TUESDAY NIGHT ITALIAN MENU

APPETIZERS
Sausage & Cheese Toasted Ravioli $10.95 Fried Artichokes $10.95
With marinara sauce Sauteed spinach - bistro sauce
, N Bruschetta Classico $11.95 Michael’s House Rolled Meatballs $10.95
Since 1941 Pesto - tomatoes - mozzarella - balsamic vinaigrette Marinara sauce - mozzarella cheese
SOUPS $4.95
Soup of the Day Swiss Onion au Gratin

SALADS (Entrees - $11.95)

Caesar (small with dinner $5.95) - Hearts of Romaine - croutons - creamy Caesar dressing - parmesan cheese
Maitre ‘D (small with dinner $5.95) - Mixed greens - prosciutto - roasted red peppers - red onions - artichoke hearts -
parmesan - kalamata olives - garlic - sweet vinaigrette

© © 0 0 0 0 0 00000 000000000000 000000000000 0000000000000 00000000000 0000000000 0000000000000 000 000

PASTA FROM THE SOUTH SIDE OF CHICAGO $17.95

(served with Toasted Ravioli - House Salad - Chocolate Mousse)
Seafood Fettuccine Alfredo - Cream - butter - parmesan - bay scallops - shrimp - garlic
Spaghetti and Michael’s House Rolled Meatballs - Marinara sauce
Rigatoni con Broccoli - Cream - mushrooms - garlic - parmesan (Add chicken $3.00)
Spaghetti Calabria - Chicken - broccoli - baby spinach - capers - tomatoes - kalamata olives - chicken broth
Fettuccine Mediterranean - Kalamata olives - shrimp - tomatoes - capers - garlic - butter - white wine
Penne Prima Vera - Garlic butter - fresh vegetables - white wine
Penne Carbonara - Tomatoes - bacon - scallions - cream
Cannaloni Florentine - Stuffed with chicken, beef, spinach - marinara - alfredo sauce - provolone
Rigatoni Santori - Asparagus - prosciutto ham - mushrooms - garlic - roasted red peppers - basil - olive oil
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Ravioli Florentine - Filled with ricotta cheese and spinach - with creamy tomato sauce
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VEAL $1 9.95 (served with spaghetti with marinara sauce)
Veal Scallopini - Mushrooms - tomatoes - scallions - bell peppers - marsala wine sauce - provolone
Veal Picatta - Lemon butter - white wine - capers
Veal Parmesan - Seasoned bread crumbs - provolone - marinara sauce
Veal Tuscany - Roasted peppers - scallions - provolone - mushrooms - kalamata olives - lemon butter
Veal Milanese - White wine - cream - mushrooms - artichoke hearts

CHICKEN $19.95

Chicken Parmesan - Seasoned bread crumbs - marinara sauce - provolone cheese - served with spaghetti with marinara
Chicken Scallopini - Scallions - mushrooms - tomatoes - bell peppers - provolone cheese - marsala wine -

served with spaghetti with marinara sauce
Chicken Spidini - Bread crumbs - mozzarella cheese - white wine - lemon butter - garlic - on creamy tomato fettuccine

BEEF $21.95

Steak Italiano - Breaded medallions of beef tenderloin - marinara sauce - mozzarella - mushrooms - on spaghetti
Sicilian Beef Tips Marsala on Penne - Beef tenderloin tips - tomatoes - scallions - mushrooms - marsala wine sauce

SEAFOOD $24.95

Sautéed Grouper Mediterranean - Bread crumbs - feta cheese - tomatoes - kalamata olives - capers - white wine -
garlic butter - baked potato
Parmesan Crusted Salmon - On sauteed baby spinach - topped with cream sauce - baked potato

ALL DINNERS SERVED WITH SOUP OF THE DAY OR
MICHAEL'S TOSSED SWEET VINAIGRETTE SALAD WITH TOMATOES, ONIONS & PARMESAN CHEESE

(Blue Cheese Dressing or Crumbles $1.00 extra)
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