
Easter Sunday

* plus tax & service

Choice of Salad or Soup with your Entree.  Includes Dessert & Coffee

SALAD -or- SOUP
(select one)

FOX HOLLOW SALAD  
Crispy Lettuce, Vice Ripe Tomato, Hearts of Palm. Bell Peppers, Balsamic Vinaigrette

CAESAR SALAD 
Romaine Lettuce, Parmesan Cheese, Croutons

MINESTRONE GENOVESE

APPETIZERS
CAPRESE     12.00

Homemade Mozzarella, Tomatoes and Fresh Basil

SHRIMP COCKTAIL     14.00
Served with Cocktail Sauce

BAKED CLAMS OREGANATA     14.00 
Littleneck, Topped w/ Italian style Bread Crumbs, Baked in Their Natural Juices

EGGPLANT SICILIANA     12.00
Baked with Parmigiano-Reggiano, Fresh Basil & Tomato Sauce

ENTREES
FRESH HAM     36.00

Served w/ Apple Sauce, Chestnut Corn Bread Stuffing, Baby Carrot & String Beans

ROASTED LEG OF LAMB     38.00
Natural sauce, Green & White Asparagus, Baby Carrots, Chestnut Cornbread Stuffing

CERTIFIED BLACK ANGUS FILET MIGNON (8OZ)     52.00
Grilled Served With Barolo Sauce

GRILLED SALMON     39.00
Pan Roasted Norwegian w/Broccoli Rabe, Garlic and Extra Virgin Olive Oil

VEAL SALTIMBOCCA     39.00 
Veal layered with spinach, prosciutto, sage, sherry wine sauce 

SHRIMP FRANCESE     39.00 
Sautéed with Lemon Butter White Wine Sauce

POLLO CREMOSO     36.00
Chicken Breast Portobello Mushroom Prosciutto, Fresh Mozzarella Cognac Sauce

RIGATONI AL’ VOLPE     34.00
Sauteed with Spinach. Zucchini, Squash, Carrot, Garlic, Oil 

ASSORTED DESSERTS
Freshly Brewed Coffee (Reg. & Decaf) & Teas

CHILDREN’S MENU
(For children 10 years old & younger)

Cheese Ravioli w/ Tomato Sauce - or-  Chicken Parmigiano with Pasta
Ice Cream Sundae

24.00

To Reserve Your Seating, Please Call 516-802-7501


