CM&M CMULM (Classec Recipes) S

‘Lasagna Classico
Layers of pasla, meal savce and mozzanedla,
{ricolta, parmesan and romana cheese, 1250

Five Cheese Ziti al Forno
Ziti pasta in & five cheese marnara sauce, bakad
wilh & layer of melted Malian cheeses. 11.25

Spaghetti with Meat Sauce

Tradiitional meal sauce seasooad wilh garlic
and herbs over spaghetii. 995

h(J Linguine alla Marinara

Pasta with & zesty end of rips lomatoes,
anions and herbg, 9,95

Chicken Parmigiana
Parmesan-breaded chickan breasts, ied
and toppad wilh marinara sauce and
mozzarella cheese, 13.25

Carng Guf & Pouk)

(&) pork Filettino

Grilled pork: lenderioin marinaled in exira-virgin
olive oil and rosemary. Served with Tuscan
potaloes and bell peppers. 16.25

() Chianti Braised Short Ribs

Tender boneless beal short nbs slow cooked

in a chianti wine sauce, Served with poriobelin
mushrocen fisollo and steamed vegetables, 15.75

(®) steak Toscano

Grilkedd 14 oz choice center cut Sirp steak brushed

wilh ltalian herbs and exdra-vingin olive oll. Served
wilh Tuscan potaloes and bell peppers.” 1995

Pasta

@'} Braised Beef & Tortelloni
Tender sliced shorl nibs and poriobelio
mushrooms tessed with aslago-filled
tortelloni in @ basil-marsald sauce. 13.25

Cheese Ravioli
Cheasa-lillad raviol |0|}'|J¢I] wilh mannara ar
meat sauce and melied lalian cheases, 10,50

Fettuccine Alfredo
Pasmesan cream sauce with a hint of garlic,
served over laliuceing, 11.50

Eggplant Parmigiana

Lighlly breaded eggplanl, fied and topped
with marinara sauce, mozzarella and
parmesan cheese, 11.50

% Capellini Pomodoro

Roma lomaloes, garlic, fresh basil and
exdra-virgin ofive oil lossed with capallim, 995

Spaghetti & Meatballs

Traditional moal saues over spaghett wilh
meathalls (o kalian sausaga). 1225

Tour of italy
Homemade tasagna, lighlly breaded chicken
parmigiana and creamy letiuccing allredo, 1550

@} Steak Gorgonzola-Alfredo

Grilled bee! medallions drizzled with balsamic
glaze, served over fetluccing |ossed with
spinach and gorgonzola-aliredo sauce.” 1495
Steak prepared medium unless obhersise requesbed

(@) Mired Gril

Skeavers of gnlled marinaled steak and chicken
wilh a rosemary demi-glace, served with grilled
vegetables and Tuscan potatoes.” 1575

Stenk prepared medium wnless othenwse requested.

R{fbfm (Fulled Pastay)

Ravioli di Portobello

Poriobetlo mushroom-filled raviol in

a creamy smoked chesse and sun-dried
lomato sauce. 1150

Manicotti Formaggio

Ricotta, mozzarella, parmesan cheese and herbs,

baked in pasta rolls with mannara sauce. 12.25

All pizza, lunch and dinner entrées include freshly baked breadsticks
and your choice of homemade soup or garden-fresh salad.
Please indicate how many soups and salads are in your order.

Visit us at olivegarden.com for more infarmation.

Brlle chisken)

¥ Venetian Apricot Chicken
Girilled chicken bréasts in an aprical cilrus
sauce, Served with broccoli, asparagus
andl diced tomatoes, 13,25

Chicken Alfredo

Grilledt chicken lossed willh lelluceine and
Iresh albedo sauce. 1350

Carlic-Herb Chicken con Broccoli
Rosemary-seasoned chicken breasts sauteed
wilh fresh broccoll in a garlic cream sauce
over olecchieti pasta, 1295

‘:TB\, Tuscan Garlic Chicken
Pan-seared chicken braasts with masted
garlic, red peppers and spinach in a while
wine and garlic cream sauce, lossed

with curly feftuccine. 13,50

Pﬁﬁf (Fuh & Seatd)
¢ Shrimp Primavera

Shramp, bell peppers, onions and mushiooms
In & bald arrabbiata sauce over penne, 14,25

() Giilled Shrimp Caprese

Grilled marinated shrimp served over angel
hair pasta with melled mozzanella, resh basl
and 1omaloes in a garic-butler sauce, 1595

Parmesan Crusted Tilapia
Oven-baked celicate white fish crusted
with parmesan cheese. Served wilh lalian
vegetaties over angel hair ossed in a light
garlic-turiter sauca. 14.50

' @ Chicken Niarsala

Sautted chicken breasts in a savory sauce of
mushrooms, garlic and marsala wine, Served
wilh Tusean patatoss and bell peppers. 1450

Chicken Scampi :
Chicken breas! lenderioins sautged wilh
bell peppers, roasled garic and onions in

a garlic cream sauce over angal halr 1375

@ } Chicken & Gnocchi Veronese
Sautéed chicken with iraditional lakan
dumnplings and roasted red peppers in a
parmesan and ricolla cheesa sauce. 13.75

(Q; Stuffed Chicken Marsala
Oven-roasted chicken breast stuffed with Italian
cheeses and sun-ded tomataes, topped with
mushiooms and a cieamy maisala sauce

With garlic parmasan mashed polaloes. 14.95

Herb-Grilled Salmon

Salmaon filet brushed with Nakan herbs and
exdra-virgin olive ol Served with seasoned
broceoli, 1575

Seafood Alfredo
Sautéad shrimp and scallops iessed with
creamy [etiuceing alfredo. 1475

s 4 "

{8 Shrimp & Asparagus Risotto
Large sauléed shimp served over creamy
parmesan fsollo with asparagus. 14.95

Seafood Portofino

Mussels, scallops, shrimp and mushooms wilh
linguing in a garlic-butter wine sauce. 15.25

Sealood seleclions subject o availability.

evande (Beverages)

San Pellegring Sparkling Mineral Water « Acqua Panna Matural Spring Water
Avadable in full e and hall ller bollles.
Specialty Sadas: Sicilian Splash = ltalian Sodas
Coffees & Hot Teas: Calft: la Toscana Colfes « Gaffé Mocha » Cafle Lalta » Gappuccing
Lavazza Esprasso # Frozen Cappuccing  Herbal and Flavored Hot Teas
Fountain Drinks, lced Teas & Lemonade:
Coca-Cola Classic® + Diet Coke®  Sprite” = O Pepper” = Frash Brewad load Tea
Bealiini Peach-Raspberry loed Tea » Lemonade

(a} Spaciafies mepired by our Culinary Insula of Tustang ™

@ Garden Fare™- Thig olive branch wil faad you 1o our cebcious
. low a1 entrdas, Ask for our Nutrition Inlurrnalion.{.'ﬂids



