
	
 

Lunch 
  

$10 Chicken Salad on Croissant 
 

$5 Split Pea Soup 
 

$2.50 Chocolate Crinkle Cookie 

$15 
Spaghetti and Sausage served with 

Small Antipasto Appetizer and  

 
Supper 

 
$15 

Spaghetti and Sausage 
 

My favorite East Coast Italian Restaurant serves this simple Spaghetti Dish and I 
order it every time I'm there. The preparation starts the previous day. Tomato 

Gravy (called Sauce out here) is simmered with wine, garlic, a bit of pork stock, 
and seasoning for a very long time. The tomato breaks down completely, flavors 

mingle and the liquid is reduced to a the perfect flavorful consistency. The 
Sausages are browned and then added to the Tomato Gravy. They are braised 

until fork tender and completely infused with the flavors in the pot. Served over 
spaghetti- Perfection. 

 
We are featuring an Italian Chianti as our wine pairing tonight. 

 $16  



Toasted Garlic Bread 
 

$5 
Caesar Salad 

 
$5 

Roasted Brussel Sprouts 
 

$5  
Split Pea Soup  

 
$5 

Pecan Pie 
	

 
Featured Wine List 

 
Ca’ Furlan Prosecco  

"A somewhat soft, extra dry sparkling wine from Italy. This wine is medium bodied and dry, with 
bright fruit flavors of peach, apple and pear, and slight lemon zest with a hint of sweetness." 

$17.00 
Misty Cove Sauvignon Blanc  

This refreshing and tasty Sauvignon Blanc is sure to please with a bouquet of ripe passionfruit, 
kiwifruit, rock melon and lime peel aromas on the nose. 

$17.00 
Clos de Lumieres Rosé  

Rose petal and fuchsia in color with an intense nose of strawberries, a balanced mouth feel. Red fruit 
and cherries complemented with notes of citrus fruits, spices, and a minerally finish. 

$17.00 
Langhe Barbera 

The color is violet-red with a ruby brilliance. An intense nose shows clean scents of mulberry, cranberry 
and grape vines. On the palate the acidity is perfectly balanced with a well-structured body and has 

flavors of plum, pomegranate and crushed berries. 
$19.00 

 


