
MMootthheerr’’ss  DDaayy  MMeennuu  
APPETIZERS $17 

ENTREES 

Eggplant Rollatini $24 
Thinly sliced eggplant rolled w/ a mixture of 

spinach, mozzarella, ricotta & parmigiana 
cheese served parmigiana style w/ a side of 

linguine 

Risotto Mare E Terra $42 
Our Chef's risotto medley of shrimp, scallops, 
and asparagus in a tomato consommé sauce 

Limone Dentice $39 
Pan seared red snapper in a lemon caper 

crabmeat sauce served w/ sautéed broccoli 

Pollo Di Casa $29 
Panko breaded chicken breast topped w/ 
creamy gorgonzola & served w/mashed 

potatoes 

Rack of Lamb $45  
In a Pinot Noir reduction served w/ rosemary 

roasted potatoes 

NY Sirloin $38 
NY Sirloin in a brandy peppercorn cream 

sauce served w/ mashed potatoes 

Vitello Di Nori $29 
Veal with asparagus, roasted red peppers, 

shallots and shiitake mushrooms in a 
madeira wine sauce w/ rosemary roasted 

potatoes 

Parmigiana Trattoria Chicken $26 
Breaded chicken, baked w/ our fresh 

tomato sauce & mozzarella 

Rigatoni Alla Rina $26 
Rigatoni pasta, grilled chicken, sun dried 
tomatoes, broccoli, zucchini & crushed 
red peppers in a garlic white wine sauce 

Guzzouto Rosso $49 
Clams, mussels, shrimp, calamari & a 
lobster tail served over linguine in a 

tomato basil sauce 

Pollo A La Selezione $26 
chicPan seared chicken prepared 

Marsala style served with a side of 
linguine  

Veal Romano $29 
Pan fried veal layered with eggplant and 
ham, topped with mozzarella and tomato 

sauce served with linguine 

ALL ENTREES SERVED W/ BROTHER’S SIGNATURE SALAD 

* No Substitutions *

  Calamari Croccanti 
Crispy fried squid   

served w/marinara sauce

Caprese 
Fresh mozzarella, ripe 
Roma tomatoes, red 
roasted peppers & 

Kalamata olives 
drizzled w/ extra virgin 

olive oil 


