COMING SOON!

TWILIGHT MENU
899

3 PM – 5:30 PM

Chef’s Features
Zuppa di Nozze
Italian Wedding Soup

Traditional Italian wedding soup with
mini-meatballs simmered in a lightly seasoned
broth with fresh escarole and pastina pasta.
Cup 2.99 Bowl 3.79

Grissini Ripieni
Stuffed Breadsticks

Four bread sticks made from scratch, filled with
a mozzarella provolone blend, deep fried, basted
with garlic butter and sprinkled with parmesan
cheese. Served with marinara sauce. 6.99

Pizza Crosta Ripiena
Stuffed Crust Pizza

Handmade pizza crust filled with a
mozzarella provolone blend. Topped
with ricotta cheese, Italian sausage, Roma
tomatoes and roasted garlic cloves. 9.99

Pollo Catalina

Oven crusted chicken breast topped
with fresh spinach, Parmesan cheese and
macadamia nuts. Served with lemon wine
sauce and choice of two sides. 15.99

Polpettone di Momma
Momma’s Meatloaf

A hearty portion of Momma’s meatloaf, baked
with fresh herbs and blended cheese, with Tuscan
pan gravy and crispy onions. Served with garlic
mashed potatoes and cheese. Complemented
with a Casaburo side salad. 14.99

Spaghetti al
Forno Amante
Baked Spaghetti Amante

Sliced meatballs, pepperoni, ground Italian sausage
served bubbling hot with Casa meat sauce. 12.99

Hot Cocoa Cheesecake

This cozy confection is made fresh and delivered
daily from Purple Mountain Cheesecake! 7.29

Guest Appreciation
Days
In Appreciation & Thanks of your patronage,
Casa is happy to offer these discounted daily specials.

Sunday

Spaghetti con Polpette

This dinner size portion of traditional
spaghetti and meat sauce is served with
two homemade meatballs. 10.99

Monday

Spaghetti Parmigiano

Lunch size portion, offered all day.
Spaghetti and meat sauce topped with
a blanket of melted cheeses. 7.99

Tuesday

Pasta con Verdura

Lunch size portion, offered all day.
Our most popular dish blends fresh mushrooms
in a luxurious cream sauce and cavettelli pasta
with your choice of one additional vegetable;
broccoli, tomato, spinach, mushrooms, cauliflower,
asparagus or mixed vegetables. 9.29

Wednesday

Petto di Pollo al Palermo

Our most popular chicken dish! A tender, breaded
chicken breast sautéed in a delicate lemon white
wine sauce with peas and fresh mushrooms,
then topped with a blend of Italian cheeses.
Complemented with a choice of two sides. 12.99

Thursday

Mostaccioli al Forno

Lunch size portion, offered all day.
A rich meat sauce and ricotta cheese
baked under a thick layer of Parmesan,
provolone and mozzarella cheese. 7.99

Friday

Sogliola Fritti

Our traditional Friday fish special,
This 6oz. fillet of sole is lightly breaded
and fried until golden brown.
Complemented with a Casaburo side
salad and a side of pasta. 8.59

Saturday

Toasted Ravioli (appetizer)
Filled with cheese and meat, offered
with a marinara sauce 4.99
Due to discounted pricing, coupons
and discounts do not apply.

