A * Fresh Japanese mushrooms sauteed in a light garlic butter
* Crustinni topped with garlic butter, mozzarella and diced tomatoes
* Breaded cheese sticks fried to a golden brown and served with marinara

* New Zealand mussels sauteed in a light cajun broth and topped
with Parmesan

Choose From Our Tuesday Night Menu
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Chicken « Beef * Shrimp Spaghetti » Bow Tie * Linguine * Fettucini » Half roasted chicken
Green Peppers * Sauteed Onions Marinara * Alfredo * Meat Sauce served with our special glaze
Minced Garlic * Fresh Bean sprout Chopped Clams * Fresh Mushrooms * 8 0z cut of prime rib
Garlic Bread * Rice * Red & White Wine  Chopped Parsley  Chopped Broccoli rubbed with our blend of spice

Diced Tomato * Baby Shrimps
Chopped Red Pepper « Chopped Green Pepper
Minced Garlic + Parmesan Cheese * Dry Red Pepper

A 2 : Waffles « Crepes « Pound Cake
- Gourmet Toppings:
C o, Cherry « Apples * Sliced Bananas
v H Ot Desse’rt f Strawberry Preserves « Peaches

Chocolate Chips * Chocolate Syrup
Nuts * Whipped Cream « Sprinkles

Bar




