Enjoy a
low calorie
Valentines
treat

A TAILOR-MADE

TART FOR
BRUNCH

A unigue
take on

steak

Make a household favorite
more healthy
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C?/W

SAX PRIX FIXE MENU
February 11 | February 14

AMUSE

ancho macaron
STARTER
tatsoi salad

grilled octopus

creamy risotto

SORBET

berry orange

MAIN COURSE

prawns a la plancha

teres major 1855 steak

seared salmon
seared pork chop

DESSERT

ganache chocolate cake

truffles

reservations required 609.368.0100

Oormance
PACKAGE

ROMANTIC STAY
for 2 nights

CHAMPAGNE & STRAWBERRIES

upon arrival for 2

DINNER for 2
at SAX Restaurant

COCKTAILS for 2
in SAX lounge

2pm LATE CHECK OUT

available Friday, February 10
thru Tuesday, February 14

To reserve your
Valentine Getaway,
call 609.368.0100 or
visit reedsatshelterhaven.com

9601 Third Avenue | Stone Harbor | 609.368.0100 | reedsatshelterhaven.com
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We Deliver

609-927-0004
3001 OceaN HEiGHTS AVE.
Ecc Hareor Twp. NJ 08234

www.elcoyoteeht.com

$5.99

Daily Lunch Specials til 3pm

Taco Juecsday
Kids eat FREE tacos
with the purchase of any entree

4

Half price nachos

WE NOW HAVE
CHURROS!

7’2@6 CUP OF SOUP OF THE DAY
with purchase of any daily special

Tatbe Out Specc

FREE chips and salsa over $30
FREE 2L soda over $40
FREE dessert over $50

Fajita Bar start as low as

We Deliver

609-415-2915

80 W Jimmie Leeps Rp

GaLLoway NJ 08205
www.elcoyotegalloway.com

Hate Tt a Meal

add rice and beans to any purchase for $1.00

Taco 7

$6.99 for any 3 beef or chicken tacos

Dirsa
$1

.00 OFF any Mexican pizza

Gallowsy

Located inside The Exchange

Free Dessert /e
FREE order of churros with
any purchase over $20

Fried Fisk Fuiday

2 fried fish tacos for $6.00

Taco Bar start as low as

$ /2 per person
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(%Dn]ca% a Low-Calorie Calentines “Jreat

Decadent treats have become a staple of Valentine’s Day. But not all Valentine'’s celebrants want to indulge in high-calorie
treats with their significant others. For those who want the decadence without all those extra calories, try the following low-
calorie recipe for “Rockin’ Red Velvet Trifle” from Lisa Lillien’s “Hungry Girl 200 Under 200: Just Desserts” (St. Martin’s Press).

Rockin’ Red Velvet Trifle

Makes 8 servings

1 packet hot cocoa mix
with 20 to 25 calories

2 tablespoons mini semi-sweet
chocolate chips

1/2 cup moist-style devil’s food cake mix

1/2 cup moist-style yellow cake mix

1/4 cup fat-free liquid egg substitute

1/2 tablespoon red food coloring

Dash of salt

4 ounces fat-free cream cheese

2 tablespoons Jell-O Sugar-Free Fat-Free

Vanilla Instant pudding mix

2 tablespoons Splenda No Calorie
Sweetener (granulated)

1/4 teaspoon vanilla extract

1 8-ounce container Cool Whip (thawed)

4 cups chopped strawberries

Preheat oven to 350 F. Spray an 8-inch by 8-inch
baking pan with nonstick spray.

Place the cocoa mix and 1 tablespoon chocolate
chips in a glass. Add 1/4 cup very hot water, and
stir until mostly dissolved. Add 1/3 cup cold water.
In a large bowl, combine the cake mixes, egg substi-
tute, food coloring, and salt. Add cocoa mixture, and
whisk until smooth.

Pour batter into the baking pan, and sprinkle with
remaining 1 tablespoon chocolate chips.

Bake until a toothpick inserted into the center comes
out mostly clean, 26 to 28 minutes.

Let cool completely, about 30 minutes in the pan and
30 minutes out of the pan on a cooling rack.

Meanwhile, in a medium bowl, stir cream cheese until
smooth. In another medium bowl, combine pudding
mix with Splenda. Add vanilla extract and 1/4 cup
cold water, and vigorously stir until mostly smooth
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and slightly thickened. Add cream cheese and 1 cup
Cool Whip, and stir until uniform. Cover and refrig-
erate.

Cut cake into 1-inch cubes.

In a large glass bowl or trifle dish, evenly layer half
of the cubed cake. Spread all of the pudding mix-
ture over the cake layer. Evenly top with half of the
strawberries.

Continue layering with remaining cubed cake, Cool
Whip and strawberries.




Townc & Countrg Ca{:e

We have the answer to your Hungry
Winter - Breakfast, Lunch and Dinner!!

Tasty Beginnings- Stack of our A Healthy Lunch keeps you focused-
made to order Cinnamon Swirl Try our All White Meat Chicken Salad
Pancakes with Cream Cheese icing inside a Stuffed Tomato on a bed of
and covered in Bananas mixed greens.

Delicious Entrees’

Sweet or Savory N Fresh Saladsu;ndAHearty
Sandwiches

Dinner- Your reward
Shrimp Scampi with large Plump Shrimp and Penne pasta covered in Scampi sauce...
You earned it!
DINNER SERVED FRIDAY & SATURDAY 4:30 ’TIL 8:00 PM
Early Birds: choice of Soup or Salad, along
with Entree, & Dessert.
BREAKFAST SERVED ALL DAY, 7 DAYS A WEEK, 7AM TO 3PM
Blackboard Specials for Breakfast, Lunch & Dinner

Check our Daily Specials on our Facebook Page m

501 ZION ROAD
IN HARBOR VILLAGE SQUARE
EGG HARBOR Twp,, NJ 08234 :
609_926_0079 “Made to Enjoy!” ¢ SR ' \ o,

~Owner; Steve Th
Only 2 Miles from the Somers Point Shop Rite wner, Steve Thomas
on Ocean Heights Ave.
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Catering Available
Order your party sub today!!
Fri. & Sat. 10am - 9pm
)

B.F S

STARTING AT ONLY

' $19.95 !
. FRESH FRUIT |

WE HAVE THE PERFECT GIFT! |
Shop & compare our prices |

Fresh fruit arranged like flowers |
with or without chocolate

FOR FRESH FRUIT, VEGETABLES,
‘_’_I _S_II ‘US AND MARKET Goops Voted
’ \

“Best Produce

[/
Store
By The Press of Atlantic City

of $25 or more
B.F. Mazzeo
Northfield * 609-641-6608

With this coupon. Not valid with other offers or prior purchases.
Offer expires 2-10-17.

We provide the highest quality products available - fresh of $65 or more
fruits, vegetables, prepared foods, fresh baked goods, 1 B.F. Mazzeo

party trays, gourmet cheeses & groceries. 1 N .
: : : eludi orthfield ¢ 609-641-6608
We offer a fine selection of gift baskets including fresh : With this coupon. Not valid with other offers or prior purchases.

™
3 - & dry fruit baskets, Italian, Kosher, fresh baked goods, Offer expires 2-10-17.
7 /dzﬁ(!ﬂ vegetable, gourmet, nut, snack, tea & coffee. i 4

Gourmet cookies & party baskets also available ¢ Wholesale & retail - Gift cards

601 NEW RD. * NORTHFIELD » 800-427-6608 » 609-641-6608

Fax: 609-645-7918 ¢ Mon-Sat 7am-6pm ¢ Sun 9am-4pm ¢ www.bfmazzeo.com
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FOOD. FUN AND FRIENDLINESS

reminiscent of feel-good America.

$5.00 OFF 1

I Purchase of $25 or more

I NOT T0 BE USED IN COMBINATION
I WITH ANY OTHER OFFER
EXPIRES 2/6/17 CURRENT

% OFF!

NOT T0 BE USED IN COMBINATION
WITH ANY OTHER OFFER
EXPIRES 2/6/17 CURRENT

Guests will enjoy an all-American

& b look and feel, servers who know
| R the secret behind getting the
‘ pop out of the bottle, a beebop
jukebox that belts out tunes for a

nickel, and

eakfast till 11am o 7 Days a Week !

At Bally's Boardwalk Entrance | 609-340-0099  very Johnny Rockets

Restaurant offers it's

I B L guests great tasting food from a menu of
B At r all-American favorites, including juicy
a y s I l hamburgers, hand-dipped sundaes and
ma

lts, and freshly baked apple pie.

Fa

2 4

y
.

L A

A
PN

\

EXP. 2/6/17 CURRENT

Head to O / Food Court and Featuring the most popular
8 craations of
the Original SoupMan
: “Al"™ Yeganah.
Come and find out what all
the “fuss™ is aboul...
You are sure 1o be
bedazzled by every
spoon full of his
masterpieces:
meaty, chunky and
satisfying yet intricately
balancing subtie flavors,

, _The Original SoupMan Delicatessen * g
* at Resorts Casino Hotel for a cup of hot soup. %"’

-

=

= 2 . _— N "':" delicately nuanced aromas
« RESORTS = == L and
. - playfully subliminal splces |

favinn ~Burwl g

I e

e, .';.

will make you say
“ . ..more soup for mel"

. I
: “‘.ﬂ-
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Many beloved dishes might be enjoyed more often if
they were only a little healthier. Author and former
personal chef Michelle Dudash was once asked by
a client if the she could make a healthier version of
chicken parmesan. The result of that request is the
following recipe for “Skinny Chicken Parmesan with
Spinach,” which Dudash ultimately included in her

book, “Clean Eating For Busy Families” (Fair Winds). E i
The recipe was a hit with Dudash’s client and will surely ) . . }
B Skinny Chicken Parmesan with Spinach

be a hit at home cooks’ dinner tables as well.

Skinny Chicken Parmesan with Spinach
Makes 6 servings
For the sauce:
2 teaspoons extra-virgin olive oil
2 cloves garlic, sliced
1 28-ounce can whole tomatoes
1/4 teaspoon dried basil
1/4 teaspoon dried oregano
2 pinches salt
2 pinches freshly ground black pepper
1/2 teaspoon honey
For the chicken:
3 tablespoons grated Parmesan cheese
2 tablespoons whole-wheat flour
1/2 teaspoon salt, divided
1/4 teaspoon freshly ground black pepper
1/4 teaspoon dried basil
11/2 pounds chicken breast, cut into 6 pieces,
pounded to 1/4 inch
2 tablespoons plus
2 teaspoons extra-virgin olive oil, divided
4 cups baby spinach
1 teaspoon lemon juice
3/4 cup fresh mozzarella cheese
sliced into 6 medallions (or shredded)
6 cups cooked whole-grain thin spaghetti tossed
in 2 teaspoons olive oil

8  Dining Guide / Currents 2017

Preheat oven to 375 F and coat the bottom of
a 9 x 13-inch pan with olive oil spray.

To make the sauce: Heat a medium saucepan
over medium heat. Add oil and garlic and
cook gently for 30 seconds. Do not brown.
With your hand, squeeze each tomato into the
pan and add basil, oregano, salt, pepper, and
honey. Reduce to medium heat and simmer for
20 minutes, lowering the heat as needed.

To make the chicken: Combine parmesan
cheese, flour, salt, pepper, and basil in a me-
dium dish and coach chicken with cheese mix-
ture. Place a large skillet over medium heat
and add 2 tablespoons of oil. When oil is shim-
mering, add chicken, rounded-side down, and
cook until golden on one side, about 5 minutes.
Arrange chicken in a baking pan. Pour remain-
ing 2 teaspoons of oil into skillet and add
spinach. Cook spinach for 1 to 2 minutes until
wilted and swirl in lemon juice. Gently press
spinach to release water and divide spinach
on top of chicken. Spoon sauce around and
over the chicken, place mozzarella on top, and
sprinkle with 1/4 teaspoon salt. Bake for 15
minutes until chicken is cooked through. Serve
over spaghetti.



g%a gate'
%’reakfast %Ub

AT
diverse menu choices!

Buy One Get One Half Off &

Monday, Tuesday & Thursdays # |

609-487-2190
9402 Ventnor Avenue * Margate

Bagels ¢ Flavored Cream Cheeses

Pancakes * Omelettes * Paninis
Wraps °* Salads
Bagel Sandwiches ¢ Catering Trays

Now available at Leeds Point:
#. Cappucino, Latte & Espresso

2 Pork Roll
Egg & Cheese

Sandwiches

ONLY %6

Expires 2-28-2017.
1 PER CUSTOMER PER MONTH.
Some restrictions apply. The Current

GALLOWAY LEEDS POINT
SHOPPING CENTERRT. 9
609.748.1600

BAGEL GOURMET
IN RISLEY SQUARE
609-568-6020

.. When nothing else will do!!
Dine in, Take Out, Free Delivery
CHECK OUR DAILY
LUNCH & DINNER SPECIALS!

Linwood Greene Shopplng Plaza
210 New Road (Rt. 9)
LINWOOD

653-8442 €5

Mobile: www.lapizzatega.com/mobile
Twitter: www.twitter.com/pizzatega
Facebook: www.facebook.com/lapizzatega
Catering For All Occasion
Veal » Chicken * Seafood e Pizza * Pasta * Subs
Salads e Party Trays Gluten Free Pizza & Pasta

_____________________________________________________________________

Plus Tax
Linwood Greene Shopping Plaza
Linwood * 653-8442
With coupon. May not be combined with any other offers.
Expires 2-28-2017

{ " PERFECT COMBO !

Plus Tax
Linwood Greene Shopping Plaza
Linwood ¢ 653-8442
With coupon. May not be combined with any other offers.
Expires 2-28-2017

FIXED FOR 4

$ 99 *Baked Ziti w/Meatballs or Sausage $34.99
1 6 «Linguini w/Red or White Clam Sauce ~ $34.99
. . Plus Tax «Eggplant Parmesan w/Spaghetti $34.99

Large Pizza & Chicken Ceasar Salad ! Chicken Parmesan w/Spagheti $39.99
Linwood Greene Shopping Plaza «Chicken Francaise w/Spaghetti $39.99
Linwood * 653-8442 «Chicken & Broccoli Scampi w/Penne  $39.99

b

With coupon. May not be combined with any other offers. LInWOOd Greene Shopping PIaza' Linwood « 653-844;

Expires 2-28-2017

_____________________________________________________________________

HAPPY HOUR

7 DAYS A WEEK 4-7PM

50% OFF
*ALL SUSHI ROLLS!

= ° Mon-Wed, eat-in only.

- - ®  Excludes holiday weekends. Cannot be
Sur,‘ Thurs 1pm 11pm ® combined with other offers. Expires 2/28/17. ®
Fri & Sat 1pm-12am e0000000000000 000

www.miyakomargate.com
9210 Ventnor Ave., Margate - (609) 822-4759
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A %nique Jake on Steal:

Few foods have as much universal appeal as steak, and filet mignon might just be the most beloved steak of them all. When
hosting a dinner party or enjoying steaks at home with the family, consider the following recipe for “Filet Mignon With Braised
Oxtails and Purple Potato Puree” from Tony Mantuano’s “The Spiaggia Cookbook” (Chronicle Books).

Filet Mignon With Braised Oxtails

and Purple Potato Puree
Serves 4
For the Braised Oxtails:
1/2 cup extra-virgin olive oil
2 pounds oxtails
1 yellow onion, chopped
3 carrots, peeled and chopped
3 stalks celery, chopped
1 tablespoon tomato paste
1 tablespoon chopped fresh thyme
For the Oxtail Sauce:
6 tablespoons extra-virgin olive oil
1 small carrot, finely chopped
1/2 yellow onion, finely chopped
1 stalk celery, finely chopped
1 teaspoon tomato paste
4 tablespoons extra-virgin olive oil
4 filet mignons, 5 ounces each
Sea salt and freshly ground pepper
1 tablespoon chopped fresh flat-leaf (ltalian)
parsley
11/2 cups dry red wine
2 cups veal stock
2 cups water
1 ounce caul fat, cut into four 5-inch squares
1 bay leaf
5 peppercorns
1/2 cup dry red wine
11/4 cups reserved braising liquid
2 cups blanched and chopped broccoli rabe
Purple Potato Puree (see below), for serving
2 cloves garlic, thinly sliced
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To make the braised oxtails: In a large roasting pan over medi-
um-high heat, heat the 1/4 cup olive oil. When the pan and oil
are hot, add the oxtails and sear, turning as needed to brown
on all sides, about 4 minutes per side. Transfer to a large stock-
pot and set aside.

Add the onion, carrots and celery to the roasting pan and return
to medium-high heat. Saute until the vegetables are softened,
about 5 minutes. Add the tomato paste, thyme and parsley. Stir
well to combine and cook, uncovered, until the vegetables are
browned, 6 to 8 minutes longer. Add the wine and scrape to
loosen any browned bits from the bottom of the pan.

Add the vegetables and liquid to the stockpot, along with the
veal stock and water. Bring to a boil, reduce the heat to low,
and gently simmer, uncovered, until the oxtail meat just starts
to fall off the bones, about 3 hours. Transfer the oxtails to a
platter and let cool. Pull the meat off the bones and set aside.
Strain the braising liquid and reserve. Discard the solids. Line a
lightly oiled 3-inch ring mold with 1 caul fat square. Pack 1/2
cup of the braised oxtail meat into the mold, pressing gently
to pack the layer. Fold over the edges of the square. Carefully
remove the mold. Repeat with the remaining 3 squares. Set
aside.

To make the sauce: In a saucepan, heat the 6 tablespoons olive
oil over medium-high heat. Add the carrot, onion and celery
and saute for 3 minutes. Stir in the tomato paste and cook 2
minutes longer. Add the bay leaf, peppercorns and wine. Bring
to a simmer and reduce for 5 minutes. Add the reserved brais-
ing liquid, return to a simmer, and cook until reduced to 1 cup,
15 to 20 minutes. Strain. Taste and adjust the seasoning. Keep
warm.

Heat a large saute pan over medium-high heat for 1 minute.
Add 2 tablespoons olive oil to the pan and heat. Add the ox-
tail packets, seam side down, and brown for 4 minutes each
side. Remove the packets and pat dry with paper towels. Keep
warm.

Heat another large saute pan over medium-high heat for 1
minute. Add the remaining 2 tablespoons olive oil and heat.
Season the filets with salt and pepper, add to the pan, and
sear for 4 minutes on each side for medium-rare.

Prepare the broccoli rabe.

To serve, place an oxtail packet in the center of one of four
warmed plates. Arrange a filet mignon on top of the oxtail,
then place a large oval of purple potato puree on top of the
filet. Ladle 1/4 cup of sauce on the plate. Arrange the broc-
coli rabe and garlic around the packet. Repeat to make the
remaining 3 servings and serve immediately.



| Specialty

3212 Brigntine Bolevard, Brga
609 800 5285

Serving Breakfast- Lunch- Dinner 7 days a week
Monday- Saturday 8am-8pm < Sunday 830am-3pm

L Vel
| o i
K ; g | 28

FOLLOW US ON FACEBOOK
FOR OUR DAILY SPECIALS

Catering for large and small events,
including business lunches and |

Mulberry Market & Grille weddings. Set up and delivery.
Servers provided upon req

It has been our pleasure to serve South Jersey for 25
years! From our original location as a coffee shop in
Shore Mall, we say thank you to our many friends and [F®

customers. We wish you all the best in 2017! '

From burgers to homemade sweet potato black bean burgers, from
meat lover’s omelet to a veggie omelet, from a tofu stir fry to a
chicken stir fry, from a hot roast turkey dinner to a pesto parmesan
dinner, we strive to create a menu for many tastes to enjoy!

Featuring two homemade soups daily--one either meat and one
vegetarian! Seafood soups on the weekend!

68 WEST JIMMIE LEEDS ROAD, GALLOWAY, NJ « 609-404-1700 + CELINASCAFE.COM
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Brunch is a great way to enjoy a lazy weekend morning and early afternoon. Unlike the hustle and bustle of weekdays, weekend

mornings can often be enjoyed at a more leisurely pace.

Restaurants make substantial sums of money on weekend brunch specials, but home cooks can make brunch in the comforts
of their own kitchens as well. This “Grape Tomato and Blue Cheese Tart” from Betty Rosbottom and Susie Cushner’s “Sunday
Brunch” (Chronicle Books) makes the perfect flaky food to serve at brunch.

Grape Tomato & Blue Cheese Tart
Serves 6
Crust
1 cup all-purpose flour
4 ounces cream cheese, chilled and cut into
1/2-inch pieces
8 tablespoons unsalted butter
chilled and cut into 1/2-inch pieces
1/4 teaspoon salt
1/8 teaspoon cayenne pepper
Topping
4 ounces creamy blue cheese, finely
crumbled
2 cups grape tomatoes, halved length-wise
2 teaspoons olive oil
1 teaspoon balsamic vinegar
Kosher salt
11/2 tablespoons chopped flat-leaf parsley
2 green onions, chopped to include 2 inches
of the green parts

Arrange a rack at a center position and preheat the oven
to 375 F. Have ready a 9-inch tart pan with a removable
bottom.

For the crust: Place the flour, cream cheese, butter, sal,
and cayenne in a food processor; pulse until the mixture
resembles coarse meal. Remove and knead the mixture
into a smooth mass and then press it with your fingers in
an even layer into the bottom (not up the sides) of the tart
pan. Smooth the dough with the back of a spoon. Freeze
the tart shell for 15 minutes to firm, and then bake the
crust until golden brown, 30 minutes. Remove the tart shell
from the oven and cool for about 5 minutes but retain
oven temperature.

For the topping: Sprinkle the cheese evenly over the
crust. Arrange the tomatoes in a circular pattern and in
a single layer over the cheese, cut-sides up. You may not
need to use all of the tomatoes. Whisk together the ol-
ive oil and vinegar and drizzle over the tomatoes, and
then sprinkle with salt. Place the tart on a baking sheet
to catch any drippings and return to the oven and bake
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Grape Tomato & Blue Cheese Tart

until the cheese has melted and the tomatoes are hot, 10
to 12 minutes.

Cool the tart for 5 to 10 minutes and then remove the
sides of the tart pan. (The tart can be made 3 hours
ahead. Leave the tart cool at room temperature and re-
heat in a preheated 350 F oven until warmed through, 8
to 10 minutes.)

Cool the tart for 5 to 10 minutes and then remove the
sides of the tart pan. (The tart can be made 3 hours
ahead. Leave the tart cool at room temperature and re-
heat in a preheated 350 F oven until warmed through, 8
to 10 minutes.)

Mix together the parsley and green onions, and sprinkle
over the tart. Cut the tart into 6 wedges and serve.
Note: Small grape tomatoes, which have a sweet flavor,
work better than larger cherry tomatoes in this recipe
and can be used year-round. However, in the summer,
feel free to try the tart with one of your favorite variet-
ies. Sweet ones that are on the small side work best.



Pick-up e Delivery e Eat in

Vies u 5.4

Open 7 Days
Sun. - Wed. ¢ 10:30-8pm e Thurs. - Sat.  10:30-9:30pm

742 Ohio Avenue * Absecon

Subs e Burgers e Salads e Wraps

Party Trqys for All Occasions

50° OFF! 1 OFF

" 51 OFF
I A HALF SUB IAWHOLESUB

I Expires 02-28-2017 current  Expires 02-28-2017 Current

% 0 CHINASEA
B = - hramn

Mandarin ¢ Sz,eqhuan ¢ With Purchase Qver $15
Hunan Cuisine %1 Can of Soda
Me?}'ﬁ'fc;ﬁ;%ele” | Please mefttion coupon when ordering |
- \ CHINA SEA
m of ABSECON I

Take out L4 Dine In I Not valid with any other offers or lunch spegial. |

Present coupon only. Take out & delivery only.

Delivery (min. $10.00) I. One coupon per check. Exp. 3/1/17.

We Accept All Major Credit Cards 2 FREE EGG ROI.I.S
Tel 609'569' 1 888 : With Purchase Over $25

609-569-1995 : %2 Cans of Soda''

Please mention coupon when ordering |

HOURS =m CHINA SEA,

Mon. - Thurs. 11AM - 10PM [ Not vaﬁmany other offers orTJn?l??pEe%glN I
Fri. & Sat. 11AM - 11PM "meSh:%%%%%ﬁ?,'Xr el by ST

Sun. Noon - 10PM e

FREESQ"S‘EL#FRIED RICE

pork Chicken vy st Purchase Over $35

The Marketplace of Ahseco“ of vegetable
662 White Horse Pk. (Rt. 30) | =" 2tca":<v>v:'33dagl
Absecon, NJ 08201 I -w, & CHIN A SEA,

(next fo Rite Aid) of ABSECON
Not vahd with any other offers or lunch special. I

H I Present coupon-only. Take out & delivery onl
ehlnaseaofAbsecon-com L One co’ijpon pgrcheck. Exp: 3/1/17y. - a

combmed with[any) other
be presertedl| 4/17/1 7

QOUPON 1

combmed [othenloffer emlon k | Not to be combined with anyother offer. Mention coupon
Coupon reseme Boirs AT . with order. Coupon must be presented. Exp|res 4T
i i

10:30 am - 10:30 pm
7/ 1 Sunday10: 30 am - 9:30 pm\b

I Notto bé combined with any’other offer. Mention coupon I n Find us on
L with order. Coupon must be presented. Expires 4/1/17 Facebook

COUPON

Wlngs 60° racr =

Minimum Order of 20 ames

| J ﬁ 6{“:7“ Celery & Blue Cheese Extra
Not to be combined with any other offer. Mention coupon with order. |

Coupon must be presented.
I- N A T o

Playoffs &

609.64 1.5500

ENGLISH CREEK
SHOPPING CENTER

Route 40 & English Creek Road
McKee City, New Jersey

www.PizzaCityEHT.com
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%nique, G]{e/res/ting Salad Suitatle For egpring

Many people associate salads with dieting, and dieting with bland foods. But salads can be just as fresh and flavorful as other
foods.

One of the best things about salad is the limitless possibilities regarding ingredients. Just about anything can be added to
salad, making it a versatile dish anyone can enjoy. The following recipe for “Melon Salad with Watercress and Oroblanco

Vinaigrette” from Tal Ronnen’s “Crossroads” (Artisan) is just one of many takes on this refreshing and often nutritious meal.

Melon Salad with Watercress
& Oroblanco Vinaigrette

Serves 4

1 ripe canary or honeydew melon
(about 2 pounds; see note)

2 Oroblanco or other seedless
white grapefruits

1/2 cup fresh mint leaves, cut into chiffonade

1/2 cup finely diced Kite Hill truffle, dill,
and chive soft fresh almond milk
cheese (optional)

1/2 cup watercress, stems trimmed

1/4 cup Oroblanco Vinaigrette
(recipe follows)

Flaked sea salt, such as Maldon

Freshly ground black pepper

Canary melon: The bright-yellow canary melon gets its name from
the color of the tiny bird. The flesh is actually light green, with a
sweet flavor that is slightly tangier than that of honeydew. If ca-
nary melon is unavailable, substitute honeydew.

To prepare the melon: Slice a small disk off the bottom of the mel-
on so it can stand upright on a cutting board. Cut the melon down
the middle to halve it and scoop out the seeds and membranes
with a tablespoon. Halve the melon pieces again, so you have four
1/2-inch thick slabs. Lay the slabs on the cutting board and, using
a 1-inch round cutter, punch out 5 circles from each slab. Set aside.
Discard the rind.

To segment the grapefruits: First slice off the top and bottom of
each one and stand upright on a cutting board. Use a paring knife
to cut off the skin and bitter white pith of the fruit in strips from
top to bottom, following the natural round shape and turning the
grapefruit as you go. Trim off any white pith that remains. Hold
each grapefruit over a bowl to catch the juices and carefully cut
along the membranes on both sides of each segment to free it,
letting the pieces drop into the bowl. Squeeze the juice from the
grapefruit membranes into the bowl; you'll need the juice for the
vinaigrette.

To serve: Arrange 5 melon rounds on each plate. Strew the mint
ribbons over them. Scatter the grapefruit segments, cheese, if us-
ing, and watercress on top. Drizzle with the vinaigrette and season
with flaked sea salt and pepper.
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y Melon Salad with Watercress
@ & Oroblanco Vinaigrette

Oroblanco Vinaigrette

Makes about 1 cup
1/2 shallot, minced
2 garlic cloves, minced
4 fresh basil leaves,
finely chopped
Pinch of red pepper flakes
1/4 cup fresh Oroblanco grapefruit
juice (reserved from salad)
1/4 cup white balsamic vinegar
1/4 cup extra-virgin olive oil
1/4 cup grapeseed oil
Kosher salt and freshly ground
black pepper

Combine the shallot, garlic, basil, and red
pepper flakes in a small mixing bowl or
a mason jar. Add the juice, vinegar, and
oils, season with salt and black pepper,
and whisk or shake vigorously to blend.
Leftover vinaigrette can be kept covered
in the refrigerator for up to 1 week.



Tony’s

BaltimoraexGrill

RORDER YOUR®
SUPER BOWL
RIZZAS NOW!

Sunday-Thursday
4-6pm

COMPLETE MEALS

3 Courses: Salad, Entreé, Dessert
Featuring: Shrimp, Crabcakes, Pasta,
Roast Beef & Pizza Meals

IOWA & ATLANTIC AVENUE Inr " il
(next to Tropicana) e - .
2800 ATLANTIC AVE., ATLANTIC CITY S e : any Of our World Famous P|Zzas

Visit our website: ST A9 " Must present ad. Eat in or Take out.
Tonysbaltimoregrill.com _ Y

or on Facebook, Instagram

juicy strawberry shortcakes. chocolgie flourless tortes. cheesecake.
scrumptious chocolate cupcgkes. pked EOOkIeS. cookie dough

house swiss buttercreani. bnes. lemon pound cakes.
unforgettable wedding cg ulee. sea salt caramel
macarons. epic birthda " bavarian apple tart.

fruit tarts. coffee.

20% off

purchase of

$25 or more
 l some exceptions
/ apply
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Great Beginnings

Portabella Mushroom & Jump Lump $12.75
Sauteed in a scampf sauce
Fried Calamari Rings $8.00
Served with marinara Sauce
Spinach & Artichoke Hearts* $8.25

Sauteed in virgin olive off and garlic

Broccoli Rabe* A _ $85
Bitter Italian greens sauteed in virgin ofive oil and garfic
Eggplant Parmesan )

Layers of eggplant lightly fried and topped with

provolone cheese and marinara sauce

Hot Peppers Marinara* . ) $6.25
Sliced spicy peppers slow cooked in marinara sauce
Mozzarella Stick $7.00

Served with marinara sauce

Spicy Cheese Ravioli ) . 7.
Breaded ravioli deep fried and served with marinara satice
Meatball Paremesan $8
Two meathalls with Parniesan cheese

Shrimp Jammers ) ) §7.75
Breaded shrimp stuffed with monterey jack cheese
and deep fried, served with marinara sauce $8.25

EgI?pIanl Rollatini )

Rofled and breaded eggplant stuffed with
ricotta cheese and topped with marinara sauce
Eggplanl Florentine A 8.
Lightly fried layers of eggplant topped with spinach and
provolone cheese and smothered with marinara sauce
Zucchini Sticks i $7.00
Fried and served with marinara sauce

Fried Sampler - $12.75
Spicy ravioli, fammers, and mozzarella sticks with
our own homemade marinara salce

No substitutions, please

Spicy Green Bean )

Fried and served with horseradish sauce
Sauteed Mussels ) )
Fresh mussels served in your choice of marinara,
fra diavolo, or white sauce

Sauteed Clams* . ]

Fresh clams served in your choice of matinara,
fra diavolo, or white sauce

Clams Casino )

A spicy blend of diced clams, onjons, peppers,
celery, and hacon

Garlic Bread

With cheese - $3.00

$7.00
$8.25

$8.50
$8.00

$2.75

Cold Appetizers
Bruschetta

Toasted ltalian bread topped with a marinated blend of diced
tomatoes, Gorgonzola cheese, red onion, garlic, bas#, and
halsamic vinaigretie

with anchovies $8.75

Roasted Red Peppers & Provolone* $7.75
Served Sicilian style with virgin olive ofl, balsamic vinaigrette,
garlic, and spices

Sliced Tomatoes & Mozzarella* $7.75
A house favorite! With red onion & balsamic vinaigrette
(Seasonal)

Jumbo Shrimp Gocktail* $10.25
Fresh Mozzarella Rollups* $8.25

Stuffed with prosciutto, kalamata olives, capers, artichokes and
roasted red peppers, drizzled with pesto sauce. Soup and Salad

Angelo’s Antipasta*
A variety of ltalian meats and cheese with lots of garnishes.

For 1-$10.25
Angelo’s House Salad

J——

For 2- $14.00
$4.25

s,
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Ducktown Favorites
Served with a side of pasta

Piccante o » )

a lemon, butter and white wine sauce finished with a touch of
garlic. Your choice of lightly floured chicken breasts..$19.75
or veal medallions..$21.75

Florentine .

Our homemade tomato sauce, sauteed spinach and melted
provolone cheese over your choice of breaded chicken
cutlet.$20.25 or veal cutlet..$21.75

Marsala

Marsala wine sauce finished with sauteed mushrooms. Your
choice of lightly floured Chicken breast..$19.75 or veal medal-
lions..$21.75

Francaise ) ) ) )
lialian egq batter dipped and lightly fried. Your choice of
breaded chicken cutlet..$20.50 or veal cutlet..$22.00

Parmesan*

our homemade fomato sauce and melted provolone cheese
over your choice of breaded chicken cutlet..$19.25 or veal
cutlet.$21.50

Pizzeola* )

our homemade fomato sauce, sauteed onions, peppers and
mushrooms and melted provolone cheese over your choice of
breaded chicken cutlet..$19.25 or veal cutlet. $20.50
Chicken Cacciatore* s $18.50
Wing, leg, breast, and thigh sauteed with onions, peppers, and
mushrooms, in our own Homemade tomato sauce

Chicken Anthony ) ~$25.00
two pan sauteed boneless chicken breast topped with jumbo
lump crabmeat, melted provolone cheese and blush sauce

Simply Italian

Stuffed Shells $13.75
Jumbo shell pasta stuffed with ricotta cheese and served in
tomato sauce with your choice of meatball or sausage

Involtini Marinara $14.75
Rolled fettuccine noodie stuffed with ricotta cheese
Baked Lasagna with Meathall or Sausage $15.00

Just like Grandma used to make!

Five layers of beef, cheese, and pasta smothered in our home-
made tomato sauce

Stuffed Rigatoni $14.00
Rigatoni noodles stuffed with ricotta cheese and finished in your
choice of meat sauce or blush sauce

Cheese Ravioli $13.50
Jumbo stutfed ravioli served in fomato sauce with your choice
of meatball or sausage

Cheese Manicotti $13.50
Pasta crepes stuffed with ricotta cheese and topped with

our homemade tomato sauce and your choice of meatball or
sausage

Eggplant Parmesan $16.75
Breaded and fried layers of eggplant topped with provolone
cheese and our homemade tomato sauce, oven baked to
perfection and served with a side of pasta

Eggplant Florentine $17.50
Breaded and fried layers of eggplant oven baked then topped
with provolone cheese, sauteed spinach and our homemade
tomato sauce served with a Side of pasta

Eggplant Rollatini $17.50
Rolled, breaded eggplant stuffed with ricotta cheese and topped
with our homemade tomato sauce served with a side of pasta

Service Charge of $2.00 + tax added
for each person sharing a meal
A 20% gratuity will be added to parties of 8 or more
We do not accept Visa or American Express Giff Cards
Items and pricing subject to change without notice.

ANGELO’S FAIRMOUNT TAVERN
2300 Fairmount Avenue « Atlantic City, New Jersey
609-344-2439
www.angelosfairmounttavern.com

* Banquets « Weddings « Off Premise Catering
LUNCH 7 days a week 11:30am to 3:00pm
Dinner Monday - Friday opening at 5pm
Saturday @ Sunday opening at 4:30pm

Ocean Delights
Served on a bed of pasta
Crabmeat can be added to any entree for an additional $6.00

Sauteed Shrimp $20.75
Jumbo shrimp sauteed and served in your choice of sauce. Our
homemade Marinara, Fra diavlo (a spicy marinara, or Scampi
(lemon, butter, and white wine sauce)

$17.75

Sauteed Mussels*
Fresh mussels sauteed and served in your choice of sauce.
Our homemade Marinara, Fra Diavolo (a spicy marinara), or our
White seafood sauce

$20.75

Sauteed Sea Scallops
Sea scallops savteed and served in your choice of sauce. Our
homemade Marinara, Fra Diavlo (a spicy marnara), or Scampi
(lemon, butter and white wine sauce)

Shrimp & Spinach* 20.25
Jumbo shrimp and spinach sauteed in garfic and ol
Terry’s Seafood Medley* $24.50

Shrimp, mussels, sea scallops, and clams. Sauteed in your
choice of sauce; Our homemade Marinara, Fra Diavio (a spicy
marinara), or our White seafood sauce
Shrimp and Mussels* $20.75
Sauteed shrimp and mussels served in your choice of sauce.
Our homemade Marinara, Fra Divio (a spicy marinara), or our
White seafood sauce
Portabella Mushroom & Crab Scampi $23.75
Jumbo lump crabmeat and portabella mushrooms sauteed in
Scampi sauce (lemon, butter and white wine sauce)
Crab & Pasta $22.25
Jumbo lump crabmeat over pasta in your choice of sauce. Our
homemade Marinara, Fra Diavio (a spicy marinara), or Scampi
(lemon, butter and white wine sauce)

All food is cooked to order. We kindly request your patience.

*Indicates Gluten-Free option, ask your server for detail

RastazBilities;

Choice of Linguine, Spaghetti, Cappeliini, Penne, or whole wheal

Pasta with Meatball or Sausage* $13.50
Pasta with Marinara Sauce* $13.00
Pasta with Meat Sauce* $13.75
Penne Alla Vodka $16.00
Pasta with Clam Sauce (Red or White)* $13.00
Fettuccine Alfredo $14.00
Pasta Aglio e’ Olio* $11.25

With anchovies $13.00
Pasta Aglio e Olio with Spinach & Artichoke Hearts* $14.50

Pasta Aglio e Olio with Broccoli Rabe* $15.50

Add Sausage .$17.50
Gnocchi with Meatball or Sausage $13.50
Cheese Tortellini with Meatball or Sausage  $14.00
Cheese Tortellini with Alfredo Sauce $14.00
Pasta Primavera* $16.50

Sauteed mixed vegetables over pasta in your choice of
tomato or garlic white wine sauce




