
Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting 
a foodborne illness-especially if you have certain medical conditions.

18% gratuity will be added to parties of 6 or more

Pa' DeGennaro's Restaurant

Complete Dinner Options $15 - $24         
Daily 5 pm - 6 pm only

TO BEGIN

TUSCAN BEAN OR SOUP DEL GIORNO

TRADITIONAL CAESAR SALAD
ROMAINE HEARTS, GARLIC - BRIOCHE CROUTONS, REGGIANO PARMIGIANO

CHOPPED MEDITERRANEAN SALAD
ROMAINE, RADICCHIO, FETA CHEESE, CUCUMBERS, KALAMATA OLIVES, RED ONION, ROASTED SWEET

RED PEPPER, PEPPERONCINIS & LEMON-OREGANO VINAIGRETTE

CHOICE OF MAIN COURSES

ZITI BOLOGNESE
RAGOUT OF BEEF AND PORK BRAISED WITH RED WINE, SAN MARZANO TOMATOES, AROMATIC

VEGETABLES, FRESH HERBS & REGGIANO PARMIGIANO  $15

WILD MUSHROOM FETTUCINI
CARAMELIZED SHALLOTS, PROSCIUTTO, VINE RIPENED TOMATOES, BABY GREEN BEANS, FRESH

HERBS, MUSHROOM CREAM & PECORINO ROMANO  $15

NONA'S MEATBALLS AND LINGUINI
PLUM TOMATO POMODORO SAUCE, FRESH BASIL  $15

STEAMED CLAMS "LUGANO STYLE"
PANCETTA, ESCAROLE, TOASTED GARLIC, BLISTERED TOMATOES & ANGEL HAIR  $17.50

CEDAR PLANK BAKED SALMON
LIGHT CITRUS - MUSTARD GLAZE, JASMINE-BABY GARBANZO RICE PILAF, STEAMED ASPARAGUS, SUN

DRIED TOMATO - LEMON BUTTER SAUCE & FRIZZLED CRISP LEEKS  $21

CHICKEN PARMIGIANA OR MILANESE
TENDER SCALLOPINI OF CHICKEN, CHEF'S VEGETABLE CHOICE, LINGUINI AL AGLIO  $18

JUMBO LUMP CRAB CAKE
FRESH COLE SLAW, TARTAR SAUCE & SWEET POTATO STEAK FRIES  $21

SCALLOPINI OF VEAL MARSALA
CHEF'S VEGETABLE CHOICE, LINGUINI AL AGLIO  $21

GRILLED SKIRT STEAK & JUMBO PRAWNS
3 LARGE PRAWNS, SAUTÉED SPINACH & ESCAROLE, ROASTED BABY CARROTS AND MASHED

POTATOES  $24.50

DESSERT CHOICES

FRESH FRUIT COCKTAIL

TROPICAL FLAVORED MOUSSE PARFAIT
WHIPPED CREAM AND BERRY COULI

WARM PISTACHIO POUND CAKE
PISTACHIO ICE CREAM & CRÈME ANGLAISE

TIRAMISU
ESPRESSO SOAKED LADYFINGERS, MASCARPONE CREAM, CHOCOLATE FUDGE

TEA - COFFEE OR SOFT DRINK


