MAY SPECIALS
FEATURED WINES
SANTA MARGHERITA, Pinot Grigio, Trentino, Italy
TOSCOLO, Chianti, Santa Lucia, Italy
FEATURED DRAFT
SAM ADAMS SUMMER ALE
FEATURED COCKTAILS
RUM SWIZZLE 7.5

Glass

12.

Bottle

43.

Glass 7.5

Bottle

27.

Pint

22 ounce 6.5

5.5

Goslings Gold Seam Rum, Pineapple Juice, OJ and a splash of grenadine
~ garnished with an orange slice and a cherry

LEMON CRANBERRY SUNSET

10.
Stoli Gluten Free Vodka, Cointreau, splash of Lemonade and a splash of Cranberry Juice ~

garnished with twist

APPETIZER SPECIALS
ROASTED BEET SALAD

12.
Herb roasted beets, whipped ricotta, toasted pine nuts and honey on baby arugula greens
BUFFALO POPCORN SHRIMP ~ with celery and bleu cheese dressing 10.5

FEATURED SALAD
BISTECCA AND BLEU SALADA*

18.5
Grilled sirloin steak tips over caesar salad with crumbled bleu cheese, roasted red peppers,
grape tomatoes and red onions

ENTRÉE SPECIALS ~ Served with Soup or Garden Salad
SESAME SEARED SALMON

20.
Sesame seed crusted salmon fillet topped with a mandarin orange sauce over
spinach rice pilaf and mixed vegetables

BLACKENED CHICKEN PASTA

20.

Blackened chicken with julienned red peppers, escarole & tri color rotini tossed in creamy caesar dressing

VEAL CARCIOFI

24.
Sautéed veal medallions with plum tomatoes, artichokes and mushrooms in a light lemonchicken broth; served over meat tortellini

FEATURED ENTRÉE ~ Served with Soup or Garden Salad
CHICKEN ANTONIO OVER BROCCOLI 18.5
Grilled 8 oz. chicken breast with plum tomato, basil, garlic and olive oil over broccoli

FEATURED DESSERTS

LEMONCELLO CAKE ~ drizzled with raspberry sauce
STRAWBERRY SHORTCAKE

7.

7.5

~ topped with Richardson’s vanilla ice cream, strawberries & whipped cream
Before placing order, please inform your server if a person in your party has a food allergy.
*Cooked to order..consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
riskof foodborne illness, especially if you have a medical condition.
Calitris.com 978-777-1266

