DINNER SPECIALS

RED SANGRIA (GLASS I1.00) (CARAFE 18.00)

SOUP OF THE DAY (CUP 4.00)(BOWL 7.00)
MINESTRONE

STUFFED PEPPER 13.00
STUFFED WITH A SEAFOOD STUFFING. BAKED IN A CREAMY SEAFOOD SAUCE.

ZUCCHINI FLOWERS (3) 13.00
STUFFED WITH MOZZARELLA CHEESE. SERVED WITH MARINARA SAUCE AND A DRIZZLE OF
BALSAMIC REDUCTION.

JUJU TROPICAL SALAD (SM 13.00) (MED 16.00) (LG 19.00)
CHOPPED ROMAINE HEARTS WITH CUCUMBERS, PINEAPPLE, MANGO, KIWI, AVOCADO AND
FETA CHEESE. TOPPED WITH GRILLED SALMON IN A HONEY MUSTARD VINAIGRETTE.

CARINO BRASCIOLE 25.00
ROLLED PORK, ROASTED GARLIC, PARMESAN CHEESE, AND PARSLEY IN A LIGHT WINE BROWN
SAUCE WITH DICED VINEGAR PEPPERS AND ONIONS OVER A BED OF GNOCCHI.

SALMON MARICHIARO 26.00
BROILED SALMON FILLET WITH CAPERS AND DICED TOMATOES IN A GARLIC AND OIL
SAUCE. SERVED OVER A BED OF RICE AND SPINACH.

COD DELIGHT 27.00
BROILED COD IN A WHITE WINE LEMON GARLIC BUTTER SAUCE OVER SPINACH AND RICE.

PACCHIERRI ALLA GERARDO 28.00
HOMEMADE PASTA IN A CREAMY GORGONZOLA SAUCE WITH SPINACH, SHRIMP, AND SCALLOPS

SHORT RIBS 29.00
BEEF RIBS SLOWLY COOKED IN A BROWN GRAVY SERVED OVER MASHED POTATOES AND
GREEN BEANS.



