From: Fred white

Sent: 11/2/2015 4:34:32 PM

To: Andrea Thomas

Cc:

Subject: FW: four courses for $20.00 Including Chef's Specials

From: Red Pepper [mailto:redpepper@olditalian.net]

Sent: Monday, November 02, 2015 7:58 AM

To: Alessandro Guarino

Subject: FW: four courses for $20.00 Including Chef's Specials

From: The Red Pepper [<mailto:golfman@sc.rr.com>]
Sent: Sunday, November 01, 2015 5:56 PM

To: Red Pepper

Subiject: four courses for $20.00

THIS IS A TEST EMAIL ONLY.
Monday

This email was sent by the author for the sole purpose of testing a draft
message. If you believe you have received the message in error, please
contact the author by replying to this message. Robly takes reports of
abuse very seriously. If you wish to report abuse, please forward this
message to abuse@robly.com <mailto:abuse@robly.com>.

Add us to your address book
<http://email.robly.com/mpss/c/iAA/3n8GAA/t.1rr/dK6MYycjSJKjuLEv6j3BE
Q/h0/6 Ck8EotSKSvhiid4UIh2HeicCz5hmrnmMx0IlmBaTZbHaJvOK08Q86Kr7
g-2BHgNvdilm4hwPTdcXLQUNNKYYfziJTeKD1B1C3I18cL4GBsJ908-3D>

<https://d2zhgehghajuwb.cloudfront.net/accounts/7283/original/1432232194844-
kt94gao5rd4xz85mi-a9b404adcc9e7badf3ae45a6ea281ff3.ijpg>




HOME
<http://email.robly.com/mpss/c/iAA/3n8GAA/t.1rr/dK6MYycjSJKjuLEv6j3BE
Q/h1/fJOVykHX89ab-2FdNFoiW-2F0g-3D-3D> | REVIEWS
<http://email.robly.com/mpss/c/iAA/3n8GAA/t.1rr/dK6MYycjSJKjuLEv6j3BE
Q/h2/TguRy7k91sSpXKMyqTWsFA-3D-3D> | GUMBA CLUB
<http://email.robly.com/mpss/c/iAA/3n8GAA/t.1rr/dK6MYycjSJKjuLEv6j3BE
Q/h3/TguRy7k91sSpXKMyqTWsFA-3D-3D> | CONTACT
<http://email.robly.com/mpss/c/iAA/3n8GAA/t.1rr/dK6MYycjSJKjuLEv6j3BE
Q/h4/TguRy7k91sSpXKMyqTWsFA-3D-3D>

LUNCH
<http://email.robly.com/mpss/c/iAA/3n8GAA/t.1rr/dK6MYycjSJKjuLEv6j3BE
Q/h5/TguRy7k91sSpXKMyqTWsFA-3D-3D> | DINNER
<http://email.robly.com/mpss/c/iAA/3n8GAA/t.1rr/dK6MYycjSJKjuLEv6j3BE
Q/h6/TguRy7k91sSpXKMyqTWsFA-3D-3D> | WINE/BEER
<http://email.robly.com/mpss/c/iAA/3n8GAA/t.1rr/dK6MYycjSJKjuLEv6j3BE
Q/h7/TguRy7k91sSpXKMyqTWsFA-3D-3D> | DESSERT
<http://email.robly.com/mpss/c/iAA/3n8GAA/t.1rr/dK6MYycjSJKjuLEv6j3BE
Q/h8/TguRy7k91sSpXKMyqTWsFA-3D-3D> | PIZZA
<http://email.robly.com/mpss/c/iAA/3n8GAA/t.1rr/dK6MYycjSJKjuLEv6j3BE
Q/h9/TguRy7k91sSpXKMyqTWsFA-3D-3D>

Fred
Please join us tonight

AS WE DO THIS SPECIAL ON MONDAYS MAINLY FOR OUR GUMBA CLUB



Extra Parking now available on both sides of us at either the Sun Trust
Bank and or at the

Title Company after 5:30 PM

TONIGHT IS OUR FOUR COURSES FOR ONLY $20.

( WITH FIVE GREAT CHOICES))

PLUS A BONUS OF
Chef Giuffre’s Specials

Zuppa

Pasta e Fagioli Sm Bowl
Pasta and beans with vegetables and Diitalini pasta

in a beef and tomato broth.

Antipasto
Sambuca Ostriche Fiorentine
( Oysters on the half shell. These are just Amazing )
Broiled gulf coast oysters on the half shell topped with a blend of mascarpone
cheese,bacon, red onion, spinach, basil, garlic, and Sambuca liqueur.
Finished with toasted ltalian breadcrumbs tossed with parmesan.

Piatti Principale (Main Entree)
All entrees are served with a house garden salad and one complimentary order
of our focaccia bread.
All extra bread may be charged $2.50 an order.

Aragosta Maccheroni e Formaggio ( Mac & Cheese is back )
A house favorite, Chef Jim’s spicy crawfish tail meat tossed with creamy smoked
goudaand fontina cheese with farfalle pasta baked with a toasted breadcrumb
and parmesan topping.

Salsicce e Lenticchie
ltalian sausage, fennel bulb, roasted yellow pepper served
in the classic ltalian way on a hearty ham based bed of lentils.

Stagionale Cannelloni con Ricotta e Zucca



