
Mother’s Day Menu 
 APPETIZERS $19  

Coconut Shrimp 
Coconut crusted shrimp 

served with a honey Dijon 
mustard sauce 

Calamari 

Croccanti 

Crispy fried squid served 
with marinara 

 

ENTREES 

Burrata Prosciutto 
Burrata served over crostini 

toast drizzled with extra 
virgin olive oil 

 
 

                                                               
Eggplant Parmigiana $26 

Pan fried eggplant topped with tomato sauce 
and mozzarella cheese & served with penne 

      Beef Ravioli $26 
Braised beef stuffed ravioli in a pomodoro 
sauce served with fresh mozzarella pearls 

 
Pollo Di Casa $33 

Panko breaded chicken breast topped with 
creamy gorgonzola & served with mashed 

potatoes 

 
Rigatoni Alla Rina $26 

Rigatoni pasta, grilled chicken, sun dried 
tomatoes, broccoli, zucchini, and crushed red 

pepper tossed in a garlic white wine sauce 

Andi’s $43 
Orecchiette with scallops, shrimp, shiitake 

mushrooms, sun dried tomatoes, and arugula 
in a roasted garlic sauce 

 
Scarpariello Di Adelina $32 

 Boneless chicken breast sautéed with hot 
cherry peppers, sweet Italian sausage & 
served with roasted potatoes in a garlic 

chardonnay reduction 
 

Anita $25 
Gnocchi, shiitake mushrooms, spinach, and 

scallions in an Orvieto wine sauce 
 
 

Lasagna $25 
Layers of pasta, ricotta and mozzarella 

cheeses, ground beef, and homemade tomato 
sauce 

 
 

                                                               
 

Pan Seared Halibut $45 

Pan seared Halibut in a champagne 
reduction served over couscous and 

sautéed spinach 

Vitello Di Nori $32 
Veal with asparagus, roasted red peppers, 

shallots and shiitake mushrooms in a 
madeira wine sauce with potatoes 

 
Lobster Ravioli $26 

Pasta envelopes filled with sweet lobster meat 
in vodka sauce  

                    
Trattoria De Pappardelle $36 
Homemade pappardelle pasta tossed        

with shredded braised short rib ragu and 
finished with seasoned ricotta cheese 

 
Zuppa De Pesce $49 

Clams, mussels, shrimp, calamari &   
lobster tail served over linguine in a 

marinara sauce 

Chicken Parmigiana $27     
Chicken cutlet topped with tomato 

sauce & mozzarella baked to 
perfection, served with penne  

                                  
 
New York Sirloin $40 

In a brandy peppercorn cream sauce served 
with fingerling potatoes 

    *Add a 4oz Lobster Tail for $15 

 

 

 

ALL ENTREES SERVED WITH BROTHER’S SIGNATURE SALAD 

* No Substitutions * 


