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53 S. Main St., Pittston, PA
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 Step into Rikasa on Main Street in Pittston and marvel at its chic 
atmosphere and décor.
   It’s nothing short of magical and can easily be the perfect spot for a 
romantic dinner for two or the ideal night out with friends.
   It’s elegance and appeal isn’t surprising, though.
   It is, after all, owned by Nancy Medico, who’s known for her well-

established, successful business portfolio consisting of Sakari Salon 
and Spa, The Shop 900 and Sakari Imaging.
   No matter what venture she takes on, it’s extraordinary.
   Medico brings her sense of style to the downtown restaurant and 
often greets the many diners and guests who’ve come to appreciate 
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The Beaumont Inn

Call or make your reservation online

570-675-7100
thebeaumontinn.com

Roses and chocolate available for 
pre-order and table side delivery!

Thursday 2/14 | 5pm-10pm
Reservations Required

Valentine’s Day
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F2

The Beaumont Inn
570-675-7100  •  thebeaumontinn.com

4437 PA-309, Dallas, PA

Rikasa from 1



PalatePalateDistinctive

Sunday, January 27, 2019     3Times Leader

F3

   If you are in search of a unique dining experience, the Beaumont 
Inn in Dallas should be at the top of your list. Nestled away in a lovely 
wooded area right along PA-309, it’s just far enough from the hustle 
and bustle of the city to provide you with a truly relaxing night out.
   My husband and I visited on a recent Wednesday night and 
were immediately drawn in by the traditional classic beauty of the 
restaurant and the building overall. We cozied up by the warm 
fi replace and prepared for what was to be a spectacular meal prepared 
by Chef Jeff Huntzinger and his talented culinary team.
   If you are a wine lover like me, The Beaumont Inn will not 
disappoint. In addition to cocktails, they offer a list of exceptional 
wines by the glass, as well as an extensive selection of bottles. If 
you enjoy a special glass, you will be quite pleased with the options 
to perfectly complement any meal. While we waited for our wine, 
we were served warm bread with a duo of butters – strawberry and 
traditional.
   Our dinner began with pan-seared scallops. Perfectly cooked U-10 
scallops nestled atop cream and thyme braised parsnips and topped 
with a bourbon, bacon and red onion jam. Talk about bold fl avors 
that wowed! The jam was a perfect compliment to the scallops and 
something I could eat again and again. We also shared the Braised 
Pork Belly appetizer. A favorite appetizer to try in our travels, this 
pork belly dish was one of the best we’ve had. Apple cider braised 
and seared to perfection, the pork belly was served over roasted 
honey crisp apple chutney and drizzled with a Bartlett pear gastrique. 
The pork melted in your mouth and the chutney added just enough 
sweetness to enhance the overall fl avor even more. Kudos to Chef 
Huntzinger and his team for the creativity of fl avors shown in both of 
these delicious appetizers.
   Now on to the salad. My husband and I both agreed, that is hands 
down, the best salad we’ve ever tasted. The winter harvest salad is 
fi lled with various textures and fl avors that will just explode in your 
mouth. In some restaurants a salad is an afterthought, but that is 
obviously not the case here, as attention is paid to every little detail. 
Locally grown baby kale from Rowland’s Farm is tossed with roasted 
apples, pomegranate juice rehydrated dried cherries, toasted almonds, 
crumbled blue cheese and blood orange maple vinaigrette. You could 

The Beaumont Inn
570-675-7100  •  thebeaumontinn.com

4437 PA-309, Dallas, PA

literally taste the freshness in every bite.
   Although we were full from eating every last bit of that delightful 
salad, we knew the best was yet to come. Our dinner entrées were 
sausage pappardelle and crab stuffed fl ounder. If you are in the mood 
for a nice, hearty pasta dish on a cold winter night, the sausage 
pappardelle is sure to satisfy. Sautéed Italian sausage and sweet 
peas are tossed with perfectly al dente pappardelle pasta and then 
simmered in Boursin cheese béchamel sauce. The end result was 
creamy and delicious! If you are a fi sh lover, the crab stuffed fl ounder 
is highly recommended. A generous portion of jumbo lump crab cake 
is wrapped in wild caught Atlantic fl ounder fi lets. It is then broiled 
and fi nished with winter citrus Beurre Blanc. Perfection!
   It was a wonderful dining experience made even more special by 
our friendly, knowledgeable server. The Beaumont Inn is open for 
dinner Wednesday through Sunday starting at 5:00pm. Sunday brunch 
is served from 9:30am to 2:00pm. There are many special events 
planned for the coming months as well. A Valentine’s Day Sweetheart 
Dinner will be served on February 14th. Roses and chocolates can 
be pre-ordered to be delivered to tables. On February 22nd, Chef 
Huntzinger will present an Around the World Supper. This special 
dinner will feature seven courses from seven different continents. For 
more information, you can call the Beaumont Inn at 570-675-7100.

Winter Harvest Salad

Braised Pork Belly Appetizer Sausage Pappardelle

Pan-Seared Scallops
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the upscale environment, fi ne dining and top-quality food, much like you would 
expect in New York City.
   On this Friday night, my lady friend and I couldn’t wait to get out of work and 
have a refreshing drink at Rikasa before dinner.
   We arrived at about 5:30.
   At Rikasa, some people sit at the long, swanky bar and others enjoy the more 
intimate dining room seating in the back.
   Pick your pleasure.
   When we arrived we opted to sit at the bar, where I ordered a freshly shaken 
gin martini and she decided on a house lemonade featuring Tito’s Vodka, mudded 
cucumber, lemon juice and club soda.
   You see, there’s an exquisite drink selection for any palate: martinis, cosmos, 
wines and beers (seasonal, domestic and import).
   I highly recommend a drink at the bar before dinner, because the bar atmosphere 
and knowledgeable bartenders make for an excellent way to begin an evening.
   Our server, Dave Jiunta, was attentive once we made our way to a high-top table, 
where we had a view of the “who’s who” entering through the front door.
   We perused the menu of pasta, steaks, seafood and small plates, then listened 
intently as Dave reviewed the half-dozen features with us.
   My companion decided upon the seafood pomodoro to start. It was comprised 
of jumbo shrimp, calamari, clams, mussels, garlic, olive oil and pomodoro, and was 
the perfect starter dish for one person.
   I went with a dish I know to be a customer favorite as well: the housemade 
meatballs, baked and topped with tomato sauce and mozzarella. You simply can’t 
go wrong. Multiple people who’ve dined at Rikasa before have mentioned the 
meatballs as a “must-have.”
   We were both delighted with our choices and sipped a second round of drinks as 
we waited for the main courses.
   Pork osso buco for her and the fresh seabass for me.
   If you’re a seabass lover like I am you know it’s hard to fi nd it on menus locally. 
There are a handful of places I know may have it from time to time, so to hear that 
seabass, along with several other fi sh, was available this night was a true treat.
   Despite the chicken marsala (loved by many) and fi let mignon (a staple at 
Rikasa) on the menu, I had to choose the seabass, which came out as a generous 
portion prepared just right.
   Her pork osso buco, a pork shank with wine, tomatoes and carrots, was braised 
for many hours. The portion was sizable enough to take some home to enjoy the 
next day, too.
   As any food afi cionado knows, slowly braising the pork is the secret to its 
deliciousness.
   We couldn’t have asked for better starters or entrees.
   Somehow, we made room for dessert, although I’m still not sure how.
   We picked the tiramisu. It was ladyfi ngers soaked in espresso layered with a 
mascarpone fi lling and dusted with cocoa.
   Delicious.
   Nancy stopped by the table several times as she chatted with guests, making a 
point to get to each table to check on the experience.
   We surely felt special given the attention she and her staff showed us.
   She also hinted at a surprise coming upstairs that’s not been announced just yet.
   We can’t wait to hear what it is.

Seafood Pomodoro

Seabass

Pork Osso Buco



Family Owned and Operated ~ Casual Family Dining

We Cater 
to all 

oCCasions
Weddings

Private Parties
Showers

Family Celebrations
Graduations

Holiday Dinners
Golf Tournaments

Christenings
Cocktail parties

Reservations accepted. 
A Gift Certificate Makes the Perfect Gift!

HouRS:
Monday & Tuesday - 

11am-10pm
Wednesday & Friday - 

8am-10pm
Thursday-Saturday-
Sunday - 9am-10pm

Full Bar

1 E. Center Hill Road
Dallas

570-675-4511

1092 Rt 315, 
Plains Twp.

570-822-0861
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   “Whatever you do, get the garlic knots!” 
   “Ooooh … their chicken parmigiana is the BEST!” 
   “Lucky you! Leave room for dessert!” 
   Variations on this theme played out when I mentioned to my friends 
my recent plan to go to Leggio’s for dinner. 
   It seems Leggio’s is known as the place to go for, well, just about 
anything. My friend and I decided to hit the Dallas location (there’s a 
second location in Plains) on a recent Thursday after work. 
   The dining room was bustling, with a large group seated in one 
section, and multiple tables with two or so people each scattered 
through the dining room. Even given the number of people there, our 
server, Jackie, handled the busy room quickly and competently. 
   Jackie suggested a local wine, Nimble Hill White, to begin, along 
with mozzarella sticks for our appetizer. While we enjoyed the wine 
and deliciously gooey mozzarella sticks, we tried to narrow down 
our entrees from the vast menu options. Jackie even brought us an 
extensive Keto menu, with everything from Keto-approved subs to 
baked spaghetti squash with meat sauce. Although neither I nor 
my friend are following the Keto diet, I will say the choices looked 
tempting. Maybe next time. 
   But for this meal … I took the advice of Lori Leggio, who, along 
with her husband Sal, owns both locations, and ordered chicken 
parmigiana over linguine. My friend opted for veal Francaise, with 
angel hair pasta on the side. Soon after our order was in, we were 
brought the garlic knots. Butter dripped off the golden crusts, and 
tiny pieces of diced garlic clung to the bends in the dough. After the 
fi rst bite, I was in love. 
   Hot. Buttery. Garlicky. What’s not to love? I debated eating the 
entire bowl of fi ve knots, but decided to share with my friend. Next 
time, though? He’ll have to order his own. 
   As I was considering ordering another round of garlic knots, our 

Leggio’s Italian Ristorante
570-675-4511  •  facebook.com/leggios

64 E Center Hill Rd, Dallas, PA

entrees were brought out from the kitchen. I was quickly thankful 
I had held back a bit in my garlic-knot-eating frenzy, as my chicken 
parmigiana literally covered the entire space of my large dinner plate. 
   Under the chicken was an enormous serving of linguine, and 
it was all covered in a sweet tomato sauce, and mozzarella and 
parmigiana cheeses. The chicken was perfectly breaded, incredibly 
tender, and delicious. The linguine, just like the chicken, was cooked 
to perfection. To me, this is comfort food at its fi nest. My friend’s 
veal Francaise, likewise, took up the majority of his plate, and was 
perfectly breaded and cooked. The lemon butter sauce was delectable, 
and the veal was so tender, no knife was needed to cut it. My friend 
has had veal entrees in many restaurants around the world, and was 
amazed to fi nd such a well-cooked, well-balanced example so close to 
home. What a great surprise! 
   We were starting to feel a bit full, but, heeding the advice of 
numerous friends, we decided to go all out and fi nish with dessert. 
   There isn’t a dessert menu per se, but rather a tray of the day’s 
choices. We chose two: Lemon blueberry mascarpone cake for me, and 
chocolate lava cake for my friend. 
   Both came topped with fresh whipped cream, and both were out of 
this world! The lemon blueberry mascarpone cake had a dense, almost 
cheesecake-like texture, with the light fl avor of lemons to contrast 
with the whole blueberries in the cake. 
   And the chocolate lava cake? Well, how can you describe the warm 
chocolate cake, with fresh whipped cream slowly melting into it, and a 
center of fudgy chocolate? It’s perfection. 
   Feeling happy and content, we lingered at the table a while, 
discussing the evening’s meal, and making plans to return to try some 
of the items that had caught our attention on the menu. We’ll be back 
soon. Hope to see you there!

Mozzarella Sticks

Nimble Hill White

Chicken Parmigiana

Veal Francaise

Garlic Knots

Chocolate Lava Cake

Lemon Blueberry Mascarpone



80916258

Only local restaurant with private booths!

Feb. 11th through Feb. 13th

4 course Valentine’s Dinner 

for
 
$70
per person
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Take-Outs • Delivery • Catering • Pizza

100 E. Grove St., Clarks Summit, PA
(570) 586-0608

Joe & Joey Colarusso, Proprietors

100 E. Grove St., Clarks Summit, PA

80917559

Colarusso’s Cafe

Join us 
for our 
lunch 
buffet

Let us 
cater 
your 

Big Game 
Day 

event!
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   Let's face it, atmosphere can make or break an experience and 
Grico's in Exeter did not disappoint!
   We entered through the back door and I was quickly reminded of 
the seating options available unlike any other restaurant. Choices for 
seating included a quaint and personal private booth, a table in the 
bar area or seating in the dining area.
   We were quickly greeted by our waitress Shauna, who seated us in 
the dining area and told us of the specialty drinks for the evening – 
red sangria and orange basil gin spritzer. Our drinks arrived and no 
sooner did our warm fresh dinner rolls appear.
   For our appetizers, we selected creamy polenta with bolognese 
made from corn meal with basil and extra Virgin Olive oil over the top 
and shaved parmesan cheese. This was a bit out of our comfort zone 
but was absolutely delicious! We also ordered shrimp savoy - diced 
shrimp and mushrooms in lemon garlic butter over crostini which was 
extremely tasty and was a fi rst time for the two of us.
   Our salads arrived shortly after -Pickled red beet salad with goat 
cheese, pumpkin seeds and cider vinaigrette that reminded my 
husband of his aunt's homemade canned beets which he absolutely 
loved. If you like beets you surely need to stop in and try it! We also 
had the Shaved Brussels salad with mixed greens, shaved brussel 
sprouts, dried cranberries, butternut squash, candied walnuts and a 
savory pumpkin vinaigrette dressing. Both salads came from their 
seasonal selections off the menu. The salads were much larger than 

Grico’s
570-654-9120  •  gricosrestaurant.com

1074 Wyoming Ave. Exeter, PA

expected and we knew if we fi nished them there would be no room for 
our entrees and dessert!
   Shauna stopped by on a regular basis to see if we needed anything 
and to make sure we were enjoying our dining experience. At one 
point, Joe, the general manager popped over by to see how we were 
enjoying the evening and to make sure everything was satisfactory. 
Service was spectacular!
   Our entrees arrived – Roasted Pork Tenderloin with braised 
cabbage, sautéed sweet potato gnocchi over butternut squash. This 
too was so popular it was turned into a seasonal item on the menu. 
The pork was tender and juicy. The chicken breast parmesan was 
topped with cheese and red sauce and served with a side of pasta – 
crispy and fl avorful! The portions were much larger than we expected 
and needed to go containers for our leftovers.
   Just when we thought we couldn’t eat another bite, Shauna informed 
us of the desserts: Crème Brule, white cake, chocolate bomb, warm 
apple crisp and vanilla cheesecake. Something for everyone! We opted 
to share the warm apple crisp and we were not disappointed – apple 
crumb baked on the bottom, fresh warm tasty apples topped with 
vanilla ice cream and whipped cream!
   Such a delightful ending to a wonderful evening. If you haven’t 
been to Grico’s or it’s been a while since your last visit, we surely 
recommend you stop in, try a seasonal menu item and have a 
delightful dining experience with a friend, signifi cant other or the 
entire family!

Roasted Pork Tenderloin Creamy Polenta Chicken Parmesan

Shaved Brussels Salad Shrimp Savoy

Warm Apple Crisp



53 South Main St Pittston
570-362-7777
@RikasaOnMain

Valentine's Day
Come celebrate your love and friendship all weekend long! With exclusive
menu items and drinks from Thursday February 14th to Saturday the 16th.
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Kevin’s Bar & Restaurant
(570) 285-3071  •  Kevinsrestaurant.us

247 Wyoming Ave, Kingston, PA

   We reviewed Kevin’s Bar and Restaurant back in October right after 
it opened under Rob Friedman’s ownership and John Lahr as General 
Manager. Our fi rst dinner was phenomenal, or course, and since the 
fall I have enjoyed several dinners, drinks with friends and clients to 
everyone’s enjoyment.
   If you haven’t visited Kevin’s yet or knew that it has changed hands, 
here is your quick update. Local Restaurateur, Rob Friedman, has 
taken this Kingston neighborhood gem to the next level. Whether you 
sit inside in the newly remodeled dining area or the welcoming bar 
area, the ambience draws you in and you feel at home. I am already 
looking forward to warmer weather due to the outdoor space that has 
been created and you will as well.
   As always, John Lahr, the restaurant’s manager greeted us on ar-
rival. He is cheerful and full of questions about the customer, family; 
you feel at home the minute you walk in. Don’t be surprised when you 
see him making a tableside Caesar salad or walking and talking from 
table to table. Lahr’s approach changes an ordinary dinner to a fi ne 
dining experience. Lahr has over 8 years of managing experience from 
other local fi ne dining establishments and we appreciate him every 
visit. He knows quite a bit about wine as well. Ask him for his recom-
mendation!
   One of the reasons we were so anxious to get back to do a review is 
because Kevin’s chef, Matt Gilbert, has designed a new winter menu 
that we couldn’t wait to try out.
   We heard something about an Octopus appetizer and you know we 
must try some to share our thoughts with readers. Lahr told us cus-
tomers were asking for it, so it was worth a shot!
   Our drinks were waiting for us at the table upon arrival. We like a 
place where the manager and staff learn your preferences! My friend 
opened with a glass of Auspicion Cabernet. For those not familiar 
with this California wine, it is pleasant by itself or with a meal. With 
hints of brown sugar and cinnamon, it’s a softer than usual cabernet 
and most enjoyable. I chose a light beer due to some of my New Year’s 
resolutions.
   Kevin’s always has nightly specials but tonight we knew we were 
going to order off the new winter menu. Specials could wait until 
another evening. My friend even gave up the Blue Point Oysters that 
he loves, especially Kevin’s, to try the Octopus.
   On a side note, it was just about 6 pm on a Wednesday night and 
most of the tables were full. Kevin’s has certainly become the place to 
dine. Plus, you always see a friendly face that you know! I would rec-
ommend calling for reservations just in case. Tonight, several tables 
were celebrating special events. Several birthdays and even an upcom-
ing weekend wedding. Everyone was certainly enjoying the company, 
cocktails and their food selections.
   As we mentioned, the fi rst order of business was ordering the Octo-
pus and I chose a new menu item, Spicy Lamb Meatballs.
   Let’s start with the Grilled Spanish Octopus. Ok now, before you 
turn up your nose or run for the hills let it be known we were some-
what skeptical too. BUT, you never know unless you try. At least 
that’s what my mother used to say. Well, my dinner companion was 
very pleasantly surprised. First, Chef Matt is terrifi c when it comes to 
presentation. From across the table I spent fi ve minutes just looking 
at the plate and how everything was arranged. The aroma from the 
Octopus was magnetic. Then the test comes. The bites slowly got big-
ger as he realized how delicious this appetizer was. The key is in how 
it’s cooked. It is par baked fi rst and then grilled. The result is a meaty 
texture with a remarkable grilled taste. In fact, my friend spent so 
much time with the octopus, he forgot how tasty the medley of grilled 
brussel sprouts, small potatoes and radishes were as a great comple-
ment to the main event

   On to the Spicy Lamb meatballs. Two years ago, I traveled to Dubai 
and ate a lot of lamb dishes that I liked. The lamb meatballs rival or 
beat anything that I tried overseas. They were a good size, moist and 
had a kick to them, and best of all, quite tasty and not overpowering. 
They were served over a cardamom turnip puree and a cherry red 
wine reduction sauce. Cardamom is a spice made from seeds in the 
ginger plant family. Turnips are great low carb root vegetable. The 
puree mix is a delicious base to the spicy meatball. The wine sauce 
added a richness and sweetness. A perfect medley of sweet and sa-
vory appetizer. The dish works well for sharing so don’t keep it all to 
yourself!
   I want to mention, the bread that was served to the table was out-
standing. It was fresh, tasty and not like most restaurant served bread 
or roll. It was also served with a special butter. The chef usually uses 
additional fresh fl avors in the butter, so you really want to try it.
   We decided to skip salads because we knew large entrees would 
be coming. On my next visit, I am going to order the seasonal salad. 
I had loved the Fall Salad so much and I know that the new version 
won’t disappoint. It includes frisse, kale, radishes, Craisins, candied 
pecans served with warm bacon vinaigrette. Yes, I said bacon. Can’t 
wait to try it! The menu also offers French Onion Soup, Chili and 
other salad choices. For a light bite, I’d go for the Spicy Lamb meat-
balls and Seasonal Salad.
   For an entrée I had to order the Cornish Game Hen. It’s a new menu 
item and it had my name all over it. Check out the photo; it’s your 
own personal chicken! It is served over braised swiss chard, spinach, 
fennel and butternut squash confi t. The hen was cooked perfectly with 
a crispy skin and moist chicken breast. The neck had been stuffed 
with lemon, garlic and fresh rosemary so instantly I had a happy faint 
reminiscence of Thanksgiving. The juice from the chicken mixed well 
with all the culinary bed that it rested on, so every bite was delicious. 
I would have this again. It was the perfect amount of meat without 
over “stuffi ng” myself.
   For an entrée, my friend went with the Spice Crusted Yellowfi n 
Tuna. As with the appetizer, the presentation was memorable and 
invited you to dig in and enjoy. It was cooked to perfection and the ac-
companying couscous, fennel and cooked carrots added even more to 
an already perfect dish. Each bite melted in your mouth!
   For dessert I had the French Toast Bread Pudding. I had never had 
bread pudding growing up and I’m not sure why. I spent a lot of time 
with my grandparents who loved dessert and I’m pretty sure they 
would have loved bread pudding. The fi rst time I tried it was at The 
Beaumont Inn, so I knew Kevin’s version would be to my liking. I was 
certainly right. It was served with a nice scoop of vanilla ice cream
over the French Toast Bread pastry and it was just fabulous. Noth-
ing else to say; it was that good. If you have never had it, it does not 
include pudding like “Jell-O” type pudding. I’m a texture type person, 
so the title might have thrown me off prior to my discovery that bread 
pudding is awesome. It is described on the dessert menu as “French 
baguette, cinnamon & spice.” Total perfection. Of course, my friend 
had to fi nish with Crème Brule. Terrifi c, superb, delicious, it never 
misses the mark.
   The best part of dessert, however, is watching Lahr tableside, cook-
ing up Bananas Foster with extra fl ames and fl air. I have never seen 
this kind of service locally. Kudos to Lahr for taking time out on a 
busy night to create this experience for customers. I think next visit, 
we will have to give it a try. I have a feeling it’s another dessert that I 
have been missing out on!
   As expected, our second review was just as “fab” as the fi rst. Chang-
ing menu items by season is certainly the right way to go to keep us 
coming back for more.

Grilled Spanish Octopus

John Lahr, manager, preparing Bananas Foster 
tableside

French Toast Bread Putting

Spice Crusted Yellow� n Tuna

Cornish Game Hen

Spicy Lamb Meatballs



1120 Highway 315, Plains Township1120 Highway 315, Plains Township
570-821-5900  |  info@cafe315.com

Cafe315.com
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The Café, An American Bistro

A Casual, Fine-Dining Restaurant
with the Highest Quality Foods, 

Service and Atmosphere

Stone Crabs Flown in Fresh Twice a Week!

CeleBRATing

25 YeARS
THe CAFé, 

An AmeRiCAn BiSTRo

Full lunch and Dinner menus
lunch: monday – Saturday
Dinner: Tuesday - Saturday

Two private dining rooms 
with seating for 18 or 80. 
We Handle Audio and 
Visual needs.
Corporate and
Family occasions. 
Warm-Weather
outdoor Patio.
on-Site and off-Site 
Catering.

1120 Highway 315, Plains Township
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   The Café – An American Bistro in Plains Township, is a place you 
know and love for lunch. It may be a daily or weekly staple for you. 
We don’t blame you. Owner Jeff Woytowich and his team create a 
large menu of fresh, healthy meals for you to enjoy. The menu is vast 
and offers plenty of variety.
   There are sandwiches using Boar’s Head, hot and cold subs, 
salads of all varieties, paninis, vegetarian options and of course the 
Café Signature Sandwiches, such as the Fire-Braised Chicken, Beef 
Tenderloin and Crab Cake – all reasonably priced and lunch items you 
simply must try.
   During the day, other popular items are the many coffee 
concoctions: cappuccinos, lattes, hot chocolates and espressos 
(honestly, there is so much you’re best going and seeing for yourself).
   The desserts look great also, although I never indulge at lunch time 
- yet.
   I was excited to review The Café dinner menu when the chance 
came up because honestly, after all these years, I have never had 
dinner there! Now that I live a little bit south of the area, I don’t get 
to dine in Wilkes-Barre as much as I would like on weekends. I know 
already that the catering on site and off is highly recommended. Ten 
years ago, I had my wedding rehearsal dinner in the side room and 
it was everything we wanted it to be. Today, I’m looking forward to 
dinner. I must admit, I peeked at the menu online beforehand and 
I was really amazed at how expansive it is. Wow! What have I been 
missing? Well, we were about to fi nd out!
   You love The Café by day, and the atmosphere at night time is 
quite appealing. You can sit in the bar area or you could have a cozier 
sitting in the larger dining room. We chose to sit in the dining room 
that seems to transform at night to the perfect casual fi ne dining 
setting. The lighting was perfect for dinner. At lunch time, the Café is 
all hustle and bustle, a lot coming and going. At night, the Café settles 
down for ambience and great food at your leisure.
   When my friend and I sat down, we were greeted right away by 
April, our waitress. What a hoot she is! She told us the funniest story 
about Florida Stone Crabs (which is a Café specialty September 
through April) but I won’t give it away. You’ll have to ask her about it 
when you visit. In any event April not only told us about the menu but 
provided insight on several of the questions we had on portions of the 
menu. Very helpful.
   Wine was a must this cold evening. I chose the house Riesling and 
my friend had a Sycamore Lane Cabernet. We both had reviewed the 
menu online and had an idea of what we wanted. You see, we are on 
a weight loss challenge at work, and looking at any menu brings great 
delight! Challenge was on hold for the evening because we certainly 
wanted to make sure we sampled what the Café had to offer!
   Appetizers were a no brainer. For my friend, the calamari. Fresh 
Calamari Dusted with Seasoned Flour and Flash Fried with Hot 
Peppers, served with a Trio of Sauces: Marinara, Spicy Thai Chili, and 
Roasted Ginger & Green Onion Aioli. If you like this dish as a norm, 
then you have tasted many different variations and have an opinion 
on what constitutes excellent calamari. For my friend, he enjoys very 
light breading and a tender texture. The Café met his every wish 

The Café – An American Bistro
(570) 821-5900  •  cafe315.com

1120 PA-315, Plains Township, PA

and some. The calamari was ever so lightly coated in a mixture of 
seasoned fl our. April explained they fl ash fry it in hot peppers which 
adds just a hint of extra fl avor. And, talk about tender, this was 
perfect. What a great way to begin a meal! My friend will hasten to 
add that the portion was easily shareable but fortunately he had it all 
to himself.
   I chose the Chicken Pot Stickers, Fried Won Ton Dumplings Stuffed 
with Teriyaki Chicken, served with Ponzu Sauce. The combination 
was right on. Loved this appetizer and the sauce. Light, airy and 
delicious – the perfect serving for an appetizer. For those of you who 
like chicken as much as I do, this should be a great choice for you.
   In addition to the appetizers, I had a cup of chicken noodle soup and 
my friend had the house salad. Both great choices and usually on our 
list of lunchtime items as well.
   Continuing with the chicken trend, I chose the Blackened Chicken 
for my entrée. The chicken was served Blackened Bone-In European 
Chicken Breast, Served with Sautéed Spinach over a Bed of Creamy 
Parmesan Risotto. The presentation was stunning, and I could not 
wait to dive in. The chicken had the perfect cooked skin with just the 
right combination of spice and crispiness. The white meat was tender, 
juicy and full of fl avor. You rarely see a chicken dish that is served 
bone-in. A plus. Risotto is wonderful side dish that is hard to cook 
on your own unless you have time to stand over the stove, stirring 
constantly. So, when I see it on a menu, I always go for it because for 
me, it certainly is a treat. This risotto was excellent and very creamy. 
The dish hit the spot when you are looking for comfort food on a cold 
night.
   My friend chose the Tuna Merlot for several reasons. First, he 
loves tuna! Second, he loves merlot. Third, April said it was secretly 
her favorite. He was surprised when it arrived as it was a much 
larger piece than expected. He asked for it rare and it was cooked to 
perfection. He likes tuna that you can barely touch with a fork and 
it cuts right through it. The sweet merlot reduction just made this 
even more unbelievable. The presentation was terrifi c with a topping 
of crispy shoestring potatoes and then a bed of selected vegetables 
underneath.
   April checked on us frequently and I practically shouted that I could 
not wait for dessert. As one might guess, my diet is getting to me. I 
chose a chocolate torte with vanilla ice cream and raspberry sauce. 
Just fabulous. I ate it in two minutes. It was delicious. My friend 
decided to try the peanut butter pie for dessert. It was delicious. 
Covered in walnuts and surrounded by whipped cream and chocolate 
drizzle, I managed to eat quite a helping before I raised my arms and 
said “I give.”
   The many coffee cocktails on the menu look especially appetizing 
at the end of this fabulous dinner. The Peppermint Toddy and Café 
Frangelico both looked equally enticing. I’ll be sure to try on my next 
stop.
   So, in conclusion to this tasty dinner, I have to ask myself, “What 
was I thinking not coming here for dinner before?”
   I don’t have an answer, but I can tell you I will be back soon and 
bringing along the family. It’s a must! Thanks Jeff and April!

Calamari

Tuna Merlot

Blackened Chicken

Chicken Pot Stickers
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Reservations Highly Recommended.  
Please call 570-866-0431

See us on Facebook

1287 N. Washington Street
Wilkes-Barre, PA 18705

Open Sunday 3:00 PM - 9:00 PM; 
Monday, Wednesday, Thursday, Friday and Saturday 4:00 PM - 9:30 PM; 

Closed on Tuesdays

Buona Sera
R I S T O R A N T E

Reserve a Night of Romance
Make your reservation and we’ll make it a 

Valentine’s Day to remember with wonderful food, 
excellent service and a romantic atmosphere.

Featuring a Special Valentine’s Menu

F12
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   When entering Buona Sera it is inviting and warm, just like the 
staff, making it the perfect Valentine’s Day atmosphere. 
   Buona Sera is an authentic Italian dining experience with a roman-
tic setting. With a welcoming greeting from your server ensuring 
everything is to your liking and the beautiful candlelight table setting, 
you’ll be sure to feel the love this holiday. 
   Tony is a gentleman who truly wants his customers to have the most 
satisfying experience at his restaurant. Every person that walks into 
this establishment is wished to feel comfortable and at home, not like 
a typical restaurant experience. 
   The Valentine’s Day Special menu includes all your favorite dishes 
from pasta, chicken and veal to delicious seafood options as well as 
a tray of beautiful desserts! Buona Sera is guaranteed to give you the 
romantic evening you and your signifi cant other are searching for! 
   To start a romantic dinner, the Caesar Salad was perfect to prepare 
the palate. The light drizzle of their homemade Caesar dressing was 
delicate with the perfectly tossed, fresh romaine lettuce. 
   For the appetizer, we tried the mushroom caps stuffed with crab 
meat in a delicious champagne sauce. The mushrooms, seared per-
fectly, just burst with fl avor in your mouth. The exquisite champagne 
sauce had a hint of lemon added to compliment the crab meat as well. 
We couldn’t help but to fi nish every bite! 
   Buona Sera’s Homemade Ravioli is another favorite which is pre-
pared in their freshly made light tomato and basil sauce. The zest and 
sweetness that the sauce carried danced across our taste buds and had 
the true quality of a homemade tomato sauce. The sauce paired with 

Buona Sera Ristorante
 570-866-0431 • buonaseraristorante.com

 1287 North Washington Street, Wilkes-Barre, PA

their homemade, four cheese ravioli was perfection. Perfectly cooked 
inside and the taste of fresh ricotta was known. 
   In addition to Buona Sera’s Homemade Ravioli, we also had the op-
portunity to try their delicious chicken Francese. The chicken was per-
fectly tender and juicy with a light and delicate breading. The white 
wine and lemon sauce was the perfect balance of fl avor.
   Vegetable strips of carrots and zucchini were paired with it and 
cooked to perfection. As an added bonus, your meal is served with 
warm bread that has a crisp outside and soft and airy center. This 
meal will defi nitely have you coming back for more. 
   Buona Sera truly takes that extra step and goes above and beyond 
for every person that dines in their restaurant. With ample selections 
from this Valentine’s menu, Buona Sera is sure to charm you and your 
date.
   Try this hidden gem in Wilkes-Barre this Valentine’s Day and you 
will not be disappointed! They did let us know that reservations are 
recommended because they do fi ll up and I can see why! 
   In addition to offering special menus for holidays, Buona Sera is 
also known for their catering as well. Their wide variety menu is 
perfect for any event! Not to mention their dining room area is the 
perfect venue for a reception, bridal shower, baby shower or any party 
you need a destination for. They also include a variety of different 
packages you can choose from to fi t your needs and budget.
   Tony will make you and your guests feel at home and I promise you 
will not leave with an empty stomach! 

Chicken Francaise Buona Sera table

Buona Sera inside Tony’s painting
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Now Open On 
Monday Evenings!

Eat, Drink & Be Merry
In our dining room or yours!

Private Party Reservations, Luncheons
available for 20 or more

On Site Catering - Take Away & Delivery

Prime Rib Every Friday & Saturday
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   Gone are the days of waiting for a trip to New York City to enjoy 
truly exquisite dining. 
   Cork Bar and Restaurant, 463 Madison St., Wilkes-Barre, delivers a 
fi ne-dining experience on par with any big-city restaurant, and does it 
with customary local friendliness. Cork was a very pleasant surprise 
to this newly relocated Valley resident and my dining companion. 
   We were greeted by general manager, Carolyn Saporito, (who was 
also our bartender on the Tuesday night we visited), and quickly 
seated at a comfortable table. Our server, Luanne, offered sugges-
tions from the cocktail menu. We decided it was a martini night, so 
one Lavender Lemonade and one Cork specialty martini sounded just 
about perfect to us. One sip in, we knew we had made great choices. 
Well-blended and balanced, the martinis were just the beginning of a 
fantastic night of fi ne dining. 
   We opted for two appetizers: Thai-style chicken bites and classic 
Bruschetta. The peanut sauce toned down the heat of the spicy chili 
glaze on the bites and takes what could be a simple appetizer to the 
next level. Vine-ripened diced tomatoes, heaps and heaps of them, 
formed the foundation for the classic Bruschetta appetizer. It was 
topped with black olives, fresh mozzarella, fresh basil, Parmesan 
cheese, and a balsamic vinaigrette. The appetizer proved to have just 
the right amount of tang! 
   I chose the Cork Salad, mixed greens tossed with crispy apples, 
candied walnuts, dried cherries, blue cheese, and Cork’s house roasted 
red pepper vinaigrette dressing. My friend chose Rawn’s Salad, named 
for Chef Rawn Henderson, of mixed greens, sweet pears, toasted can-
died cashews, Gorgonzola with blood orange vinaigrette. Both came 

Cork Bar & Restaurant
570-270-3818  •  corkdining.com

463 Madison Street, Wilkes-Barre, PA

beautifully plated, showing the care given by the kitchen to every 
detail of the dining experience. 
   We enjoyed the West Coast Wonders wine fl ight, a wine threesome 
consisting of two reds and one white, post-salad, pre-entrée. Serving 
as a palate cleansing of sorts, we were taken with the Backhouse Pinot 
Noir, although the Washington Hills Riesling and McManis Cabernet 
Sauvignon were equally compelling. 
   My entree, spicy grilled chicken over harvest risotto, combined two 
of my favorite entrees. The harvest risotto was the perfect texture, 
with sweet potato, fi g and dried cranberries and a maple vinaigrette, 
while the grilled chicken was slightly crispy outside and tender in-
side. My companion’s Chicken Calabrese featured pan roasted chicken 
breast with sweet peppers and sautéed onions and was served with 
crispy pan potatoes with olive oil. A simple, yet elegant, dish for a 
cold winter night. 
   Our desserts, made in-house by Carolyn, provided a delectable 
ending to the evening. The raspberry bread pudding was drizzled in 
a whiskey sauce, giving this traditional English dessert a surprising 
twist. It was topped with vanilla ice cream and homemade whipped 
cream. The molten lava cake, also topped with vanilla ice cream and 
homemade whipped cream, was melt-in-your-mouth chocolatey good-
ness and was on plane above other iterations of this ubiquitous des-
sert. And believe me when I say, I know chocolate lava cake. Intimate-
ly. 
   Three hours after arriving, my dining companion and I left, full and 
happy in the discovery of this North End gem. We’ll be back, for sure! 

Classic Brushetta

West Coast Wonders Wine Rasberry Bread Pudding, Moulton Lava Cake, Espresso

Rawn’s Salad

Spicy Grilled Chicken over Risotto
& Chicken Calabrese



Happy Customer
Chris K

“I like the new menu a lot- great new choices. The 
Octopus appetizer was a surprise win!
Kevin’s has certainly become the new place to go.”

World Class Cuisine

Specialties
• Fresh Seafood 
• handmade pasta
• hand cut steaks 
  and so much more

247 Wyoming Avenue-Kingston
570-285-3071

kevinsrestaurant.us
Mon- Thurs 5pm-10 pm, Fri & Sat. 5 pm-11 pm

80916257

Stop In For Our New Winter Menu!
Open on MONDAY NIGHTS!
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   This Valentine’s Day share the delicious experience of Anthony’s 
with your signifi cant other. As a local Italian favorite in the heart of 
Old Forge, Anthony’s creates the comfortable atmosphere and setting 
for any type of special occasion or night out. The dining area is warm 
and welcoming with a coat rack at the entrance and a server to greet 
you when you walk in. Donna, a friendly server at the restaurant, 
greeted us as we entered and was extremely attentive. There was a 
large beautiful dark wood bar in the other attached room as well as 
extra dining and gorgeous dimmed chandeliers hung from the ceilings.
   Donna showed us to our table and then explained the menu and 
specials thoroughly as well as gave excellent recommendations. Our 
waters were fi lled upon our seating and we were brought fresh bread 
and a pasta salad that contained chickpeas and a light homemade 
dressing. There was a very kind young man who kept our water 
glasses full and made sure our table was clean after each course.

Anthony’s Restaurant
570-451-0925  •  anthonysofoldforge.com

202 S Main St., Old Forge, PA

   After pondering the menu for a bit, we had the appetizer of 
Christopher’s Crab Cake. An enormous mountain of fresh crabmeat 
served with delicious homemade cocktail and tartar sauces. The crab 
meat was fl avored to perfection and paired very well with both sauces. 
It was light and an excellent start to any meal.
   Our meals came with a choice of soup or salad along with two sides. 
My partner and I had the Crab Bisque soup that was on special. The 
bits of crab came through in full fl avor and the bisque settled with a 
slightly welcoming kick at the end. It was simply scrumptious.
   As my main course, I had the Salmon with Crabmeat as per Donna’s 
recommendation. Prepared with a light lemon and garlic sauce, the 
fl avor of the salmon, crab and asparagus came together splendidly. 
The salmon was seared well so that it didn’t fall apart when I took my 
fi rst bite. My glass of Sangiovese wine, imported from Italy, paired 

See ‘Anthony’s’ | 22

Salmon with Crabmeat Certi� ed Black Angus Filet Mignon

Back dining area Bread and Pasta Salad
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   A marvelous dining experience! 
   Lucca Restaurant is in the quaint borough of Taylor, Pennsylvania. 
They are a full-service restaurant featuring breakfast, lunch, and 
dinner. Lucca Restaurant is also a popular destination for catered 
events, boasting seating on-premise for over 130 people.
   I invited my boyfriend out into this chilly winter night for this 
enjoyable dining adventure. I even would have braved a snowstorm if I 
knew the incredible meal that awaited us. 
   We were greeted by the soft glow of white christmas lights adorning 
Lucca as we arrived on this foggy evening. It was the fi rst sign of 
the wonderful decorative choices that would serve as the modern yet 
comfortable backdrop to the experience chef Len Krappa was about to 
prepare for us. 
   “It’s almost like inviting people into your home,” Krappa related 
about his restaurant. “I love to eat, and I love to share my passion for 

Lucca Restaurant
570-562-6339

802 South Main Street, Taylor, PA

See ‘Lucca’ | 22

food with whoever comes in here.” At age 14, Krappa’s fi rst job was as 
a dishwasher at a restaurant that previously shared the same address. 
Since then, he has worked extensively in the industry before opening 
Lucca Restaurant fi ve years ago at the same location. His experience 
and passion show. 
   Our mouths began to water as the polite and attentive server arrived 
with our appetizers. The Clam and Shrimp Pomodoro looked as if it 
belonged in a food magazine. Chef Len’s creation was fresh, fl avorful, 
and surpassed our expectations. The creamy, homemade Risotto had 
been beckoning to us since it arrived. As we savored our fi rst tastes, I 
was reminded of how wonderfully traditional Italian cooking has been 
preserved in our area. We could have eaten this perfectly-cheesy dish 
alone and been satisfi ed. 
   My boyfriend is a bit of a self-proclaimed ‘soup expert’ and was 

Exterior of restaurant

Chicken FrancaiseLobster
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802 South Main Street * Taylor •  (570) 562-6339
Sun. 7 a.m. - 9 p.m. * Mon. 7 a.m. - 3 p.m. * Tues.-Sat. 7am-10pm

* Private Entrance * Ample Parking 
* Handicap Accessible

80899602

The Area’s Newest Banquet Facility!
Voted the Area’s Best Caterer!

· Anniversaries · Weddings · Birthdays · Bereavements · Rehearsal Dinners

Lucca
RESTAURANT & CATERING

•Italian Specialties  •Seafood  
•Steaks •Chicken  •Veal  

•Homemade Pastas

Don’t let a lobster dinner 
stop your heart. 

Lucca lobster dinner only $18.95 
on February 14th, 15th, and 16th, 

and every Wednesday 
and Friday. 

258 Charles St., Luzerne, PA 18709
570-288-5337 | www.Andyperuginos.com

Lunch Monday-Saturday 11:00am - 2:00pm

Dinner Monday-Thursday 4:00pm-9:00pm; Friday & Saturday 4:00pm-10:00pm

Closed On Sunday

Dinner reservations suggested on weekends

258 Charles St., Luzerne, PA 18709

Andy Perugino’s Restaurant 

80917456

Fine italian Cuisine
Now Taking Valentine’s Day Reservations

Offering an 
extensive menu 
including pasta, 
seafood, steaks, 
chicken,
and more.
Enjoy homemade 
Italian specialties 
served with a
warm and 
welcoming touch.

Now open 

for lunch on 

Saturday!
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Greek & American Cuisine
Theo’s Metro

596 Mercer Ave., Kingston, PA · 570-283-2050 
Open 7 days a week at 11am 

Bring your 

sweetheart 

somewhere

special

this year!
Make your reservations today 

by calling us at 570-283-2050

Featuring our Full Menu plus Combo 
Platters for Two and Dinner Features

Dinner Features
~STuFFeD ChiCken MArSAlA $18.95~

~STuFFeD FlounDer ChAMPAGne $21.95~

~FileT MiGnon & SCAlloPS $35.95~

FileT MiGnon & lobSTer TAil $60

new York STeAk & lobSTer TAil $54

Combo Platter’s for Two
Theo’s Seafood Medley for Two - $50
(Flounder stuffed with Spinach and Feta, Baked 

Salmon, Crab Cakes, Grilled Shrimp, lemon 
potatoes, rice pilaf and house vegetables)

Theo’s k-bob Sampler for Two - $45
(Marinated Chicken, Lamb and Steak sauteed with 
fresh Zucchini, Mushrooms, Peppers and Onions 

served with lemon potatoes and rice pilaf) 

Featured beverages
~ SweeTheArT SAnGriA  ~

~ heAvenlY YourS CoSMo ~
~ STrAwberrY kiSS MArTini  ~

~ SweeTheArT SunSeT MArTini  ~
~ vAlenTine’S DAY woo woo ~

~be MY honeY Mule~ 
~CherrieS For You Mule~

view our full menu at 
theosmetrorestaurant.com 

full lunch menu daily

Gift certificates available 
catering available on and off premises

 delivery available for businesses
80917507

private 
parties 

upon 
request

Hours: 
 Monday ...................................... Closed
Breakfast - thursday-Friday  ........... 8am-11am
 saturday-sunday .......... 8am-12pm
Lunch -  tuesday-Friday .............. 11am-2pm
Dinner - tuesday-thursday ...5pm-8:30pm
 Friday-saturday ........5pm-9:30pm
 sunday .................................4pm-8pm
take outs available

patrick Kern owner for past 4 years
Famous family recipes: soups and Coleslaw
Desserts made by CupK8’s
( 2016 Luzerne County Fair winner 2017 
Bloomsburg Fair winner)

700 Main road, Dallas, pa 18612 
570-675-9618 | www.lumsfernbrookinn.com

80867123A

Best oF tHe BaCK 
Mountain winner 
15 years running! 

Best seaFooD 
anD Best steaK.

2019

80917411
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Anthony’s from 17

Lucca from 18

well with my meal. The wine was of wild cherry and sweet plum with 
a dryer fi nish. As my sides I had the Red Skinned Mashed Potatoes 
and the vegetable of the day, Green Beans. They offered several 
options of potatoes as sides. The portions were so big I was sure I 
would need a take-out box but I just couldn’t resist fi nishing every 
bite!
   My partner got a Twice Baked Potato and Green Beans as sides to 
pair with his Certifi ed Black Angus Filet Mignon. Donna, our server, 
said they are extremely well known for their fresh selection of steaks. 
The fi let was cooked to a perfect medium as per request and was 
positively exquisite. Of course, I couldn’t resist a stealing a taste! 
Tender and delicious, the fl avors danced across your taste buds! It was 
easily the best steak I have ever tasted. The Filet Mignon exceeded 
our expectations immensely!
   For dessert, my partner had a Lemon Drop Martini and we shared 
a huge slice of fresh Carrot Cake. The cake was rich, perfectly moist 
and not to mention the cream cheese icing was absolutely delicious! 
Although I will have to come back to try the variety of other desserts 
they offered such as a Chocolate Peanut Butter Cake, a variety of 
biscottis, tiramisu and freshly fi lled cannolis!
   It was so hard to choose from the menu’s wide variety, from pasta, 
chicken and veal to various seafood options and all at such reasonable 
prices! I felt like it took us forever to decide what we wanted! There 
defi nitely is something for everyone at this charming spot!
   As we were leaving for the night the dining area was still full! There 
was a bigger party laughing and enjoying their food and there were 
also smaller groups too, not to mention the tables in the attached bar 
area. I watched the faces light up when their server would set their 
meals in front of them and I found myself already thinking of what I 
might order next time!
   This was my fi rst time dining at Anthony’s and it certainly will not 
be my last! From the staff and service to the food quality, this place 
went above and beyond all expectations! Anthony’s is perfect whether 
you’re meeting friends for a get together or looking for an intimate 
location for your Valentine’s dinner. Just make sure to come with an 
empty stomach!

eager to try the homemade Chicken Pastina Soup. The chicken was 
fresh and succulent, but I didn’t get much of an opportunity to try 
it because he couldn’t help but gobble most of it up. “Everything is 
fresh,” Krappa said. “We try a lot of different specials, but our menu 
features the old-time favorites that people can’t fi nd these days.” I 
could tell by the smile brought on by my boyfriend’s warm belly that 
Len’s old-time favorite passed his test with fl ying colors. 
   I ordered the Fresh Lobster for my entree. It was also picture-
perfect, steamed to perfection, and melted in my mouth like only 
Lobster can. We also wanted to try the homemade Gnocchi with 
Vodka Sauce and Meat and Cheese Ravioli that Len’s wife Tori had 
prepared just like so many of the foods here at Lucca Restaurant. 
Again, the Italian dishes were amazing.
   The Chicken Francaise entree that my boyfriend had fi nally decided 
upon was “c’est magnifi que” to say the least. The Chicken breading 
fried golden brown and sauce drizzled over it had just the perfect kiss 
of lemon. I have no idea how he fi nished the enormous portion. 
Our evening ended with three generous slices of lush homemade pies. 
What one should I try fi rst? It was an impossible decision! Lemon 
Meringue? Chocolate Cake with homemade boiled icing? Coconut 
Cream? Yum! 
   As our dinner adventure was coming to an end, we promised to 
return very soon. Our experience was unforgettable. The food was 
delicious, fresh and the portions were just right! The preparation and 
presentation were superb! Everyone was quite knowledgeable and 
very pleasant. Lucca takes dining -- and catering -- in NEPA to a new 
level. 
   Thank you Lucca for a great evening and an exceptional fi ve-star 
dining experience!

Lemon Drop Martini and Sangiovese Wine

Crab BisqueCarrot cakeChristopher’s Crabcake

Homemade Gnocchi with Vodka Sauce

Homemade Gnocchi with Vodka Sauce
Exterior of restaurant Salad with Homemade Balsamic 

Dressing
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445 hazle aVe.
W i l k e s B a r r e
hours: open sat-thurs 4:00 pM to Midnight

F r i d a y :  1 0 : 0 0  A M  t o  M i d n i g h t

829-9728
80917504

Voted Best Pizza for 2018 
Weekender Readers Choice

Voted Best Round 
Pizza for 2017 Times 

Leader Readers 
Choice

OPEN FOR LUNCH ON 
THURSDAY AND FRIDAY

THURSDAY  11 AM- MIDNIgHT
FRIDAY 10 AM - MIDNIgHT

VEgAN CHEESE AVAILAbLE

Seafood Stuffed Salmon
A filet of salmon lightly broiled and finished off topped

with a blend of seafood stuffing
Tossed Salad, Potato & Vegetable 

18.95

Surf & Turf
Our famous lobster paired with a sirloin filet 

prepared to your liking
Tossed Salad, Potato & Vegetable 

26.95

Mascarpone & Sundried Tomato Ravioli
A striped ravioli stuffed with mascarpone & sundried tomato 

filling and served topped with a spinach parmesan sauce
Tossed Salad 

17.95

Stuffed Chicken Breast
A boneless breast of chicken stuffed with our homemade 

stuffing and baked to perfection. Finished off with a pan gravy.
Tossed Salad, Potato & Vegetable 

16.95

Prime Rib of Beef
Fresh roasted Prime Rib of Beef served prepared to your liking 

and topped with a fresh au jus.
Tossed Salad, Potato & Vegetable

Smother it for 1.99 extra with onions and mushrooms
17.95

Veal Ragu
Tender Veal shoulder slow cooked and

finished off In a tomato sauce with mushrooms
and carrots over a bed of pappardelle pasta

Tossed Salad
19.95

LOBSTER TAIL
We start off with a 8 to 10 oz Lobster tail 
gently steamed and served with butter, 
tossed salad, potato & vegetable 16.95

Valentine’s Day Features

♥
Now Taking Reservations

Join us
February 13th thru the 15th

while we transform our back dining room
with linen tablecloths, chair covers,

and fresh flowers to make your
evening a special one!!!

Enjoy one of our entrees from our
features or our full menu.

These selections can be enjoyed
by candlelight with a complimentary glass

of wine or a toast of champagne!
Serving starts at 5pm

Live Music in our
Rear Dining Room each Night!!

Wednesday: Anthony on the Saxophone
Thursday: Paul with the Piano

Friday: Sally stringing the Harp!!

80917108

570-613-1124
22 Wyoming Ave • Wyoming, 18644
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Anthony’s 
ITALIAN  CUISINE
STEAKS ◊ SEAFOOD ◊ PASTA

CATERING

80
88

88
72

Thursday’s Only

Expires 6/30/2018 Expires 6/30/2018 Expires 6/30/2018

202 South Main St., Old Forge, PA

570-451-0925
anthonysofoldforge.com

Check our website for new promotions and specials

$10 OFF

One per table. Not valid on 
holidays. Can not be combined 
with any other offers/promotions. 
Exp. 2/28/19

One per table. Not valid on 
holidays. Can not be combined 
with any other offers/promotions. 
Exp. 2/28/19

One per table. Not valid on 
holidays. Can not be combined 
with any other offers/promotions. 
Exp. 2/28/19

$20 OFF $9.99
when you spend 

$50 or more
when you spend 
$100 or more

tray of Red Pizza
Thursday’s Only

Anthony’s 
ITALIAN  CUISINE
STEAKS ◊ SEAFOOD ◊ PASTA

CATERING

Anthony’s 
ITALIAN  CUISINE
STEAKS ◊ SEAFOOD ◊ PASTA

CATERING

Anthony’s 
ITALIAN  CUISINE
STEAKS ◊ SEAFOOD ◊ PASTA

CATERING

Mon. CLOSED • Tues., Wed., Thurs. 4:30-10pm • Fri. & Sat. 4:30-11pm • Sun. 4:00-9pm
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