
Mark Catalina is preparing these dishes on Thursday nights.They are just some of the favorites
from Dave's long-timerestaurant, Chricket's.  The menu will change,

offering  other customer favoites to sample

Every Thursday 4 - 10 pm
Flashback to Cricket's 

Appetizer
Clams Casino

Broiled littlenecks topped with
tabasco, white wine, lemon and
bacon.  Served with crostini  6.95

Pomodoro Parmigiana
Breaded thick cut tomato slices,
seasoned with italian spices, topped
with mozzarella cheese and a
pecorino cream sauce  3.95

Entrées
Chicken with Artichokes &
Mushrooms  

Sautéed breast in a sherry wine
sauce with mushrooms and
artichokes.  Served with rice pilaf
and vegetable  11.95

Steak Diane
8 oz sirloin in a butter, mustard and
mushroom demi glace, with piped
sour cream potatoes and vegetable 
13.95

Braised Beef Short Ribs
Tender ribs served wih glazed baby
carrots and garlic-rosemary potato
squares  12.95

Tilapia Amandine
Fillet crusted with toasted almonds
and crushed crackers, panseared
with a white wine lemon sauce. 
Served with rice pilaf and vegetable 
12.95

Tilapia BellaVista
Baked flaky fillet with julienne
peppers, tomato & onion in a white
wine sauce with mashed potatoes
&vegetables  12.95

Chicken Teresa
Sautéed breast with fresh tomato
slices and melted mozzarella in a
white wine sauce, serrved with rice
pilaf and vegetables.  10.95

Chicken Cricket
Boneless breast stuffed with
proscuitto, mozzarella & fresh
spinach, in a white wine sauce, with
rice pilaf &vegetables  12.95

Chicken Cacciatore
Chicken on the bone, slow simmered
in a zesty  italian marinade with
mushrooms, black olives and onions. 
Served with fettucini alfredo   10.95

Salmon & Pasta Primavera
Sautéed medallions of salmon fillet
with fresh julienne vegatables over
linguini in a cream sauce  13.95


