MARIA'S PIZZERIA & RESTAURANT

3-COURSE DINNER « *39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE beverage, gratuity, and tax not included

FIRST COURSE
ltalian Wedding Soup

Mirepoix Of Carrots, Celery, And White Onion. Chardonnay Chicken Broth. Barley, Spinach And House-Made Mini Meatballs.

Fried Calamari
Thinly Cut, Lightly Dredged And Fried Per Order. Served With Fradiavlo Sauce

Bruschetta Rustica

Toasted Parmesan Crostinis Topped With Fresh Bruchetta Mix Finished With Balsamic Glaze Drizzle And Evoo

Florida Salad

Fresh Spinach, Heirloom Tomatoes, Dried Cranberries, Strawberries, Mandarin Oranges,
Candied Pecans And Feta. Drizzled With Our Apple Cider Vinnagrette.

SECOND COURSE
Zuppa De Pesce

Chilean Mussels, Whole Clams, Chopped Clams, Calamari And Shrimp
All Sautéed In Either Our Garlic And Oil Or Fradiavlo Sauce. Over Your Choice Of Pasta.

Shrimp Ravioli A La Maria

Sautéed Shrimp, Mushroom, Sun-Dried Tomatoes, And Spinach In A Parmesan Cream Sauce. Over Our Four- Cheese Ravioli

Giovanni Veal
Thinly Pounded And Battered Veal Medallions. Sautéed Mushrooms, Garlic
And Spinach In Our Creamy Alfredo Sauce. Tossed In Your Choice Of Pasta.

Chicken OR Veal Parmigiana

Our Classic Chicken OR Veal Cutlet Breaded In Our Parmesan Bread Crumb, Panko Blend. Deep Fried To Perfection. Smothered
In Our Homemade Marinara, Mozzarella And Parmesan Melted To Golden Brown And Over Your Choice Of Pasta.

Chicken Fettuccini Alfredo With Broccoli

House Made Parmesan Alfredo Sauce, Steamed Broccoli, And
Juicy Grilled Chicken All Tossed With Fettuccini Pasta. A House Favorite.

THIRD COURSE
Ladycake's Peanut Butter Pie - Locally Made

Smooth And Creamy, Garnished With Chocolate And Whipped Cream

Maria’s Tiramisu - Made In House
Layers Of Coffee And Cold Brew Liqeuor Dipped Lady Fingers And Mascarpone
Vanilla Cream, Topped With Cocoa Powder And A Dark Chocolate Drizzle

Kristin's Key Lime Pie - Locally Made
Graham Cracker Crust, Tart And Sweet Key Lime Pie,
CGarnished With Lime Zest And Whipped Cream

$1.00 FROM THIS MEAL
DIRECTLY BENEFITS

é
st SIZZLE
#DINEWITHPURPOSE SEPTEMBER 7 - 27, 2023

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




