Ji un 21

21 Main Street, Lalze Plaold, NY 124943()

518 - 523 - 2353
LAKESIDE DINING

Fresh Mozzarella Salad for 2

Fresh mczz:zra]ja, fresh tomato and onions, capers and hasil
in balsamic vinaigrette sauce.

Smofeecl Salmon fOJ" 2

SEI‘I’BC{ OVGI”PIf'a }71‘6‘:2&{ Wlflé oream CAEESE aHﬂr C’JPEI'S
Portabella Muskroom

Tc Oppc&" with fresh g’aﬂ’iﬂ, red roasted peppers and gorgonzofa cheese.
Baked in balsamic vinaigrette satice.

Clzeese Sampier
Extra sharp Cheddar, smoked Gouda and Havarti Dill served with
L{zy ﬁm’is, side of ﬁomey—mzzsianf and crackers.

MaTylanc[ Craé Ca}ee
CI’IJSS?.C }fﬂ.?yiﬂﬂd H‘ue C?’CIIT calze miic{]y SG{ZSO?IGJ anJ

served with slirimp and house spem'aiiy sauce.

Steamed Clams (half dozen)

{one Jozeu)
Hot Auntipasto

Baked clams, mozzarells, Sﬁrjmp, calamari and stuffed mushrooms.
Si'zrfmp Cocktail (four)
Fried Calamari
Stuffeal Mushroom Caps
French Onion Soup
Soup of the Day
Cup 3.25 Bowl! 4.05

12.95

14.05
10.95

14.05

11.05

0.95
14.95
15.95

11.95
9.05
0.05
5.05
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Meat Lasagna 10. g5
Ve egetarian Las‘agna 16. 05
Eggplant Parmigiana with side of pasta 16.05
Eggplant Rolitini 17.05

With prosciutto ham, ricotta cheese and marinara sauce.

Fettuecini Aifch 15.05
Add grilled chicken - 6.00
Fettuccini Carbonara 1695

Pasta with hacon, onions, prosciutto and parmesan cheese

in creamn sauce.

Penne alla Puttanesca 17.05

Penne in tomato sauce, gaz'[.r‘c; a_r.n:frmu'es; hlack aﬂ-'vt:s, fresh

basil & capers.
Pasta Prima Vera 10.95

Pasta with fresh Vegei'aﬁfez: in /tf/}'t'rf(:, marinara or
g’arf}'c—aif sauce.

Lobster Ravioli 20.05
Gnocchi Bafagnese 16.05

Potato pasta with meat sauce.

~Create a pasta dish~

Choice of pasta and sauce below 14.05
with meathalls or sausage 10. 05

Spaghetti Fettuccini Cappclini Ziti Linguini  Tortellini

Marinara Meat sauce Garlic oil & an.c]ftom'es

(Above served with salad and homemade Lreaci)
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Yok and Chicken

Veal Marsala 21.05 Chicken Marsala 10.05
Sautéed with mus]uooms, marsala wine and our spem'a/ sauce.
Veal Piccata 2205 Chicken Piccata 10.05
Sautéed in ]emou, fvufic:r, white Wine, herbs and capers.
Veal Parmigiana ~ 22.05 Chicken Parmigiana — 10.05
Breaded cutlet ioppecf with marinara sauce and mozzarella cheese.
Veal Pizziola 22.05 Chicken Pizziola 10.05

Sautéed with m usfzmoms, onions, peppers and mozzarells cheese

in marinara sauce,

Veal Saltimbocca 22.05 Chicken Saltimbocca 10.05

Sautéed with spinach & prosciutto in light hrown sauce.

Veal Sorrentino 22,05 Chicken Cardinalle 10.05

Veal saafoppmi browned in marsala Chicken breast fop_ped‘ with
wine, [oppeaf with prosciutto and mozzarells cheese and red
eggpjanf in jI;g‘j}f tomato sauce roasted peppers in white wine
and mozzarella cheese. sauce.

(Aﬁave served with Saja'a], homemade hread and side of pasta marinara)

Sk

Filet Mignon Bourgoine 30.95

Sautéed mushrooms, red onions, roasted red peppers in fvu,rgunafy sauce

Filet Mignon 8 oz 20.05
New York Strip 12 oz 2505
Steak Au Poivre 12 oz 28.05
Steak Pizziola 28.05

Sautéed with mushrooms, onions, peppers and mozzarella in marinara sauce

Rack of Lamb 35.05
Rack of famb marinated with Aerf)s, roasted and served with red roasted

potatoes.

(AZ?ave served with baked potato, Salfad.ana’ homemade E’read)



Sfood

Slzrimp Secampi 22.05
Sautéed in gar]ic, pars]sy and white
wine sauce. Served over ]Jhguinf.

Slzn'mp alla Jimmy's 23.05

Sautéed with j;mccafi, sp}'zzacﬁ,

sun dried tomatoes, g‘arffc and olive

over ].r'ug’u.r’ﬂi finished with touch of wine.

Bakecl Seafood? Com!m 23. 05
Flounder, sca]faps & sén'mp haked in

Jemon }:utter, s/zerzj! winle, herbs and- “spices.
Comes with side of pasta marinara.

Baked Stuﬂec] Flounder 22 05
Stufled with snow crab meat, spnhlye(/
sauce,with hread crumbs & babed in lemon and
butter. Served with side of pasta marinara,

Sole Francaise 20.05
Sole a’{pped’ in egg batter, sautéed in lemon,
hutter and white wine.

Served with side of pasta marinara.

Calamari and Clams 20.05

Sautéed in red or white sauce and served over
linguini.

Sh rintp Fra Diavolo

Simmered in spicy marinara sauce

and served over bed of fiﬂg‘mhi.

22.05

Sh rimp Capresse 22.05

Sautéed with fresh mozzarcffa, basil
fresh tomato in piccata sauce over penne oil
pasta. A

S ea](ooa] Comiso

Sf’m’mp, calamari, sca/]chs', mussels

24.05

and clams sautéed in red or white sauce.
Served over linguini,

sza)rao«':tir Neapoiifan 24.05
Scal'fop_f-‘ and 3fm’mp in ;G:g‘}'ifﬂasfz

served over cheese tortelling,

Linguini & Clams 20.05

Served in red marinara or white clam

sauce,

Fried Fisherman P;’atter 22.05

Calamari, sofe, SAA'imp and sea scaﬂops.

(Al)ove served with salad and homemade bread)

for § 35.05
NY Strip 8 0z or Filet Mignon 0 o=
add one of the foﬂowr’ng choices:
wl /2 /8 Slzrrmp Pael & Eat
- 1/2 Ib Baked Scallops

- 4 oz Lobster Tail
(Aéove served with baked potato, salad and Lomemacle E-reaa’)

18% Gratuity will be added for parlies o)(é ane more and for separale checks.
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