassssasansassssesessesss 20
Fettuccine Alfredo + Chicken Parmesan

ADD TO ANY PASTA:

MEATBALLS (DEEL/POIK) ...ttt esns +2 ea
HERB ROASTED CHICKEN BREAST ...ttt ettt +5.00

MEATBALL PARMESAN .......c.ccccue.. 14
Five meatballs + Grandma Angie’s tomato/basil
sauce - shredded five cheese blend -« garlic
bread'stick

TOASTED RAV[OL]-----------ooooo-----o-oo 12
Ricotta « Mozzarella * Asiago ° Parmesan °
Grandma Angie’s tomato/basil sauce for dipping

CHICKEN PARMESAN.........c.ccceee0e. 17
Italian hoagie roll « breaded chicken breast + five
cheese blend + penne pasta * Grandma Angie's
tomato/basil sauce + kettle cooked chips

MEATBALL ....cccoeceeeteeceencecsencacencese 16
ltalian hoagie roll - five beef/pork meatballs -
Grandma Angie's tomato/basil sauce * shredded
five cheese blend - kettle cooked chips

TLRAMISU........Q.....'........................7
Coffee -+ zabaglione cream -+ sponge cake ¢
espresso ¢ cocoa powder

Our sauces have been in our family for over FIVE generations. Chef Chris’ grandmother, Angie taught him how to make them and
she learned from her grandmother, Rosa. We use San Marzano style tomatoes and imported Italian extra virgin olive oil for the
very best taste. Our pastas are imported from the Molise region of Italy — the same region where Grandma Angie was born.




