PAISANOS ITALIAN ENTREE DESCRIPIIONS

-PASTA-

Baked Lasagna - Traditional lasagna (avered with Itafian meats, romano, vicotia and mozzarella
zheese - then topped with mannara sauce and melted mozzarella cheese.

Lasagna Florentine - A vegetarian fesagna layersd with spiach and musfirooms, romano, ricotta and
mozzarella cheese and marinara sauce - then topped with Becfamel sauce and melted
mozzarella cheese.

ﬁggpﬁmt Parmigiana - Fried Eggplant ﬁljlarrd'-:a-:'rﬁ marinars sauce, mozsarella and romano cheese.

Tggplant Florentine -  Fred eggplant stuffed with ricotta chieese — tiien rolled and baked in a marinara
sauce and topped with melted mozzarella clheese.

Baked Manicotti - Fresh pasta sheets stuffed with ncotea, romano and mezzarella cheese - then baked
in marinara sauce and topped with melted mozzarella cheese.
Pasta with Sauce - Your choice of Linguini, Fettucing Spaghstsi, Angel Hair or Penne pasta with your

choice of Marnara Sauce or Mear Sauce, Meatballs and spicy Itafian Sausage.
-CHICKEN OR VEAL FATORTTES-

Picatta - ChicRen or Veal sautéed in white wing with lemon, capers
and parsley.

Parmigiana - Chicken or veal breaded, fried and baked in marinara sauce
and topped with weltsd mozzarella chaese.

Marsala - Cirzcken ar veal with musfirooms, proscuitto fam and scallions - then sautéed tn a
marsala wine sauce.

Florentine - ChicRen or Veal 2gg-dipped and sautéed in white wine and
femon juice and served over a fed of steamed spinach.

Chicken Erimavera - ChicRen breast chundy sautéed with fresh broceoli, zucching and summer squash in a
white wine/ garfic sauce and served over a bed of linjuini noodles.

SEAFOOD-
Shrimp/ Scallops Gencvess - Fresh shronp and swees seallops sautéed with roasted red peppers and artichoke
Rearts — then Jcrr,'gd'-:!vﬁr-ﬁ'?&gur'r::' i tossed pesto sauce.

Shrimp Fra Dravolo - Jumbo sfirmp sautéed 1n a spicy mannard squce -and served over angel hair
pasta.
Shrimp Pomodori - Jumbe shrimp saucéed wath fresh musirooms, scallions and tomatoes in a marsala

wing sauce served overa bed of nguini noodles.



