


ltallan BUFFET
$17.95

+ Price Includes Soft Drinks, Coffee, Tea, Tax, & Gratuity
+ Available Friday & Saturday 11:30am - 3:00pm

ALLYOU CAN EAT MENU:

SALADS = The Chef's wide array of Hearty Salads made with Meats,

Pastas, Veggies, Seafood, Cheese and more. Our Salad Bar features Tender &
Sensational Fresh Greens with all the add-ons you could want. As well as
Filomena's house made Dressings

SOUP = Homemade Soup of the Season

BREADS = Our own Italian Breads, baked fresh on premises throughout
the day

PIZZA = Oven-Baked twirled Pizza with fresh assorted Toppings

PASTA = Homemade Pastas with Chicken, Meat, Seafood
or Vegetables all with a variety of our homemade Sauces

MEAT/FISH = Ever changing variety of Beef, Pork, Chicken, and/or Fish
Entrees-roasted, grilled or sautéed— Served with luscious sauces or gravies.

SIDES = Potatoes or Rice & Vegetables

DESSERT = Save room for the Dessert Bar! Make your own Dessert: A

variety of cakes (chocolate, coconut, etc.) Fresh Fruits, Homemade Bread
Pudding, Rice pudding, Whipped Topping etc.

All items are me fresh in our kitchen and chanae dail



$20.95 Lunch Menu
Price Includes Soft Drinks, Iced Tea, Coffee, Hot Tea, Tax & Gratuity

¥ C%%g%g 1st Course-Appetizers %%%%

FUNGHI ALLA FIORENTINA
White Mushroom Capsstuffed with a mix of sautéed Spinachand Italian
Cheess. Topped with a rich Bernini Sauce.

MOZZARELLA IN CARROZZA
Creamy Mozzarella Cheeséreaded and lightly fried.
Served with Spicy Marinara Sauceon the side.

FILOMENA HOUSE SALAD
Mesclun Field Greens ¢rganically grown and picked when they are the
most tender) tossed with our house dressing, Italian Herb Vinaigrette .

L eSS 2nd Course-Entrees REssand

MANICOTTI
Filomena made Tubular Pasta stuffed with blended Ricotta, Mozzarella
and Parmesan CheesesTopped and baked with Tomato Sauceand
melted Mozzarella Cheese

SEDANINI CON POLLO
Tender pieces of sautéed Chicken Breastwith Sun-Dried Tomatoes
Mushrooms & Onions in a creamy Tomato Sauceover tubular pasta.

ZITI BOLOGNAISE
A Tube-shaped Pastdossed in Bologhaise Meat Saucevith
Ground Beef Veal & Pork, Ground Vegetables,
White Wine, and Tomato Sauce

g %&;%Q w%g%‘g 3rd Course-Dessert %%@%ﬁ

TIRA MI SU
Thick and Velvety Mascarpone Creamflavored in the Italian Tradition
with Vanilla, Marsala & Light Rum and heavily slathered between layers
of Espressasoaked Lady Fingers.

CHOCOLATE TRUFFLE CAKE
A rich and moist Chocolate Cake between three thick layers of Whipped
Chocolate Ganache.Then a thick, dark Chocolate Ganacheovers the top
& sides!




$25.95 Lunch Menu(Create Your own Menu)
Price Includes Soft Drinks, Iced Tea, Coffee, Hot Tea, Tax & Gratuity

1st Course-Appetizer
~Choose 3 for your Menu~

FUNGHI ALLA FIORENTINA CALAMARI FRITTI

White Mushroom Capsstuffed with a mix of Tender white rings of Calamari (marinated for
sautéed Spinachand Italian Cheese. Topped 24 hours in milk) lightly dusted and quick
with a rich Bernini Sauce. fried. Served with Spicy Marinara Sauce

FILOMENA HOUSE SALAD

Mesclun Field Greens ¢rganically grown and
picked when they are the most tender) tossed
with our house dressing, Italian Herb
Vinaigrette.

ZUPPETTA DI COZZE

Prince Edward Island Musselssautéed in a
broth of White Wine, Garlic and a Splash of
Tomato.

MOZZARELLA IN CARROZZA
Creamy Mozzarella Cheeseéreaded and lightly fried.
Served with Spicy Marinara Sauceon the side.

%%ﬁ 2nd Course-Entree C o)
~Choose 4 for your Menu~

SALMONE ALLA MOSTARDA POLLO ALLA PARMIGIANA

Fresh Salmonfillet topped with a light, creamy Tender Breast of Chickenbreaded, sautéed

Basil-Mustard Saucewith Brandy. and baked with Tomato Sauce& Mozzarella
CheeseServed with choice of Spaghettior

SEDANINI CON POLLO Penne Pasta

Tender pieces of sautéed Chicken Breastwith

Sun-Dried Tomatoes Mushrooms & Onions ZITI BOLOGNAISE _ _

in a creamy Tomato Sauceover tubular pasta. A Tube-shaped Pastdossed in classic
Bolognaise Meat Saucenade with Ground

CANNELLONI CLASSICO Beef Veal, Pork, Ground Vegetables, Red

Homemade Pasta Sheets rolled into Tubes Wine, and Tomato Sauce

and stuffed with a blend of veal, pork, beef
fresh Mozzarella & Ricotta Cheeses Oven
baked and covered with a BéchamelSauce
with mixed Wild Mushrooms, drizzled with
Truffle Oil and browned Parmesan Cheese

MANICOTTI

Filomena made Tubular Pasta stuffed with
blended Ricotta, Mozzarella and Parmesan
Cheeses Topped and baked with Tomato
Sauceand melted Mozzarella Cheese

3rd Course-Dessert
= ~ ~Choose 2 for your Menu~
TIRA MI SU
Thick and Velvety Mascarpone Creamflavored in the Italian Tradition with Vanilla,

Marsala & Light Rum and heavily slathered between layers of
Espressmsoaked Lady Fingers.

CHOCOLATE TRUFFLE CAKE
A rich and moist Chocolate Cake base between three thick layers of Whipped Chocolate
Ganache. Then a thick, dark Chocolate Ganachesovers the top & sides!

STRAWBERRY CHEESECAKE
Our Now FamousFilomena made super smooth Cheesecakéopped with
Fresh Strawberries& Strawberry Glaze.




