
Dinner Specials 

red sangria (glass 11.00) (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.


