Al
(@e&faa/‘aﬂt

Boston’s Oldest Italian Restaurant

Day Square * East Boston, MA EStabliShed 1924

800-498-9539 ¢ www.Jeveli.com

Boston’s Oldest Italian Restaurant
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Day Square
East Boston, MA
800-498-9539

www.Jeveli.com

Appetizers
ANTIPASTL wevviiiiiiiiiiiiine e 9.95

A combination of Buffalo Mozzarella, Genoa Salami, Provolone,
Proscuitto, Artichoke Hearts, Marinated Mushrooms, Roasted Red
Peppers, Fresh Tomatoes and Olives on a bed of Baby Greens

Clams Casino  ...ccoueeeiiiiieeiiiiie e eeiis 7.95
Shrimp Scampi * ..coouveiiiiiiiiiiiiieee e 9.95
Scallops Wrapped In Bacon * ........ccovvvieninneen. 7.95
Homemade Crab Cakes..........cocvvveeeeeeiieiiiinnnnn. 6.95
Baked Stuffed Mushrooms

with Crabmeat Stuffing *.........cccccooi, 7.95
Cherrystones on the Half Shell *....................... 7.50
Shrimp Cocktail *.....cccoiiiii 8.95
Potato Skins with Cheddar Cheese & Bacon...... 6.50
Fried Mozzarella Sticks............oovveeeeeiiiiiiiinnnnn.. 5.95
Super Nachos ..cccooviiiiiiiiiiiiiiiieee 6.50
Garlic Bread ......coooeeiiiiiiiiiiiieeccciiiee e 3.25
“Hot & Spicy” Buffalo Wings * .........ccceeiiinnn. 5.50
Chicken Fingers *......ccooooiiiiiiiiiniiiiiiiiicie 5.95
“Hot & Spicy” Buffalo Fingers *.........ccccccccoc.. 6.25

Soups (By The Cup)

Chicken Escarole ........ccooeeiiiiiiiiiiiiieeeiiiiiiiienn. 2.95
Pasta Fagiole......ccocoiiiiiiiiiiis 2.95
New England Clam Chowder (Fridays only)..... 3.25

Salads

Fresh Garden Salad ...............ovieeeiiiiiiiinn. 4.95
Caesar Salad.........coooviiiiiiiiiiiiie e, 4.95
Mixed Baby Greens......ccccovcuveeeniiieiniiieennneenn. 4.95
Grilled Chicken Caesar Salad* ... 8.95
Antipasto Salad ...........cooo 7.95

Boston’s Oldest

Italian Restaurant

Luncheon Served Daily
11 -3 Monday thru Saturday

The finest Italian cuisine
served with old-world
charm and style.
Four generations of
Jevelis have prepared
their family recipes for
Boston and the North
Shore, and the tradition
continues today.

Let us charm you with
the sights and tastes of
Old World Italy.
We are a full service,
fine dining restaurant
offering a casual
atmosphere with a
friendly waitstaff.

Split Meal Charge
$2.00

Please Add 25¢
To Take-Out Orders

Positive ID Required
To Purchase
Alcoholic Beverages

* Consuming raw or undercooked meats, poultry, seatood, shelllish or eggs

may increase your risk of foodborne illness.

Garden Salad Served With All Entrees
You May Add Your Choice of
Caesar Salad or Baby Greens

to Any Entree for an Additional $1.99

Chicken

Chicken Cutlet Parmigiana * ...... 13.95
Chicken Cutlet with Eggplant *.. 14.95

Chicken Marsala * ......ccooevennnnnn. 13.95
Chicken Marsala with Broccoli *.. 14.95
Chicken Piccata * ........cvceeeeeeenns 13.95
Chicken and Broccoli

Aglio EOlio *..cviiiiiiiinnn.

Chicken Cacciatore

Italian Specialties

Eggplant Parmigiana ................. 12.95
Homemeade Tripe * ......cccounee. 11.95
Sausage Cacciatore * ................. 12.95
Homemade Baked Lasagna ........ 11.95
Fresh Ravioli.......ccovviiieeiininnnn. 10.95
Fettucine Alfredo ........evvveveveennens 10.95

Homemade Baked Manicotti ...... 10.95
Linguine with White

Clam Sauce * ..oooeveieieieenne 13.95
Spaghetti and Meatballs * .......... 10.95
Penne Rigate with Sausages *..... 12.95
Spaghetti with Marinara Sauce .. 9.95
Stuffed Calamari (Squid) * ........ 14.95
Shrimp Scampi over Linguine *.. 14.95
Shrimp Scampi and Broccoli * ... 15.95
Penne Rigate in Tomato Sauce ... 9.95

Sandwiches

Veal Cutlet Parmigiana * ........... 8.95
Chicken Cutlet Parmigiana * ...... 8.95
Grilled 1/2 Lb Super Burger *..... 6.95

Desserts
Italian-Style Spumoni ................ 3.25
Fresh Cannoli ...cccooeevvviiiiiiinnnns 3.25
Fresh Chocolate Cannoli ............ 3.25
Tiramisu ....occeeeeveiiiiiniiiiiinneennnnns 3.50
Chocolate or Vanilla Pudding ..... 2.95
Jello with Fruit ......ccoeeeeeeeeeennnn. 2.25

All Entrees Except Pasta Dishes Are
Served With Your Choice of
Pasta or Potato and Vegetable
or Cole Slaw

Veal

Veal Cutlet Parmigiana * ........... 13.95
Veal Cutlet with Eggplant * ....... 14.95
Veal Scallopini Marsala *

Veal Piccata
(lemon & wine sauce) * ...... 14.95

Veal Cacciatore *......ccceeeeeeeennnn. 12.95

Fried Seafood

We Fry Only Trans Fat Free

New England Seafood Trio * ..... 16.95

Fresh Haddock, Scallops and Native Clamos fried
to a golden brown and vserved with French Frics

and Cole Slaw

Deep Fried Clams * ................. leaii(:t
Deep Fried Scallops * .............. 14.95
Deep Fried Haddock “ ............. 13.95
Deep Fried Shrimp * ............... 14.95

Deep Fried Squid *

Baked & Broiled Seafood

Baked Stuffed Haddock
with Crabmeat Stuffing * ...... 14.50

Fresh Broiled Haddock * ......... 13.95
Fresh Broiled Scallops *

From The Open Hearth

Choice Sirloin Tips *
Choice Lamb Tips * ...covvveeeennnne
Cajun Chicken Tips *
Combination Lamb
and Sausage *......cccoeeiiiinnnn 13.95
Marinated Sirloin Tips * .......... 13.95
Italian BBQ Sausages *

Beverages
Coffee Coca-Cola
Tea Sprite

Expresso  Ginger Ale

Cappucino Orange Soda

Iced Tea San Pelligrino-Sparkling Water
Lemonade Acgua Panna-Still Water



