NOVEMBER SPECIALS
FEATURED WINES
CALDORA Sangiovese, Abruzzo, Italy

BATASIOLO, Moscato, Lamorra, Italy
FEATURED BEERS
NEWBURYPORT BELGIAN WHITE ALE
ANGRY ORCHARD ROSÉ CIDER
FEATURED COCKTAILS
WILD TURKEY OLD FASHIONED 11.

Glass 8.5
Glass 7.5

Bottle
Bottle

30.
27.

Pint

5.75 22 ounce

Bottle

5.25

7.

Wild Turkey muddled with an orange, cherry, sugar and a dash of bitters topped with soda water
WOODFORD WASHINGTON APPLE MARTINI 12.
Woodford Reserve, Apple Pucker and Cranberry Juice ~ garnished with a cherry

FEATURED APPETIZERS
STUFFED PEPPER 10.
Meatball risotto and parmesan cheese filling topped with melted cheese on a pool of marinara
GORGONZOLA MUSSELS 13.5
Steamed mussels, bacon, red onion, garlic, fine herbs, white wine, gorgonzola cheese, tomato & basil

ENTRÉE SPECIALS ~ Served with Soup or Garden Salad
PASTA CAPONATA

15.
A tangy stew of eggplant, zucchini, peppers, onions, roma tomatoes, capers and olives
over fresh fettuccine (with chicken add 5.)

HARVEST PORK CHOP

18.
Broiled pork chop topped with a balsamic fig reduction
~ served with roasted butternut squash and rice pilaf

RAVIOLI ANTONIO

15.5
Ravioli filled with a four-cheese blend topped with fresh tomatoes, basil, garlic, white wine,
olive oil and Italian seasonings

CHICKEN CACCIATORE

20.
With peppers, mushrooms, onions, garlic & simmering tomato sauce ~ served over fresh pasta

FEATURED ENTRÉE ~ Served with Soup or Garden Salad

TUSCAN SALMON

19.5
Oven roasted salmon topped with a relish of julienned red peppers, basil, red onions,
kalamata olives and balsamic vinaigrette over sautéed spinach rice pilaf

FEATURED DESSERTS
BLACK RASPBERRY OMBRÉ CAKE ~ with vanilla icing
CANNOLI ~ choice of plain or chocolate chip 5.5

8.

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

