
f r i d a y s
2 Entrees and a Bottle of Wine $47.95

Multigrain Pasta additional $1.25  •  Gluten Free Pasta additional $1.25
NO SUBSTITUTIONS

Eggplant Sicilano diced eggplant sautéed with fresh mushrooms, peas & onions in a plum tomato sauce tossed with 
linguine, topped with melted mozzarella
Penne Portobello penne tossed with sautéed spinach in a plum tomato and garlic & oil sauce, topped with garlic 
portobello medallians and shaved pecorino romano cheese
Ravioli with Spinach Alfredo Style cheese ravioli, sautéed with fresh spinach prepared in a light cream and 
cheese sauce
Eggplant Spinach Rollatini breaded eggplant stuffed with ricotta and spinach in a di pomodoro sauce, baked with 
mozzarella, served with choice of pasta
Tortellini Carbonara cheese tortellini in a cream sauce with bacon, peas, and onions
Chicken Pizzaiola chicken pieces, julienne peppers and onions in a plum tomato sauce over fresh spirals
Chicken Sorrentino chicken breast topped with eggplant, prosciutto and melted mozzarella in a brown sauce, 
roasted potatoes
Chicken Scarpariello breast of chicken sautéed with sweet Italian sausage, hot cherry peppers and bell peppers in a 
white wine sauce, roasted potatoes
Chicken Rollatini Marinara chicken rollatini stuffed with prosciutto, mozzarella, and spinach seasoned with Italian 
bread crumbs in a marinara sauce, served with choice of pasta
Chicken with Artichokes breast of chicken sautéed in butter and white wine with artichoke hearts and mushrooms, 
served with choice of pasta
Mussels with Escarole mussels prepared in a garlic butter white wine sauce with sautéed escarole, served over a 
bed of linguine
Mahi Mahi & Vegetable Risotto broiled mahi mahi over risotto tossed with asparagus, peas, and carrots
Calamari Arrabbiata golden fried calamari served with cherry peppers and hot pepper with a spicy marinara sauce, 
served with choice of pasta
Scallops with Italian Vegetables scallops sautéed with onions, peppers and san marzano plum tomatoes in a white 
wine sauce, served with choice of pasta
Shrimp & Arugula shrimp and roasted tomatoes tossed with arugula in a garlic and olive oil, served over choice of pasta, 
topped with feta cheese
Lemon Caper Salmon broiled salmon sauteed in a lemon caper sauce, topped with artichoke hearts, served with 
choice of pasta
Grilled Stack grilled chicken, portobello mushroom and eggplant topped with arugula and a balsamic glaze, roasted 
potatoes
Steak & Peppers strips of skirt steak sautéed with onions, peppers and mushrooms in a light garlic and olive oil, 
served over risotto

Fetzer Chardonnay
Gabbiano Pinot Grigio

Beringer White Zinfandel
Little Penguin Shiraz

Fetzer Cabernet Sauvignon
Bolla Chianti

Stone Cellars Merlot
Apothic White California

Babylon Village 

Welcome to Mulberry Street Village of Babylon, serving Babylon since 1984.  We at Mulberry 
Street use only the finest ingredients in all of our preparations  keeping with traditions of the 
now famous Mediterranean diet.  Welcome to our home and enjoy.


