2 COURSE VEGAN LUNCH

Everydoy 11:00 am ’ro 400 pm $25
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VEGAN CHICKEN HOUSE SALAD
Roasted Vegan: Chicken, Spring Mix,

Tomatoes, Red Onion, Artichoke Quarters,-

: House made Balsamic Vinaigretfte

' VEGAN MEATBALLS

Oven Baked Vegan Meatballs, House made
Marinara Sauce; side Pita Bread

VEGAN BREAD STICKS

Freshly Baked Bread Sticks served with House
made Marinara Sauce
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3 COURSE VEGAN DINNER
Everyday 400 pm to 10:00 pm

Choose one of eqch Course $45

~FIRST COURSE

VEGAN CHICKEN HOUSE SALAD -~

.. Roasted Vegan Chicken, S’pfing’ Mix;

SECOND COURSE

5 BAKED VEGAN WINGS

5 of the States Best Vegan Baked Wings,
choose over 12 flavors served with Vegcln

Ranch

VEGAN SICILIAN CHICKEN SANDWICH

House made Focaccia'Bread, Vegan Chicken,
Vegan.Cheese, Tomato Sauce, Roasted Red
Peppers, Romain Lettuce Served with
Mediterranean Potato Wedges

VEGAN FELLS' PIE

Pie's Tomato Sauce, Vegan Cheese, Vegan
Pepperoni, Vegan ltalian Sausage, Roasted
Red Peppers, Caramelized Onion

%10 Gratuity will be added to all Takeout orders.
%20 Gratuity will be added to all Dine-in orders.

Tomatoes, Red Onion, A:Hichoke Quarters, * .
House made Balsamic Vinai_greﬂe

VEGAN BREAD STICKS .
Freshly Baked Bread Sticks served W|’rh House

made Mqrmoro Sauce

~ SECOND couRS‘E

5 BAKED VEGAN WINGS

5 of the States Best Vegan Baked Wings,

choose over 12 flavors served with Vegan
Ranch

VEGAN MEATBALLS
Oven Baked Vegan Meatballs, House made

Marinara Sauce, side Pita Bread

THIRD COURSE

-VEGAN SICILIAN CHICKEN SANDWICH

House made Focaccia Bread, Vegan Chicken,
Vegan Cheese, Tomato Sauce, Roasted Red
Peppers, Romain Lettuce Served with
Mediterranean Potato Wedges

VEGAN FELLS' PIE

Pie's Tomato Sauce, Vegan Cheese, Vegan
Pepperoni, Vegan ltalian Sausage, Roasted
Red Peppers, Caramelized Onion

VEGAN MEAT LOVERS PIE

Pie's Tomato Sauce, Vegan Cheese, Vegan
Pepperoni, Vegan ltalian Sausage, Vegan

Meatballs
MEDITERRANEAN VEGGIES PIE

Pie's Tomato Sauce, Vegan .Cheese, Roasted

Eggplant, Zicchini, Yellow Squash, Tomatoes,
Roasted .Red Peppers.

SPINACH & ARTiGHOKE CALZONE

Tomato Sauce, Fresh ‘Spinach, Artichoke
Quarters, Mushrooms, Caramelized Onions
and Vegan Cheese




- 2 COURSE LUNCH
. Everyday, 11:00 am to 4:00 pm
. Choose-one of_e.dch'.C-o_urse. $ 20
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 FIRST COURSE

CHICKEN CAESAR SALAD
Roasted Chicken; Romain Lettuce, Tomatoes,

Crouton, Shredded Parmigiano Cheese Ceasar
- Dressing, side Garlic Bread o

TALIAN MEATEALLS
Oven Baked ltalian Meatballs, House made
Marinara Sauce, Grated Parmigidno Cheese,
side Pita Bread:

SPANAKOPITA

Freshly Baked Crispy Feta Spinach Triangles,

SECOND COURSE

5 BAKED WINGS

5 of Baltimore's Best Baked Wings, choose
over 12 flavors served with Ranch or Blue

Cheese

SHRIMP A LA VODKA

The creamiest and most delic_:ious Penne Ala
Vodka with Shrimp you will ever have.

FELLS' PIE

Pie's Tomato Sauce, Mozzarella Cheese, Ham,
Pepperoni, Italian Sausage, Roasted Red
Peppers, Caramelized Onion -

%10 Gratuity will be added to all Takeout orders.
%20 Gratuity will be added to all Dine-in orders.

3 COURSE DINNEQ
. Everyday 4,00 pm'te-10:00 pm -
Chodse ohe'-o'-f each 'Course. $40 i

FIRST COURgE

5 CHICKEN CAESAR SALAD

Roasted Chicken, Romaln LeHuce Tomatoes,
.Crouton, Shredded Parmigiano: Cheese, Ceosqr
Dressing, side Garlic Bread '

CHEESY GARLIC BREAD
Freshly baked Cheesy quhc Bread served WIfh :

House Made Marinara Sauce °

CAPRESE

_Fresh Buffalo Mozzarellq, Fresh Basil,

Tomatoes drizzled with homemade Balsamic
Vinaigrette

: SECOND COURSE

10 BAKED WINGS

10 of Baltimore's Best Baked Wings,' choose
over 12 flavors served with Ranch or Blue

Cheese

 SHRIMP A LA VODKA

The creamiest and most delicious Penne Ala
Vodka with Shrimp you will ever have.

FELLS' PIE
Pie's Tomato Sauce, Mozzarella Cheese, Ham,

Pepperoni, Italian Sausage, Roasted Red
Peppers, Caramelized Onion

LINGUINE MEATBALLS

Housemade marinara and meatballs over
linguini and Parmigino Romano cheese served
with side of garlic bread.

THIRD COURS'E

_CHEESE CAKE

Creamy Cheese Cake with Graham Craker
Crust .

CANNOLI|

Rich whole milk sweet Ricotta Cheese. with
spices and Cocoa Drops filled in Authentic
Sicilian Pastry Shell




