
C H I C K E N        7 5 / 1 4 0
Francese
Scarpriello
Parmigiana
Marsala
Ala Mist artichokes, mushroom's

Catering

Harbor Mist

M E A T    ( M P )
Skirt Steak 
Pork Chop Michelle
Short Ribs 

S H R I M P       1 2 0 / 2 0 0
Francese
Oreganata
Scampi

S A L A D S           4 5 / 7 5
House Salad
Caesar Salad
Greek Salad
Fresh Mozzarella

P A S T A             5 5 / 9 5
Pomodoro
Garlic oil
Penne ala Vodka
Primavera
Seafood   AVALIABLE (MP)

E X T R A S           
String beans                   40/65
Spinach                             45/75
Broccoli                             40/65
Mashed potatoes         35/60
Roasted potatoes         35/60
Meatballs                           50/90
Baked Clams               $2.50 EACH
Eggplant Rollatini          50/90

S O L E             8 0 / 1 5 0
Francese
Oreganata

S A L M O N          ( M P )
Broiled 
Oreganata
Grilled

Both prices reflect half tray of catering & full tray of catering.

*CONSUMING RAW OR UNDERCOOKED MEAT, FISH, SHELLFISH OR FRESH SHELL EGGS MAY INCREASE
YOUR RISK OF FOOD-BOURNE ILLNESS: ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

THIS MAY BE COOKED TO THE TEMPERATURE YOU LIKE. BEFORE PLACING YOUR ORDER, PLEASE
INFORM YOUR SERVER IF A PERSON YOU NOTIFY SERVER IF YOU PARTY HAS FOOD ALLERGY. Please

notify server if you have any food allergies. Thank you. 


	Catering
	CHICKEN       75/140
	SALADS          45/75
	MEAT   (MP)
	PASTA            55/95
	SHRIMP      120/200
	EXTRAS
	SOLE            80/150
	SALMON         (MP)
	Harbor Mist


