
$1295Your Parmigiana Entree Includes:
Salad

Spaghetti or Penne
New York Style Cheesecake or Cannoli

Coffee

Veal Parmigiana
lightly battered tender veal cutlets

Eggplant Parmigiana
fresh sliced breaded eggplant
Chicken Parmigiana

breaded chicken cutlets
Eggplant Rollatini

sliced breaded eggplant rolled with mozzarella & ricotta
Shrimp Parmigiana

battered & deep fried jumbo shrimp - $2.00 additional
Filet of Sole Parmigiana

fresh sliced breaded filet of sole

UPGRADES AVAILABLE
Extra Bread $1.00

       
  See Our Full Menu at www.LaGrova.commmLa Grova

                        Ristorante
Welcome To

Carmine’s Chicken Creation Night
$1295
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CHICKEN VALENTINO
Battered in a cream wine sauce with chopped prosciutto, 
sundried tomatoes topped with melted mozzarella & 
roasted red peppers served over fettucini

CHICKEN BOLOGNESE
Sauteed in a pink meat cream sauce topped with
prosciutto & melted mozzarella

CHICKEN SICILIANO
Prepared with prosciutto, eggplant & mozzarella in
a marinara sauce with melted mozzarella

CHICKEN RIGATONI
Slices of chicken sauteed in a garlic brandy, onions 
& marinara sauce blended with rigatoni

CHICKEN PUTTANESCA
Slices of chicken sauteed with onions, black olives, ca-
pers in a light marinara sauce tossed with rigatoni

CHICKEN MEDITERRANEO
Zucchini, fresh mushrooms, spinach, sun dried tomatoes 
& melted mozzarella in a light wine sauce

CHICKEN FRANCESE
Battered in a lemon butter with wine sauce

CHICKEN PARMIGIANA
In a tomato sauce with melted mozzarella

Pasta available 
with garlic & oil, marinara, tomato or 
vodka sauce for an additional $2.00

Broccoli or Spinach $3.00

Includes:
Mixed Tossed Salad, Any Chicken Dish, New York Style 

Cheesecake or Cannoli, Coffee or Cappuccino

CHICKEN SORENTINA 
Sauteed in a brown sauce topped with eggplant,
prosciutto, melted mozzarella & fresh mushrooms

CHICKEN GISMONDA 
Battered in a marsala wine sauce with artichoke hearts, 
fresh mushrooms & melted mozzarella 

CHICKEN LAGROVA 
Chicken cutlet topped with tomatoes, sliced sausage
& melted mozzarella, cooked in a marsala wine sauce 
with fresh mushrooms

CHICKEN CACCIATORE 
Sauteed with mushrooms, peppers & sauteed onions
in a plum tomato sauce

CHICKEN MARSALA
Chicken breast sauteed in a light brown marsala
wine sauce served with fresh mushrooms

CHICKEN SCARPIELLO
Sauteed with sausage, mushroom, artichoke hearts, 
pepperoncini peppers in a light brown sauce

CHICKEN ZINGARA
Sauteed in a brown sauce with chopped prosciutto, 
fresh mushrooms, artichoke hearts with a touch
of marinara sauce

CHICKEN CAPPRICCIO
Battered in a cream wine sauce, topped with
melted mozzarella, served over fettucini

SSSeeLa GrovaLa GrovaLa GrovaWelcome ToWelcome ToWelcome ToLa GrovaWelcome ToLa GrovaSSSeeLa GrovaLa GrovaLa GrovaLa GrovaWelcome ToWelcome ToLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa GrovaLa Grova

Parties of 6 or Less

Parmigiana Night


