APPETIZERS

Half Tray Full Tray

Sarvis: fiod 158018
(1) CAVATELLI or RIGATONI MARINARA 535 EGGPLANT ROLLATINI 52 each
siuffed with ncotla chaese

S60
{2) CAVATELLI or RIGATONI PRIMAVERA 40§75 MUSSELS POSSILIPO §7 nound
garden fresh seasonal vegetables in a marinara P

CTEAM 53Ucse red ar while sauce

CRAB STUFFED MUSHROOM £1.5 aach
(3} CAVATELLI or RIGATOMNI with - : AlEh
CHICKEN & BROCCOLI ALFREDO - shicad bonaless SHRIMP D'AGNESE'S §2 each
chickan braasl and braccali florals in an aliredo sauce topped with leman butier saucs
ARTICHOKE HEART D'AGMESE’S 51 each

ricotta cheese tortelini in a ramane cheese cream sauce light batter sautéed arichoke hearts topped

ith | bukler
(5] TORTELLINI with CHICKEN and ‘wiih lamon Dutler sauce
EROCCOL ALFREDO BRUSCHETTA $2.75 per parson

with vegetable relish

(4) TORTELLINI ALFREDO

(6} BAKED CHEESE LASAGHA
layars of pasla, romanao and ncofia cheesas
kaked with mazzanalla and mannar saucss

{7) SAUSAGE and PEPPERS

SWeel SAUSage, onions & peppers sautéed PRICED BY THE PIECE

with marinara saLce

(8} CHICKEN, SAUSAGE and PEPPERS ; ¥
sausapa and peppars with sliced bonelass CHICKEN BREAST D'AGMESE'S 53

chicken braast CHICKEN EREAST MARINARA £3

19) EGGPLANT PARMIGIANA CHICKEN PARMIGIANA $3.5
traditional egqplant pammigiana CHICKEN SALTIMBOCCA $4

VEAL MEDALLION YAGNESE'S 35
(10) ITALLAN STIR FRY (heat)
seasonal vepstables sauiéed in & while wine butter sauce VEAL MEDALLION MARINARA. §5
VEAL PARMIGIANA 55.5
(11} ANTIPASTA SALAD VEAL SALTIMBOCCA $6

gatam|, cheasa, pimaries, broceall, enlons,
pappers and u:iwgs I SHRIMP D"AGNESE™S £2

SHRIMP MARINARA 52
{12) GARLIC GREEN BEANS CRISPY RAVIOLI 52

(13) GREEN BEANS ALMONDINE ROUGHY D'AGMESE'S $10

(14) SAUTEED BROCCOLI & PEPPERS see sauces isi for custom arder sauce pricing
saubead with a while wine bulber saucsa

(14) ROASTED REDEKIN POTATOES (10 paence i ordes plas
24-howr nofice i nequired for spedial calering psting |
[Pink Savce add £5 por tray) [Sawsage Meal Savce add §10 per tray)
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38 per 20 pleces additional:
MARSALA

marsala wine sauce with mushroms

PIZZAIOLA

ammerad mannara sauce wih olives and mushmooms

FRA DIAVOLOD
Epicy mannara sauce with charmy pappens and olives

510 per 20 pieces additionalz

PMCCATA
capars, pimentos and arfichoksa hearts in 8
white wine bufler sauce
CACCIATORE
plurn fomato sauce with a touch of garlic, mushrooms,
annans and pappers

512 per 20 pleces additional:

SICILIAN
foppad with aggplant parmigiana in mannara saucs

SORREMTING
tappad with apgplant, mozzaralls chesss, marsala
mushreams, pimentas and lemon butter

514 per 20 pieces additional:

SCAPICIATTA
leman cream sauce, capers, olives,
pimentos and arfichoke hearts

SCARPARIELLOD
saubesd sweed sausags, anians, peppsars
and mushrooms in @ marnnara or a white wine butter saucs

T —

1100 W, Royalton Rd.
Eroadview Hrsl, OH 44147
P {440) 237-7378
www. dagneses.com

PINT QUART
MARINARA SAUCE 84 1]
D'AGNESE'S SAUCE &6 12
MEAT SALCE $6.5 513
CREAMY ITALLAN 55 10
CAESAR DRESSING 56 $12
BALSAMIC VINAIGRETTE 1] 6
GARLIC BUTTER §5 $10
DIPPING OIL $8.5 517

_$35PERPERSON
fossad splad with pasta and tomaba, 3 slices of bread,
Garlic buler, creanmy alian dreszng

LOAF OF BREAD 53
LOAF BREAD & GARLIC BUTTER §3.5

We have many yearn of expenence
catening for large and amall groups, from
weddings to business lunches
and private parties. We want to make your

catenng a memorable event, 5
Zall one of our locations to discuss your culinary
preferences and catering opbions,

Fint - 55 CQuart - 510
PASTA FAGIOLI
fomato broth with cannelini beans and pasta

ESCAROLE FAGIOLI
tefraaka: bt with canrelind baans and ascanbs

ITALIAN WEDDING SOUP
tirny meathalls, carmols, orzo and celery in a clear chicken brobh

TOMATO BASIL SOUP
sk simn mered oremmy fomato bisgue

Prices and menu subjiect i change wilhoul notios
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