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Vi on the river i n Savannah|

Page-337

Coast al Carolina Col\e
Friday April 20th Ope
6:00-9.M0M0 p. m. Doubl eTr ege
Page 3 Saturday April 21st GC8r 06t
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Spa. Train ride on Blue Ri djge
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CV&CCC Of f |

Citrus Vettes & Camards| Ce
President Mac Mc &@alrb5rdy

E-Mai | : citrusvettes2012@ygm
Vice President RoeN1S80G nt pn
E-Mai | : hd. ronl1955@gmali If. c
Secretary Wayne KlL84dr
E-Mai | : wangel 0214 @ai m. con
Treasurer Brando#813d®hl
E-Mai |l : bsohl @t ampabay] rfr. c
Director of Communicati ¢npg
E-Mai |l : rgreene@mi ndspfijlng.
Director of Soci al Me d| a St
E-Mail : cvccc.steve@ymalil

CV&CCC Webscteorgv
https:// www. facebo@dk. c
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CV&CCC All Chevy S

ﬁw 77,777}
VETTES & CAMAROS
CARCLUB

CV&CCC Member s;

I would |Ii ke to thank Ron & Frenchie Lintojn fo
All Chevyhas8tkowou too all the CV&CCC Member|s wh
fort to work th'%e" sThhoew schnro wawacsh t2hde | argest |att e

had!

A special thank you to the foll owing women| fro
womén oasi s at the show!

Linda Bowers, Annie Cecio, Elaine Gurry, Jloan
Mc Der mott & Bev McGarry. Thank you to Holljly An
at theswomamns!

Thank vyo to El aine Gur

y Joan Kissell, Rlobi n
I

u ry,
work with the 50/50 Raffle which brought al rec

Thank you to Citrus County Sheriff Mike Prjlende

Thank you too all our vendors, sponsors anjd to
We will start the pbtarsrionvg sprddad snggafApr méeni®e r y &
get involved with the process, please contjact

Mac McGarry

President
Citrus Vettes & Camaros Car Club
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The car
mi nut es
We wi | |
Regi str
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Saturday''April 21

Vet t e Corve
show i s | Benefit
from the
have breakfast in the restaurant at
ation Tilx2 :f0r0mm WiOt ® 0Ot me mawards present
al | have dinner at 6:30 p.m. at Frat

We donmave to déi vwe ncer t@er heottteéd has a shutt
from the hotel. Listed below is thei
Tratelips
4/./\/\ L\\.,
MA\ MN TAVERIN
Antipast.i
Funghi del l a Angel a
The family favorite ~ Whole capped mushrooms stuffed with the family
secret 9
Gamber i
Sautéed shrimp in a white wine, garlic, lemon & butter sauce
11
Cozze con Vino Bianco

Sautéed mussels, white wine, garlic, herbs & butter
15

Calamari Fritti

Crispy calamari tossed with sliced sweet or hot cherry peppers
13




Fratell os |t al

Salsicce Pane
Sautéed sausage and peppers spun withmozzarella,
wrapped & baked in freshbread crust 9

Antipasto dello Chef
An assortment of Italian cured meats, imported
cheeses & marinated vegetables 1 5

Zupppgedi orno
A daily sel @cthouwmsef
made soups 6

|l nsal at e

A protein may be adde|d

Chick&hnhr4mp Sal mon 9

t b

|l nsal ata del Frat gl

Radicchio, romaine, baby arugula, grilled Bermuda onions, grilled
artichoke hearts, golden figs, candied pecans, roasted red pepper &
crumbled goat cheese. Drizzled with house made blood orange

vinaigrette 1 3

Caesar
Crisp romaine, garlic herb croutons, pecorino romano, tossed
in house made caesar dressing 1 1
Del |l a Casa
Mixed greens, cucumber, romatomato & shavedred onion.
Served with thedressingofyourc h 09 c e

Condi ment i
Balsamic Vinaigrette, Blood Orange Vinaigrette, Blue Cheese,
Buttermilk Ranch, Caesar

Pomodoro e Mozzare
House pulled mozzarella, roma tomatoes, basil, balsamic
reduction with parsley infused olive oil 1 3

/
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Frat el os | tal i1 a

Pasta

Lasagna ~ A pound of perfectly seasoned meat sauce, sweet Italian sausage & a blend of
imported cheeses 2 1

Manicotti al Forno ~ Fresh stuffed pasta with a seasoned blend of
cheeses and house made marinara baked to perfection 1 7

Penaledoad kSaa u tp® e cwi wlvhd dfkoamat @eam 16
Fettuccine Alfredo ~ Cream, pecorino romano & fresh herbs 1 6
Spagbemdalipd@heleadeinnt Bhblsaednaar i h&r a

Fra DiavodSchrdimpMarcd a ms, mussels & c
h e rilu sicy marinara. Served over linguini 2 3

Linguine alle Vongole ~ Little neck clams, simmered in parsley, olive
oilb,gardbiuct t er 19

Shrimp a la Romano Pomodoro ~ Shrimp, Italian herbs, crushed plum tomatoes, with
white wine and butter. Served over angel hair pasta 2 2

Cavatelli ~ Pecorino romano, broccoli rapini, roasted red pepper, grilled hot or sweet sausage,
garicko | ové 18

Ravioli de Casa
A daily selection of the chef’s handmade raviolis

Entrate

Chicken Scarpariello ~ Bone-in chicken, sweet or hot Italian sausage, cherry peppers &
potatoes, sautéed with garlic & herbs. Served withbroccolirapinioreganata 2 1

Chicken Cacciatore~Bone-in chicken simmered with bell peppers, sweet onions, cremini
mushrooms & C h i a artitcdmsa & wwithegarlic, herbs & served with grilled herb
potatoes 21

Braciole di Maiale ~ Pork loin rolled with herbs, garlic, romano cheese, bread crumbs &
prosciutto. Braisedinred wine & tomato broth. Served with grilledpolenta 1 9

Melenzane Rollentine—Battered eggplantrolled with ablend of imported cheeses & house made
marinara. Served with angel hair 1 8

a l



Fratell os |t al

*Salmone Milanese ~Bread and herb encrusted, with pinot
grigio & garlic cream. Served over roasted yellow tomato &
spinachrisotto 2 1

Ricette Classiche
Chi cik2e0he a2 Parmesan~
Breaded & fried cutlet, baked with marinara & mozzarella

Ma r s~&8Ill ascheadl&ima s & r ioan@as sva Ina
d e gpi aPiza¢ta ~ White wine, lemon, garlic, herbs, capers
& butter

Sunday A%ril 22
Trip to Blue Ridge, |Geor
We will check in with our pass dodes
3:30 p.m. on Sunday. Dinner Resdrvati
in Blue Ridge at 6: 00 p.m. The rlestau
Sui tes.
?J?,STAURAN?-
BAR & PATIO
480 W. Main Street Bludg Ri d

/

Vett es &

Ci tr us

Cama



—_ & - 1 N T o
T © S 2 " = N
oz © O Ll o
) - 0 = ©> N =
L ” - L N ™ <
o - 30_._._ @) L 0
< * M“L - —F - L x = ©_
- oI © n —< M — Ll
z_,00% - 2= ,O W <t < <
o MYASPlE =1 0o 4y NA M a SNEO
<jowsew < _ 7 oy <?_f_x< e (980
<N O /LSUCDHT D:A < PANANAKE F (o Y
= O m -< [ % A D . -
W Zwmo Ll -_ wl - _ - - QT >
T n-aD=-W "= < - X 0
= u o, Ws X0 OISk +-02Ww FBEEECO
>« O SKRETMEGBS << <Pw wS<o OHEO O
own SDp<TWPATH ) Oxr S _IoT< < x~0lr-0«
PEDNROETE BA O @) NG Oo-ama w_ =
omw 0w _ = w sy 2 < <Zo
Op © O Zw < O Wl < < < "o S«
= - = g0 p¥a,a0<< N XS
woI® -0Z3P Oc vs SO guan Lo O0y
MBTUSMO < O OD o= I o WO T <X
Ll ¥ @ Eo - o0 xw o< 4 O
% o O o m_ O 4 =
< ' = < n o
_oow )] ik m o O
Z o — " -
— w L N .
< © L o o
O I wn
x




a) o T
oo_/_mo 1__._._ o O LUl o
- ).“3 ?_H & - o
R $H$ & O pd 25 - .
Lo H -
PMS w W © " 7 ° r
o z = o < n
Tl © o o N - ;5 ..
: %0 3 o a_ 2 m E
(D] L no < 2 ~o
¢ <Z N$HSIM °:
RR,W W Y=o - L -
()] O w EMK = < zo° = “o,
EPRA G aFkzz o 0T o
e 68 L ~3 07> :
Jox 4 2u . r
E « =T > X >
= > EUSFR = o e <
) alo ->ua W (X O™ g Sl Acv
UCUURHOET r0a< <x0s2 -
RCASFHUROEERPSE 52 =
nl, 0 = CCAYZRGMSBBLm -
e 0 we o T —< IOPA ” -
HLORL 5 Z=2 SSCR MN > : a
a -0 BD. 2 P S UO ..ln £
@) T x O < i « E a
© <. . c
m - &
M : k
. "= : s
= - |
: -~
(]
>

n
=]
-
—
O




Vol ume 4 | s Page&l

Merci er &EOrMddéemau d




