Entrées

Chicken Piccata* 17.50

Veal* 19.50

Sautéed chicken breast or veal cutlet with capers
& lemons in a White Wine sauce

Chicken Francais* 17.50

Veal* 19.50

Sautéed chicken breast or veal cutlet served
in a White Wine Lemon sauce

e
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Entrées

Grilled Salmon* 17.50

Chicken Piccata* 17.50

8 oz fillet topped in a Brown Sugar Mustard glaze,
served with a side of pasta.

Veal* 19.50

Sautéed chicken breast or veal cutlet with capers
& lemons in a White Wine sauce

Stuffed Sole* 16.00

Chicken Francais* 17.50

Stuffed with crab meat and scallops in a Scampi
sauce, side of Angel Hair pasta.

Veal* 19.50

Sautéed chicken breast or veal cutlet served
in a White Wine Lemon sauce

Greek Chicken* 19.50

Greek Chicken* 19.50

Baked chicken topped with Feta cheese & fresh spinach

Baked chicken topped with Feta cheese & fresh spinach

Grilled Salmon* 17.50
8 oz fillet topped in a Brown Sugar Mustard glaze,
served with a side of pasta.

Stuffed Sole* 16.00

Stuffed with crab meat and scallops in a Scampi
sauce, side of Angel Hair pasta.

Lemon Berry
Mascarpone Cake

Two layers of moist cream cake with
cranberries, blueberries & cinnamon streusel
baked into each cake then filled with fruit and
a lemon mascarpone cream. $7.00

Tiramisu

Angelo’s favorite… Espresso soaked lady
fingers filled with mascarpone cheese
filling, coffee liqueur and dusted with
cocoa powder. “Molto Bene!” $7.00
1.15

Cannoli

A traditional Italian favorite. $4.50

e

The popular candy bar in a pie! Milk chocolate
and peanut butter mousse in a chocolate cookie crust, topped with chocolate and
peanut butter drizzle with Reese’s®
Peanut Butter Cups. $7.00

Colossal… Four gigantic layers of dark
chocolate cake, iced and filled with a rich,
chocolate icing. Large enough to share! $12

Lemon Berry
Mascarpone Cake

Chocolate Lava
Devine Cake

Two layers of moist cream cake with
cranberries, blueberries & cinnamon streusel
baked into each cake then filled with fruit and
a lemon mascarpone cream. $7.00

Gluten Free

A rich, decadent dark chocolate, flourless
delight filled with delicious molten
chocolate ganache. $7.00

Tiramisu
®

4 High Carrot Cake

Angelo’s favorite… Espresso soaked lady
fingers filled with mascarpone cheese
filling, coffee liqueur and dusted with
cocoa powder. “Molto Bene!” $7.00

Layer upon layer of moist carrot cake studded
with raisins, walnuts and pineapple… finished
with smooth cream cheese icing and a drizzle of
white chocolate ganache. $7.00

1.15

Cannoli

Spumoni

A traditional Italian favorite. $4.50

16
A COLLECTION OF |

Please Inquire About Our Seasonal Desserts

The popular candy bar in a pie! Milk chocolate
and peanut butter mousse in a chocolate cookie crust, topped with chocolate and
peanut butter drizzle with Reese’s®
Peanut Butter Cups. $7.00

Chocolate Lava
Devine Cake
Gluten Free

A rich, decadent dark chocolate, flourless
delight filled with delicious molten
chocolate ganache. $7.00

4 High Carrot Cake
Layer upon layer of moist carrot cake studded
with raisins, walnuts and pineapple… finished
with smooth cream cheese icing and a drizzle of
white chocolate ganache. $7.00

Spumoni
Premium chocolate, pistachio and rum
ice cream blended with maraschino
cherries and almonds $6

| DECADENCE

Premium chocolate, pistachio and rum
ice cream blended with maraschino
cherries and almonds $6

Chocolate Peanut Butter Pie

Please Inquire About Our Seasonal Desserts

CHO CO L ATE CA K E – SIN G L E L AY ER ( UN SL ICED )

G R A N D CHO CO L ATE FINA L E CA K E ( 1 4 SL ICE)

8495240030

7740170302

| DECADENCE

Colossal… Four gigantic layers of dark
chocolate cake, iced and filled with a rich,
chocolate icing. Large enough to share! $12

Towering Chocolate Cake

Chocolate Peanut Butter Pie
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Towering Chocolate Cake

Our Featured Desserts

e

Our Featured Desserts

e

e

*Dine in only.
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*Dine in only.
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Michelangelo´s Pizzeria
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Michelangelo´s Pizzeria

