
Paolo Lombardi’s Celebrates 
Travers’ 1864 Restaurant Week 

 
TÑÑxà|éxÜá 

  

UÜâáv{xààt 
Grilled Italian Bread 
Topped with Fresh 
Tomatoes and Basil 

 
 

UtÄátÅ|v VtÄtÅtÜ| 
Fried Calamari Tossed with 

Sliced Hot Peppers and 
Peperoncinis Dressed in a Sweet 

Balsamic Reduction 
 

TáÑtÜtz| YÜ|àÉ 
Fresh Asparagus Rolled with 
Prosciutto and Mozzarella 
Cheese, Fried and Finished  
with a Garlic Butter Sauce

XÇàÜ°xá 
(Served with House Salad) 

cÉÄÄÉ ctÜÅ|z|tÇt 
Breaded Breast of Chicken Topped with Tomato Sauce and Mozzarella Cheese 

cÉÄÄÉ TÄÄt iÉw~t 
Breast of Chicken Sautéed with Sundried and Fresh Tomatoes  

Inflamed in Vodka and Finished with Cream, Served over Penne Ziti Regatta Pasta 

fvtÄÄÉÑÑ|Çx TÄÄt `tÜátÄt 
Medallions of Veal Sautéed with Mushrooms 
Finished in a Dry Florio Marsala Wine Sauce 

[twwÉv~ tÄÄt ZÜ|zÄ|t 
Oven Roasted Filet of Haddock  

Broiled with Lemon Butter, Seasoned Bread Crumbs and Herbs  

XzzÑÄtÇà eÉÄÄtà|Ç| 
Eggplant with Ricotta and Spinach Baked in Marinara Sauce 

Garnished with Romano and Mozzarella Cheese 

 

WxááxÜàá  
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fÑâÅÉÇ| 
 

104 W. Sand Lake Rd., Wynantskill, NY  12198 ◊ (518) 283-0202 
www.PaoloLombardis.com 

Welcome Race Fans!


