An Eveni | Gollettl’
N EVeNnIng at Golietu's
Authentic Homemade Italian Cooking
Saturday, February 11 & Saturday, February 25

6:30 pm Reservations Only.
Limited Seating.
Menu 386-246-5122

Fresh Baked Italian Bread with Sweet Cream Butter included with all meals

Homemade Garlic Bread (Half Loaf Italian Bread, Fresh Garlic, Extra Virgin Olive Oil, Sweet
Cream Butter, Romano Cheese, Fresh Parsley) add 53.95

Soup

Minestrone (a mix of vegetables and pasta in a beef broth)

Salad
House Salad (fresh lettuce, tomato, cucumber, onion, with homemade vinaigrette)

Entrée (choose 1)- All Homemade
(Chef Papa Colletti)

Lasagna (a tower of layered pasta, meat sauce, mozzarella & ricotta, baked to perfection)

Eggplant Parmigiana (Classic- breaded eggplant cutlets, topped with tomato sauce,
mozzarella & locatelli cheese)

Chicken Marsala (Papa’s Specialty- lightly floured, pan-fried chicken topped with the most
delicious, authentic marsala sauce & sliced mushrooms)

Dessert
Strawberry Cheesecake (Happy Valentine’s Day- a rich and creamy NY style
strawberry swirl cheesecake- enjoy!)
Coffee or Espresso

All meals come with a beverage choice of Fresh Lemonade or Iced Tea.

$29.95/person

(Additional beverages, taxes, gratuity not included. No discounts or coupons apply.)




