
Restaurant

Week

L A W R E N C E V I L L E  M A I N
S T R E E T  P R E S E N T S

 A D D I T I O N A L  T O  O U R  R E G U L A R
M E N U S

0 3 . 3 0 . 2 5  -  0 4 . 0 4 . 2 5
C L O S E D  M O N D A Y S

N O T  I N C L U D I N G  S A T U R D A Y  
$ 2 5  P E R  P E R S O N  L U N C H

Nj sales tax ,  20 % gratuity not included
$ 4 5  P E R  P E R S O N  D I N N E R



Lunch
C E A S E A R

H O U S E
B E E T

O N I O N  S O U P  

S A L A D  O R  S O U P

P A S T A  F R E S C A  T R E  C O L O R I

choice of pesto sauce, vodka cream sauce ,  champagne cream
sauce

M A I N

P O L L O  F R A N C E S E

Organic chicken eggbattered  in a lemon white wine butter
sauce, spinach

T I R A M I S U ’  S H O T
C O F F E E /  T E A

D E S S E R T

$ 2 5  P E R  P E R S O N
Nj sales tax ,  20 % gratuity not included



Dinner
C E A S E A R

H O U S E
B E E T

O N I O N  S O U P  

S A L A D  O R  S O U P

M A I A L E  F I C H I  D ’  M A R S A L A -

Seared, oven golden pork chop topped off with figs and
marsala sauce, with a side of garlic mash potatoes.

M A I N

G A M B E R I  F R A N C E S E

eggbattered  in a lemon white wine butter sauce, spinach

T I R A M I S U ’  O R  C A N N O L I  S H O T
C O F F E E /  T E A

D E S S E R T

$ 4 5  P E R  P E R S O N
nj sales tax ,  20 % gratuity not included

S C A R P A R E L L O
Roasted free range chicken breast,  seasoned with fresh

Italian herbs,  served over homemade garlic mashed potatoes
and a side of string beans

P A S T A  F R E S C A  T R E  C O L O R I
choice of pesto sauce, vodka cream sauce ,  champagne cream 


