
HHoolliiddaayy  MMeennuu  
APPETIZERS $20 

Shrimp Cocktail  
Shrimp chilled to 

perfection served with a 
classic homemade 

cocktail sauce 

Calamari 
Croccanti 

Crispy fried squid served 
with marinara 

ENTREES 

Burrata Tradizonale 
Burrata cheese over mixed 

greens & balsamic glaze 
served w/ a toasted 

crostini

ALL ENTREES SERVED WITH BROTHER’S SIGNATURE SALAD 

* No Substitutions *

Eggplant Parmigiana $27  
Pan fried eggplant topped with homemade 

tomato sauce and mozzarella cheese &  
served with penne 

Risotto Di Mare $46  
Our Chef’s Risotto served with jumbo scallops 
and asparagus in a tomato consommé sauce 

Pollo Di Casa $33  
Panko breaded chicken breast topped  
with creamy gorgonzola & served with 

mashed potatoes

Ripieni Di Ravioli $26   
Ravioli stuffed with sausage and broccolini 
served in a pesto cream sauce and topped 

with shaved pecorino romano

Veal Osso Buco $48  
Red wine braised Veal Osso Buco  
with vegetables served on a bed 

of mashed potatoes

Scarpariello Di Adelina $34  
Boneless chicken breast sautaéed with hot 

cherry peppers, sweet Italian sausage & 
served with roasted potatoes in a garlic  

chardonnay reduction

    Cavatelli Alla Duresa $32  
Cavatelli pasta tossed with shrimp sautaéed 

with shallots and sun dried tomatoes in a 
roasted garlic infused olive oil with fresh basil 

Chilean Sea Bass $48 
Served over couscous and baby spinach 

in a champagne reduction sauce 

Vitello Di Nori $36  
Veal with asparagus, roasted red peppers, 

shallots and shiitake mushrooms in a  
madeira wine sauce with potatoes

Lobster Ravioli $28  
Prepared in a homemade pomodoro sauce 

topped with fresh mozzarella

Trattoria De Pappardelle $35
Homemade pappardelle pasta tossed with 

shredded braised short rib ragu and finished 
with seasoned ricotta cheese 

     
Zuppa Di Pesce $49   

Clams, mussels, shrimp, calamari & the  
fish of the day served over linguine in a  

homemade marinara sauce

Chicken Parmigiana $28  
Chicken cutlet topped with homemade  

tomato sauce & mozzarella baked to  
perfection, served with penne  

New York Sirloin $41  
In a brandy peppercorn cream sauce  

served with fingerling potatoes


