MARCH SPECIALS
FEATURED WINES
SALICE SALENTO, Cantele, Italy
DELOACH, Cabernet Sauvignon, California
COOPER HILL, Pinot Gris, Oregon
FEATURED DRAFT
WACHUSETT BLUEBERRY ~ with fresh blueberries
FEATURED COCKTAILS
CRUSHED STRAWBERRY MARTINI 10 .
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5.75 22 ounce
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Stoli Crushed Strawberry with strawberry puree ~ garnished with a fresh strawberry
SKINNY MARGARITA 9.
Cazadores Tequila, Cointreau Noir, soda water with a splash of Rose’s lime juice & lots of fresh lime

FEATURED APPETIZERS
ROASTED BEET SALAD

12.
Herb roasted beets, whipped ricotta, toasted almonds and honey on baby arugula greens
CAPRESE STUFFED PORTOBELLO 11.
Grilled portobello mushroom on a bed of greens ~ topped with fresh mozzarella, roma tomatoes
& basil then drizzled with balsamic glaze

ENTRÉE SPECIALS ~ Served with Soup or Garden Salad
PARMESAN CRUSTED PORK CHOP

18.
12oz. pork chop coated with parmesan cheese and bread crumbs then lightly fried;
with mashed potatoes and broccoli

SIRLOIN BRACCIOLLETINE

25.

Tender sirloin rolled and stuffed with provolone, salami and prosciutto
in simmering tomato sauce ~ served with fresh pasta

GNOCCHI FLORENTINE

16.5

With spinach, mushrooms and plum tomatoes in a white wine chicken broth

CHICKEN MARTUCCIO

(with chicken add 5.)

21.

Sautéed chicken breast with artichokes, roasted red pepper, white wine, garlic and olive oil
~ served over ziti

FEATURED ENTRÉE ~ Served with Soup or Garden Salad
FRUTTI DI MARE 25.
Fresh made fettuccine with shrimp, scallops, whole clams tossed in garlic, lemon & white wine

FEATURED DESSERTS
PASSION FRUIT LAYERED CHEESECAKE (w/nuts) ~ drizzled with raspberry sauce

CANNOLI ~ choice of plain or chocolate chip

5.5

Before placing order, please inform your server if a person in your party has a food allergy.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have a medical condition.
Calitris.com 978-777-1266
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