Pasta Przazz

Add side salad or side caesar - $3.25

Pasta Danielle - Pasta in olive oil and garlic with a lightly spiced creamy creole sauce -
$11.95 add meatballs - $2.00, chicken - $3.00, shrimp - $5.00

Pasta Marinara - Hearty marinara, with basil and parmesean cheese - $9.95, add
meatballs - $2.00, chicken - $3.00, shrimp - $5.00

Pesto Pasta - Fresh sliced mushrooms sauteed in garlic and olive oil, tossed with alfredo
sauce and fresh basil pesto, then nestled in a bed %f marinara and sprinkled with
parmesean - $10.95, add meatballs - $2.00, chicken - $3.00, shrimp - $5.00

Pasta del Faro - Fresh garlic and olive oil with artichoke hearts, sun dried tomatoes,
kalamata olives, red peppers and capers, sauteed in our reserve chardonnay and topped
with feta cheese and parmesean - $12.95, chicken - $15.95, shrimp - $17.95

NM Chile Chicken - Seasoned chicken breast sautéed and served over pasta with NM
green chile, cream sauce, fresh tomatoes and covered with provolone - $13.95

Spinach Lasagna - spinach lasagna layered with homemade marinara & pasta. Served
with our garlic breadsticks - $12.95 Add meatballs - $2.00

Add side salad or side ceasar salad - $3.25

Grilled Salmon - Salmon grilled to order, topped with lemon butter. Served with bistro
rice and a fresh vegetable medley. $14.95

Fish and Chips - Delicate Tilapia tenders, lightly dusted in seasoned flour and panko
bread crumbs, fried to a golden brown and served with sweet potato fries - $12.95

Tilapia Chauvin - Baked tilapia with sautéed spinach, topped with Danielle sauce and
served with herbed bistro rice and a fresh vegetable medley. $14.95

Salmon Chauvin - An 8 oz. baked Salmon fillet with sautéed shrimp and spinach &
topped with Danielle sauce. Served with bistro rice and a fresh vegetable medley. - $19.95

Slow-Reasted Selections

*Served after 4pm daily*
Add side salad or side ceasar salad - $3.25

Merlot Braised Pot Roast - Seasoned roast, seared and then slow-roasted in our merlot
and it’s own juices. Served with red-skinned mashed potatoes & fresh vegetables - $13.45

Pork Tenderloin - Pork tenderloin medallions slow-cooked in our Merlot and served
with raspberry chipotle sauce. Served with red-skinned mashed potatoes & fresh
vegetables - $13.45

Garlic Chicken - French country style dish, slow-cooked in our chardonnay and whole
garlic cloves that become sweet and tender as the chicken falls off the bone. Served with
red-skinned mashed potatoes & fresh vegetables. - $13.45

Riesling Chicken Pot Pie - A rustic, Old World favorite. Riesling marinated chicken
with hearty vegetables surrounded by a flaky, buttery crust - $13.95

*Sides include bistro rice, vegetable medley, broccoli,
redskin mashed potatoes, sliced tomatoes, fresh fruit, or steak fries. A la carte - $2.95



