O'Doul's Beer NON-AICONOI BEET............coccccicumiiisisiisinrisimsnssssonsssienss 2.25
Pellegrino (taly) Large 5.95
Perrier (France) Small 2,95
Volvic (Still Spring Water - Non-Carbonated).....L.arge 4.75 Small 2.25

Limone or Oranging (Haly) . ioerererimssi e iait rmssieriisissser oo 2.25
CIBOMShda - e 2,25
ROOI BOOI- (DIET OFREGUITH). isiccarrsihn b feriatrvisrrsinas v ir e fasir s i s in s 220
Clearly Canadian (Raspberry of Chemy)......ivoiveiiiniisvessaisniisin 225
Pepsi & Diet Pepsi (16 02 BOMIES).............ouivuimmiimmsinsiiisricsennens 2.25
(o He ToTls o) [ R e R et et S S e S R S e 2.75
HebalTetr (eet orHO D o et oot s e veior ity sk sxtein: 1.50
T e T e e e T 1.50

gabe Boy”®

- CAFE & CATERING

Bruschetta Toasted Italian bread rubbed with garlic and olive oll............ 125 With Tomato & Basil....... 2:25
Grilled Shrimp With braised red cabbage. LEMON CrEAM STUCE. .. .vveurcueriivtrirosiisoninesiosssmsinmesisisnmmmesonsissis 5.95

VMmO >0 m< rmt

MuUssSelsMANaI: o e o e e e T T e e e e 4.95

Pan Fried Polenta With portobello mushrooms and Marsala WINE SAUCE  ..vivuiiruirriveisemmersemsumessssiinisrsssanns 3.95
Carpaccio Charred beef tenderloin with Dijon mustard vinaigrette and COpONaQ.. v 4,95
Pan-Fried Scallops With roasted garic MOYONNQISE. ........ it iiiiierieemsiinnssiiiirneesonsisenssmnsbnasesioins SRt 4,95
(e 15570 i1\ (=11 (s]e | (s Hermop ot e i s R e e S B 0 e e el R e R i p 4,95
Grilled Stuffed Calamari Filled with Italian sausage. Served with tomMato SAUCE. ...iviivviieiie i 4.95
FOUrCheesePizzd . .o i o i i T i s s s e 4.95
Grilled Eggplant With tomato meat sauce and smoked Mozzarella ChEESE . .i iivuiii i siisesnrneiin. 3.75

(O B B B s o B - R - I —

MINeSHONE i s i cte it R re i 1.95
Soup oltheDOy ity ot e i at G bk 2D
HOUSe SAIAA: 5 i e s i 1.956
Cdlamansalad. . o o et e e 4.95
InsalatoOMISIO: & o e T e 3.95
FONNeLSAIO ./ ts. s ciis i s e R S 49)

Buccatini with Venison With potabella mushrooms, celery, tomatoes and onions. Natural brown sauce......9.95
Penne en Casserole Mostacciolinoodles baked with tomato sauce mozzarella cheese..7.25 Meat Sauce..7.75
Buccatini Sugo di Carne Tomato sauce with beef, VEAl AN POMK. 1 1i.vv.vrerirsiinssinsine usmrseiinsersessisses e 7.95

Linguini Pescatore Scallops, mussels and caldmari sauteed in olive oil and garlic. Red or white sauce......... 8.95
Cannelloni Spinach pasta rolled around ground veal and spinach. Baked with tomato sauce and mozzarella
D DB e o e P T e e e B e R s N A s e i 9.25

Rigatoni With braised Italian sausage. peppers and onions in natural juices........... e T TN b s 6.95
Spinach Fussili Green cork -screw shaped pasta with shrimp, scallions, lemon and cream...........cvviviiee o, 9.95
Linguini Primavera Sauteed mixed vegetables, olive oil, garlic and fresh Basil......c.uwiiii i, 7.95
SN A SO PAANO o e s e e e e T T b e R W ey 7.95
Penne al Panna with Wild Mushrooms and Cream..........c..c.ooviiciinis e L T e R 7.95




WV =] D0 rm wvwvim O

Roasted Lamb Shank With roasted potatoes and onions. Natural juices

Cappuccino (Regular or Decaf)
Espresso (Regular or Decaf)

AC.

§
Qqs 4 Co% s\\w MS reast stuffed with bruschetta, grilled and served with white

L8 (o = e e P N e

" Pork Braciole Tenderloin pounded thin and stuffed with goats cheese and spinach. Sun dried tomato sauce.
Served wi';h =531 6e [aTe e [d] [I=To B (el el ol =L HR o ml i e i el e SN G o s 9.95
Chicken Vesuvio Disjointed chicken pan-fried with garlic, rosemary and roasted potatoes. Served with grilled
2R e e s T e s g A e Sy O L R T S o 2 e S e Q.75
Veal With Wild Mushroom Veal scallopine sauteed with wild mushrooms and marsala wine, Served with
spinach
Stuffed Chicken Breast Whole chicken breast stuffed with four cheese brandy cream sauce..............ooou.

...........................................................................................................................................................

Stuffed Eggplant Thinly sliced eggplant rolled with prosciutto ham and mozzarella cheese. Baked with fomato
(o3>0 AR 1o T[S R = BV4=18 b 1] R1) ©] (118 1 VR e oo s B e ALl o TSl e O P S U P sk A B AR R oy 00 Gy L 8.25

Lo 0130 Borriiome dr g o s A A\ S e o e g e S 4,25
Zuccotto (raspberry and vanilla SQUCES)......coiiriviiicimimis i, 4.25
Cold CuSIArd (raSPDEIMTY SQUCE) .. iueevveisiersruasersssosssssorestionsosereases 3.95
Bread Pudding (seasonal) Served warm with carmel sauce........ 3.95

Gelato or Sorbetto (Italian ice cream).......covvevoviiinrieriinenenvenminn 3.95
Cheese Cake (Special fIAVOD). ..o iviimriininiriaesosiniansnsmsmmranis. 4,25

Apple Mascarpone Cheese Tart (carmelsauce)......coovvvvviinn, 425
Chocolate Sampler Assortment of; chocolate terrine with pistachios,

flourless chocolate rotolo and white chocolate mousse, chocolate

salami with raisins and almonds served with a mocha creme
LE1R10 |2 o fery PR e s o S Lo Nl el oo e 3 T S e e 4.95

Coffee Supreme American or espresso coffee topped with fresh whipped cream...American 1.95 Italian 2,95
AMeNCOn - CONBB LREGUEIAT O o juessairiin o iy gms o s T TR e e toony ok A e viwr s SA AT AT 4L P LR 2 1.0

|
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.......... Double 3.50 Single 2.75
.......... Double 2.95 Single 1.75
Choclacino Espresso blended with imported hazelnut chocolate and steamed milk. Topped with whipped
o o 1 e i e e e e e e Ay o e e s R S 325

..........................................................................

.................................................................................

R RO ORI DEIDED

Care Borela Corree Mues

AVAILABLE FOR ONLY... S$7.50

RO FNDEDRUOREDDREDERED

GIFT CERTIFICATES

AVAILABLE IN ANY DENOMINATION

10.95

OPEN 7 DAYS A WEEK

Sunday - Thursday
11:00 a.m. - 11:00 p.m. _

Friday & Saturday
11:00 a.m. - 12:00 p.m.

Closed Saturday: from
3:00 p.m. - 4:30 p.m.

17923 T?RRENCE AVENUE ¥ CHICAGO/LANSING, IL 60438 ¥ 708/474-5515 ¥ CAarteriNnGg Volce MaiL 312/288-1993
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Catering Menu




SOUFPS

Serves up to 20 people

Minestrone Homemade vegetable soup.
30.00

Spedal Soup of the Day
45.00

Serves up to 20 people

SALADS

House Salad Romaine lettuce, mushrooms, tomatoes and onions
Served with olive oil and balsomic vinagrette. 30.00

Calamari Salad Fresh Calomari, celery, onions and tomatoes.
With lemon, garlic and olive oil. 65.00

Green Bean Salad Tomatoes, onions, black olives and pinenuts.
Served with creamy gorgonzola dressing.  45.00

Fresh Mozzarella Cheese and Plum Tomato
Served with fresh basil vinagrette. 50.00

Serves up to 20 people

PARTT TRATS

Antipasto Freddo Assorted Italian meats, cheeses and rousted vegefables.
55.00

Carpacdo Charred beef tenderloin sliced thin.
Served with roasted garlic mayonnaise. 65.00

Crostinis Miniature sondwiches of thinly sliced Italian bread dipped in egg sauce
and pan fried. Filled with prosciutto hom and mozzarella cheese, spinach and ricotta
cheese or roasted red peppers and goat cheese. 48.50

Braised Italian Sausage Miniature sausage links.

Served on o bed of sweet peppers and onoins. 50.00

Grilled Chicken Breast Skewers Chicken breast marinated Vesuvio style.
75.00

Appetizer Tray Mushrooms stuffed with risotto and sausage, grilled eggplant
stuffed with goat cheese, and roasted plum tomatoes with herbed bread crumbs.
65.00

Fresh Vegetable Assortment Served with roasted red peppers, creamy
gorgonzola and Dijon mustard dips.  35.00

Fresh Fruit Assortment Served with ltalion ice.  45.00

SIDE DISHES

Serves up to 20 people
Spinach Sauteed in garlic and olive oil.
28.95
Potatoes Roasted with garlic. Rosemary natural jus.
28.95

Eggplant Grilled and topped with baked smoked mozzarello and marinara.
45.00

PASTAS

Serves up to 20 people

Green and White Fussili with Shrimp
Corkscrew shaped pasta with shrimp and marinara sauce. 175.00

Rigatoni Nordna Lorge mostaccoli noodles with Italian sausage in creamy
mascarpone cheese sauce. 145.00

Gnocchi Spinach ond ricotta cheese “dumplings” marinara.  185.00

Linguine Pescatore Cloms, mussels and calomari sauteed in olive oil and garlic.
Your choice of red or white (natural juices) sauce. 165.00

Penne en Casserole Small mostaccoli noodles with tomato sauce. Covered with
baked mozzarella cheese. 125.00

Linguine Marinara 100.00
Linguine with Roasted Veal and Hunters Sauce 175.00

ENTREE FLATTERS

Serves up to 20

people

Stutted Eggplant Thinly sliced eggplant rolled with prosciutto ham and mozzarella
cheese. Served with side dish of spinach sauteed in fresh garlic and olive oil. 125.00

Beef Braciole Beef tenderloin sliced thin and served with wild mushrooms and
smoked mozzarella cheese. With red wine and fresh sage souce. Served with side dish of
risotto (Ifalian rice). 225.00

Stuffed Chicken Breast Stuffed with four cheeses. Brandy cream souce. Served
with side dish of risotto (Italian rice). 195.00

Chicken Vesuvio Disjointed chicken pan fried with garlic, rosemary and roasted
potatoes. Served with mixed vegetables. 150.00
Available with all white meat (breast fillets). 195.00

Roasted Lamb Shank Served with roasted potatoes and onions.
Natural juices. 225.00

PASTRIES

Tiramisu Lady fingers cookies soaked in espresso and layered with sweet
mascarpone cream cheese. Topped with grated chocolate cocoa powder.
Half Sheet (serves up to 16) 25.00  Full Sheet (serves up to 32) 50.00

Zuccotto Thin loyer of chocolate cake filled with white chocolate mousse,
pistachios and grated chocolate. Served with raspberry and vanilla souces.
Full Cake (serves up to 16) 45.00

Flourless Chocolate Pinwheels Flourless chocolate cake rolled around o
chocolate strawberry filling. Served with vanilla and strawberry sauces.
(serves up to 15) 25.00

Cannoli Cups Thin pastry cup filled with sweetened ricotta and mascarpone
cheese, topped with cocoa powder and almonds. Kiwi and raspberry sauces.
25.00 per dozen

larger and smaller porlions aie availaole
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National Restaurant Association
Menu Collection T

Sunday - Thursday Friday & Saturday
11:00 a.m.-11:00 p.m. ~ 11:00 a.m.- 12:00 p.m.

Closed Saturday
3:00 p.m. - 4:30 p.m.

Off-Fremise Caternng fivailable

for Home ano Office farfies

Experienced and Professional Staff of:

Busboys v Waiters and v Chef's

Trained to Service your Party Needs

For up o 50 people with reservations

Qulooor fatio

Seasonally availaple (o ieseve
for your private parly needs

209”
oA

17923 Torrence Avenue v Lansing, lllinois 60438
708-474 - 5515

J. MURRAY & ASSOCIATES



