ﬂppetz’zers

Baked Stuffed Mushrooms Fried Mozzarella Sticks 8
(pork stuffing) 9 Eggplant Caponatta w/ crostini 6
Jumbo Shrimp Cocktail 14 Olive Oil, Garlic, Balsamic Dip 3

Baked Sausage Parmigiana 8

jmportec/ Lpastas
X

Spaghetti - Penne - Capellini - Linguine - Fettuccine

topped with your favorite sauce

Oil & Garlic Sauce 19 Vodka Sauce 22

Pink Sauce 21 Mario's Meat Sauce 22

Fresh Mushroom Sauce (red) 21 Clam Sauce / red or white 23
Marinara Sauce 20 Mario's Sausage or Meatballs 23

(ﬂ/[arz’o’s Lpasta L%VOTZ%ES

Classic Fettuccine Alfredo 22

Imported parmesan cheese, butter & cream tossed w/ fettuccine pasta

Baked Eqgplant Parmigiana 23

Fresh eqgplant hand breaded and baked w parmesan, romano & mozzarella cheeses

Sausage & Peppers 22

Mario's homemade sausage tossed w/ red & green bell peppers, penne & marinara

Baked Four Cheese Lasagna 21

Romano, parmesan, mozzarella & ricotta

Baked Ziti ala Mario 21 o
N Vv o,

Penne pasta baked with four chesses side order P

-

-
Grande Four Cheese Ravioli 22 > sausage of meatballs 7
: 35 :
20 0 Ay

Above dinners include tossed green salad or cup of soup du jour
Plate share charge $8



S eafood
oo

Seafood Fra Diavolo 35

King crab legs, jumbo shrimp, scallops, clams & mussels over linguine fini

Atlantic Sea Scallops 30
Fresh & large Atlantic sea scallops, broiled w/ lemon butter or deep fried

Shrimp Parmigiana 26

Hand breaded & lightly fried jumbo shrimp, smothered w/ mozzarella cheese & marinara

Atlantic Salmon Filet 28

Fresh curt in house & broiled w/ lemon butter

Shrimp Scampi ala Mario 26

Jumbo shrimp cooked in our own garlic & herb butter atop rice pilaf or capellini

Jumbo Shrimp & Eqgplant Parmigiana 25

Generous portion of each house favorite

Atlantic Haddock Filet 25
Broiled w/ lemon butter, deep fried or baked w/ herb bread crumbs

Chicken

U e

Chicken Parmigiana 25
Tender chicken breast hand breaded & smothered with mozzarella cheese & marinara

Chicken Saltimbocca 26

Sautéed w/ marsala wine, baked w/ prosciutto ham & mozzarella atop spinach

Chicken Milanese 23

Tender chicken breast cutlets hand breaded & lightly fried served w/ lemon wedges

Chicken Scampi ala Mario 24

Tender chicken strips sautéed in our own garlic & herb butter atop rice pilaf or capellini

Chicken ala Marsala 25

Tender cutlets sautéed & finished w/ marsala wine & fresh mushrooms

Chicken & Eggplant Parmigiana 24

Ttwo house favorites smothered in mozzarella & marinara sauce

Above dinners include tossed salad or soup du jour. Side of spaghetti or starch & vegetable



Veal

Veal Parmigiana 27
Tender cutlet lightly breaded & fried topped w/ melted mozzarella & marinara

Veal Saltimbocca 28

Sautéed w/ marsala wine, baked w/ prosciutto ham & mozzarella atop spinach

Veal Scaloppine Marsala 27

Tender cutlets sautéed & finished w/ marsala wine & fresh mushrooms

Veal & Eqgplant Parmigiana 26

Two house favorites smothered in mozzarella & marinara sauce

Veal Cutlet 26

Tender cutlet lightly breaded & fried served w/ marinara or garlic butter

Beef & Pork

Pork Chop Pizzaiola 30

120z bone in pork chop charbroiled & topped w/ peppers, mushrooms & mozzarella

New York Sirloin Steak 34

120z choice center cut sirloin steak charbroiled to perfection

Steak Pizzaiola 36

120z choice center cut sirloin charbroiled & topped w/ peppers, mushrooms, mozzarella

Pork Chop 28

120z bone in pork chop charbroiled to perfection served w/ apple sauce

Pork Osso Buco 27

Tender pork shank slow roasted w/ our own special osso buco sauce

Above dinners include tossed salad or cup of soup du Jour.
Side order of spaghetti or starch & Vegetable



Drcgft Beer

Bear Naked Ale / Lake George Brewery
IPA / Druthers Brewing Company

Peroni / Importea’ from Italy

Sam Adams Seasonal
UBU Ale / Lake Placid Brewery

Bottled Beer

Bud Light Budweiser Coors Ligh[
Heineken Corona Guinness
Miller Lite Labatt Blue Michelob Ultra

Bottled Water

San Pelegrino Spar]eling Water 15 Litle




