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Pasta

Fettuccine Alfredo

Fettuccine in a sauce of butter and cream, tossed with Parmesan cheese
Penne with pine nuts and sun-dried tomatoes

Penne with tomato, bacon and feta sauce
May also be made with blue cheese if you prefer

Penne with tomatoes , garlic, pine nuts, and cilantro

Pasta with Italian salsa with fresh tomatoes, garlic, and basil
Spaghe’tti or cut pasta with meatballs and red sauce

Choice of pasta with marinara sauce

Penne with portaljeﬂo mushrooms

Penne with eggplant, olives, and feta cheese

Penne with tomatoes, olives, Havarti, and Parmesan cheese

Ziti with Vegetables and sausage

Ziti with bell peppers, eggplant, tomatoes, red wine kalamata olives, and sausage
Pasta with chicken and mushroom sauce

Pesto chicken pasta with walnuts and tomatoes

Bowtie pasta with artichokes and olives

Linguine with clam sauce—red or white

Greek orzo with shrimp, Feta, and artichokes

Cheese tortellini with cream and walnut sauce

Mexican style fresh tomato sauce with bowtie pasta

Greek style pasta with eggplant, Feta, olives, and bacon sauce
Tortellini with eggplant, tomatoes, garlic, and basil

Penne with roasted eggplant, l)asil, pine nuts, and olives



Penne with sautéed chicken and peppers
Rigatoni with Chorizo, tomato, and white wine

Roasted Vegetal)le pasta

Mixed bell peppers, eggplant, zucchini, roasted and tossed with pasta, balsamic vinegar, olive oil, and Parmesan cheese
Traditional 1asagna

Vegetable 1asagna

Chicken lasagna

Cannelone

Manicotti

Florentine shells with ricotta, Parmesan, and spinach






	Fettuccine in a sauce of butter and cream, tossed with Parmesan cheese

