APPETIZERS

Artichoke Francaise- Artichoke hearts dipped in egg & sauteed in a white wine & lemon sauce.
Reginette Florentine- Reginette Pasta rolled ricotta cheese & spinach; In a rich Vodka sauce.
Mozzarella Caprese- Fresh mozzarella, roasted peppers, & tomatoes; with Italian seasonings, oloive oil, & balsamic vinegar.

Eggplant Rollatini Alla Verdure- Eggplant rolled with ricotta, zuchini, carrots, onons, & broccoli

SALAD
House Balsamic Vinagrette, House Creamy Italian, Raspberry Vinagrette, Honey Mustard orCreamy Bleu Chees
Add Crumbled Bleu Cheese $.95

ENTREES
30.12
Pollo Espresso- Chicken rolled with ham & cream cheese; Sauteed in a espresso sauce served over fried bananas
Pollo Adriana- Chicken with crabmeat, shrimp, & lobstermeat in a raspberry sauce over beef tortaloni.
35.12
Veal MonA- Veal Sauteed with shrimp sausage escarole shallots in a Florio marsala wine sauce; Served over Beef Tortaloni.
Pork Osso Bucco- Pork shank vraised than slowly cooked in a tomato sauce served over rissotto
Shrimp Flounder- Shrimp & Flounder stuffed with crabmeat in a white wine sauce over angel hair
Red Snapper Alla Leila- Red Snapper Sauteed with artichoke hearts, mushrooms, capers, & fresh tomatoes; In a white wine sauce over

linguini.
40.12

Stuffed Veal Chop- Veal chop stuffed with sundried tomatoes proscuitto & imported provolone cheese; sauteed with mushrooms in a white

& plum sauce served over beef tortaloni
Seafood Rivieria- Lobster tail, Shrimps, Clamsa Casino, Clams Oreganata, Flounder, & Scallops; Baked in a garlic & white wine sauce

over linguini

DESSERT
Cannoli
Tiramisu

NY Cheese Cake

MonAlyssa Hours
Friday December 30 from 4PM-11PM
Saturday December 31 from 4PM-When the last party leaves!!
Reservations are Accepted.
4 Course Meal Include: Appetizer, Salad, Entree & Dessert
4 Course meal off this menu only no substitutions. Menu & Items are subject to change without notice.

New Years Eve menu valid from Friday December, 30 - Saturday December, 31. Our regular menu will also be available.



