ITALIAN NIGHTS AT GT

INTERNATIONAL CAFE

AP PETTIZE RS

MOZZARELLA CHEESE STICK  $9,95

ARANCINI $9,95
GARLIG BREAD $7,95
S AL A D S
CEASAR SALAD $7,95
HOUSE SALAD $7,95
FRUIT SALAD $7,95
CAPRESE SALAD $11,95
M A 1T N
EGGPLANT CHICKEN PARMESAN
$20,95 $23,95
Light breaded eggplant baked with Hand breaded chicken breast, baked with
marinara sauce and mozzarella cheese. marinara sauce, parmesan, and mozzarella
cheese. Served with linguine.

Served with linguine.
CHICKEN MARSALLA
$23,95

$28,95
Light breaded veal topped with Chicken sautéed with spinach and

marinara sauce and mozzarella cheese.

Served with linguine.

VEAL PARMESAN

mushroom in a marsala wine sauce.

Served with veggies & potatoes.

CHICKEN PICCATTA VEAL OSSO BUCO

$23,95 $33,95
Chicken breast sautéed with a white Slow braised veal shank. Served
with veggies & potatoes.

wine lemon butter sauce and capers.

Served with veggies & potatoes.



ITALIAN NIGHTS

AT GT

INTERNATIONAL CAFE

P ASTAS

LASAGNA
$20,95

Fresh pasta layers with ricotta cheese,

meat sauce, and mozzarella.

LINGUINE & MEAT BALLS OR
SAUSAGE

$20,95
Served over linguine with marinara sauce
and cheese.

FETTUCCINE ALFREDO
$21,95

Creamy Alfredo sauce made from scratch.

Served with fettuccine pasta.
Add Chicken $5
Add Shrimp $7

SPINACH &
MUSHROOM RAVIOLI
$23,95
Fresh ravioli with ricotta, spinach &
mushroom in a

di pomodoro sauce.

LINGUINE CARBONARA
$21,95

Linguine toasted in a creamy sauce with

bacon, eggs, and parmesan cheese.

LINGUINE A LA BOLOGNESE
$20,95

Linguine toasted in a homemade meat

sauce.

LOBSTER RAVIOLI
$29,95

Fresh lobster raviolis in a homemade

lobster sauce.

THREE CHEESE RAVIOLI
$21,95

Fresh ravioli topped with homemade pink

sauce.

SHRIMP SCAMPI
$28,95

Shrimp sautéed in a white wine garlic

sauce and toasted with linguine

D ESSERT
DULCE DE LECHE $8,95
PISTACHIO RICCOTTA $8,95
TIRAMISU $8,95
B E E R S
MICHELOB ULTRA $5,00 PERONI $6,00
COORS LITE $5,00 HEINEKEN $6,00
BUD LITE $5,00 HEINEKEN oo $6,00
CORONA $6,00



