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Appelisers Appelizers Appelizers Appelizars
 FAMILY STYLE COURSE | * FAMILY STYLE COURSE | * FAMILY STYLE COURSE | * FAMILY STYLE COURSE | %
Crispy Galamari Hot Antipasto Hot Antipasto Italian Sausage
Sliced Hot Cherry Peppers / Marinara Sauce Baked Clams / Fried Calamari / Shrimp Oreganata / Crispy Zucchini Chips Baked Clams / Fried Calamari / Coconut Shrimp / Crispy Zucchini Chips Grilled / Lemon / Oregano / Capers & Tamato Relish / Toasted Brick Oven Bread
Eggplant Stack Fresh Mozzarella & Tomatoes Fresh Mozzarella & Prosciutto Platter Eggplant Stack
Beefsteak Tomato / Fried Eqgplant / Fresh Mozzarella / Balsamic Glaze / Basil Pesto Imported Mozzarella / EVOO / Ripe Jersey Tomatoes / Fresh Basil Imported Mozzarella / EVOO / Balsamic Glaze / San Daniella Prosciutto / Red Grapes / House Beefsteak Tomato / Fried Eggplant / Mozzarella / Balsamic Glaze / Basil Pesto
PEL Mussels Cuams & MussELs Compo Mate Roasted Peppers / Fresh Basi| Cuzin's Baked Clams
San Marzano Plum Tomatoes or Lemon Garlic White Wine Sauce San Marzano Plum Tomatoes or Lemon Garlic White Wine Sauce Charcuterie Board Topped with House Made Bread Crumbs
italian Sausage Cured Meats & Cheeses with Imported Olives Jumbo Lump Crab Cakes
..
Grilled / Lemon / Oregano / Capers & Tomato Relish / Toasted Ciahatta (Sdm = Bak?d/ Ol Bay Remnul-ade/ Red Pepper Jam
s FAMILY STYLE COURSE Il PIGK 2 Swtads Crispy Calamari
(5)@ E 2 [:UZi"'s House salad * FAMILY STYLE COURSE Il : PICK 2 % Sliced Hot EhEPP\/ Peppers / Marinara Sauce
T L AR Organic Greens / Red Orions / Cucumbers / Tomato / Imported Olives / Balsamic Vinaigrette Cuzin's House Salad Coconut Crusted Shrimp
Cuzin's House Salad Caesar Salad Organic Greens / Red Onions / Cucumbers / Tomato / Imported Olives / Balsamic Vinaigrette ~ Orange Horseradish Dipping Sauce
Organic Greens / Red Onians / Cucumbers / Tomato / Imparted Olives Romaine / Tuscan Kale/ Ciabatta Croftons / Parmiiano-Reggiang Caesar Salad ,
Balsamic Vinaigrette Greek Salad Romaine / Tuscan Kale / Ciabatta Croitons Parmigiano-Reggiang J)d/dw
Caesar Salad Romaine / Red Onions / Bell Peppers / Tomatoes / Cucumbers Kalamata Olives / Feta Cheese Greek Salad  EAMILY STYLE COURSE 11 - PICK 2 %
Romine / Tuscan ke Ciabatta Croftons / Parmigano-Reggiang Oregano / Dill Vinaigrette Romaine / Red Onians / Bell Peppers Tomatoes / Cucumbers / Kalamata Olives / Feta Cheese  pyzin's House Salad
Oregano / Dil Vinagrette Organic Greens / Red Onions / Cucumbers / Tomato / Imported Olives / Balsamic Vinaigrette
Cntree Cntree : Caesar Salad
* CHOICE OF ENTREE COURSE Il > CHOICE OF ENTREE COURSE lll % 607257”’88 Romaine / Tuscan Kale / Ciabatta Crodtons / Parmigiano-Reggiano
MEditer[‘a“ean chl[}ken Bpanzinu (Fllet) > CHOICE OF ENTREE COURSE Ill % Gpeek salad
Grilled Marinated Breast / Sun-Dried Tomato Sautéed Spinach / Roasted Potatoes Fried or Grilled / Olive Oil / Lemon / Roasted Potatoes / Sautéed Spinach Filet Mignon (10 oz) Romaine / Red Onions / Bell Peppers Tomatoes / Cucumbers / Kalamata Olives / Feta Cheese
Faroe Island Salmon Chicken Parmigiano ADD LOBSTER TAIL $35 PERTAL Oregano / Dil Vinaigrette
Pan Seared / Maple Whole Mustard Glazed / Sautéed Spinach / Roasted Potataes Pan Fried / Fresh Mozzarella/ Spaghetti / Garfc & O Rum i Demi Slaze / Sautéed Sinech / Rnested Potatos
Spaghetti § Clams Jumbo Shrimp Scampi Seafood Fra Diavolo == | Cntree
Garlc /01 / Parsley / Touch of Toasted Bread Crumbs / White or Red Sauce Pan Seared / Wine / Garlic / Fresh Lemon Juice / Butter / Vegetable Jasmine Rice Clams / Mussels / Shrimp / Calamari / Lobster il / Spicy Pomadoro / Spaghett  FAMILY STYLE COURSE Il %
Berkshire Pork Chop Berkshire Pork Chop New Yok Strip (16 oz) Chicken Scarpiello
Pan Seared / Fresh Apple Brandy Sage / Parmigiano Polenta / Whole Grai Pan Seared / Fresh Apple Brandy Sage Parmigiano Polenta / Whole Grain Mustard CHOICE F]F BLAPK GHARGUAL'R”BBE“ OR SEASONED Chicken Breast / Fennel Sausage Potatoes / Capers / Cherry Peppers
Mastard Resh /Sauted Spinach Relish / Sautéed Spinach Caramelized Onions / Cremini Mushrooms / Roasted Potatoes Steak Platter
Mediterranean Lemon Sole Halibut . . Dry Aged 48 oz Parterhouse / Espresso Rubbed / Herb Butter / Orecchiette Truffle Mac &
% & af/r = Greek Style / Pan Roasted / Ladolemono Dressing (EVOO, Lemon Juice, Garlic, Oregana, Dl Pan Ruasted / Herb Crusted / Truffle Mushroom Risotto / Griled Asparagus / Oven Ruasted  Ghegse / Greamed Spinach / Grispy Beer Battered Onion Rings / talian Long Hot Peppers
/ lery dditions Roasted Yukon Lemon Potatoes / Radish Greens, Baby Spinach Salad Tri-Golor Pepper Relish / Lemon Garlic Aol Neuske Bacon Slab
PRIGED PACKAGE Broiled Seafood Combo Angry Jumbo Shrimp
Dessert Platter  Espresso & Open Bar - Top Shelf : Flounder / Shrimp / Scllops / Baked Clams / Seasoned Panko Crusted / Roasted Potatoes  pan Seared / Roasted Garlic / Fresh Garlic / Garlc Butter / Herbs / Trufe O
$75 Per Platter Cappuccino $50 Per Person for 3 Hours EIETIONAL ¥4 STRIF R FLET MIGNOV - 615 PER DROER ¥ Ratatouille Vegetables / Lemon Butter Sauce Penne Pasta
: S6 Per Person . New York Stl‘lp (15 []Z)
Is:g[]u ;EPTJ’;}:PEP Red & White Wine ?II?::]%PSI: ;:I‘ CHOIGE OF BLACK CHARCOAL RUBBED OR SEASONED
: Caramelized Onions / Cremini Mushrooms / Roasted Potatoes
Regular Coffee, $14 Per Person Please Inquire ot M
Soda & Tea Beer Charcuterie Board =l M"-!""" .(1[] )
ik 39 Per Persin 350 Pen Board Gured Mets § Rum Chili Demi Glaze / Sautéed Spinach / Roasted Potatoes
ADD LOBSTER TAIL $35 PER TAIL * EVERYTHING IS PRICED PER HEAD + TAX AND + 20% GRATUITY

Cheeses with Imported Olives
* CREDIT CARD PAYMENTS ARE SUBJECT T0 A +3.99% CREDIT CARD PROCESSING FEE



