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Dinner Menu
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Gar[ic Eread

With Ghﬁeﬁﬂ -4.50

Sautéed Spinach
Sautéed with garlic and
extra virgin olive oil - 5.75

Mozzarella Sticks - 5.75

Mussels Napoletana
Sautéed in olive oil and garlic with a touch
of fresh tomato - 9.95

Fried Calamari-2.95

Clams Napoletana

of fresh tomato - 8.95

Stuffed Shrimp
wi/crab meat - 13.95

Hot Antipasto for Two
Clams, mussels, shrimp and
stuffed mushrooms -13.95

SPLIT CHARGE $6 .

ALL FOOD IS COOKED TO YOUR
ORDER - PLEASE BE PATIENT.

BEER AND WINE AVAILABLE
CATERING AVAILABLE

Roasted red pep

Sautéed in olive oil and garlic with a touch-

G ﬁuaﬁted red pe

(Cold)
Bruschetta

: m A mixture of olive oil, garlic, fresh tomatoes

Fresh buffalo mozzarella and tomato, garlic in

and basil over homsmada bread - 6.95

Mozzarella Alla Caprese
olive ?il and basil - .95

Roasted F'e pers & Mozzarella
Era and fresh mozzarella
in olive oil and garlic - 9.95
Antipasto Misto
Prosciutto with fresh buffalo
mozzarella cheese, roasted

peppers and sharp provolone cheese - 13.95

(Habads

Tossed salad
With bacon mozzarella
cheese & croutons - $5.95

Grilled Chicken Salad
Roasted red peppers and artichokes on a
bed of crisp Komaine lettuce - .95

Grilled Chicken Ceasar Salad

Parmesan cheese and croutonson a bed
afc,rlﬁp Ramamﬂ lettuce - .95
" Grilled Salmon Salad
pers and artichokes on a
bedn crisp Komaine lettuce - 9.75

" -."'-.-? "
& Tuﬁcany Salad’
Raisins, walnu‘t:a, blue cheese
Strawberry vinegrette- 9.95

Italian Salad

Lettuce, carrots, feta cheese, tomato,
croutons - 5,95

Pasta Fagioli
Ask your server for
soup of the day - 4.50
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Pasta Choices: Cappeilmi Linguini, Spaghetti, Fettuccini, Penne

1 1 95 -
Casalinga
47 Chunks of veal, peas and Romano
Sausage Or Meatball . : ~ cheésein tomato sauce
In our tomato sauce Aﬁi Calabrese
Famodarn | ..- Eaut-asd Ghick&ﬂé artichokes and olives
Fresh tomatoes sautéed in olive ﬂiL ' .}‘_h £, e A spicy.Lomato sauce

basil and gar[ia ,' | ” aa 3-“".,-:_-‘: : sﬂ - AllaVodka

Bolognese In our 5peélal spicy pink cream sauce
Ground beef in our tasty tomato sauce Tortellini Yenice
Alla Panna (Alfr‘eda SauL':e] In a lemon cream sauce with zestilemons
Parmesan and Romano cheese sauce Gnocchi Genovese 12.95
Fest
Quattro Formaggi esto cream sauce
Four kinds of cheese in a creamy sauce Risotto of the Day 12.95
Puttanesca Seafood Risotto 18.95
Sautéed tomatoes, capers and olives in our L%_
marinara sauce
g acrne

Primavera

Oven baked
Baked Ziti-11.95

Lasagnha-11.95

Sausage Napoletana | ;:}-I:uffed Shellasd1 95
Sanger black olives, mushrooms, 4

. Eggplant Parmigiana-11.95
fresh tomato sau !
© ﬁx’m . Eakedﬂheeae Ravioli-11.95
Alla Caprese
Sautéed fresh tomatoes

*i:- !" i
'-__|-___ -,
and garlic with our fresh melted? S _

Children under 12 nnly

Broccoli, mushrooms, spinach and tomatoes
with Parmesan cream sauce

buffalo mozzarella cheese F e ; ‘ " French Fries-2.50
Del Boscaiola N i ;’ & orre 495
Parmesan cream sauce with prosciutto bites, E;k::gﬁ::j
fresh peas and mushrooms Karicaet]
Penne Alfredo Sauce
. Stuffed Shells
Baked Cheese Ravioli

Spaghetti & Meat Balls
Chicken fingers w/ fries. 5.95
Cheese burger w/ fries. 7.95



SCALOPPINI DI POLLO
14.95

Parmigiana
Mozzarella cheese and tomato sauce

Marsala
Sautéed mushrooms
in Marsala wine sauce

Piccata
Sautéed in olive oil with capers and garlic
in a wine lemon sauce

Portobello
Roasted garlic, spinach and FPortobello
mushrooms in a Marsala cream sauce

Gorgonzola
Pan-seared shitaki mushrooms and
sundried tomatoes in a Gorgonzola

cream sauce

Taverna
Black olives, mushroom and sausage in a
chives sherry sauce

Sarducci

Topped with prosciutto, shrimp and fontina
cheese in a barolo wine sauce

Romano
Sautéed with olive oil, capers, tomatoes,
mushrooms in a lemon wine sauce

@;M/% %ﬁa&b&gj@;&kz/ﬁ% %wj
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VEAL SCALOPPINI
15.95

Parmigiana
Mozzarella cheese and tomato sauce

Mazzini
Chicken, Shitaki mushrooms, artichokes,
chives in chives sherry sauce

Tipica
Sautéed with shitaki mushrooms, sundried
tomatoes, roasted peppers and fresh
tomatoes in a chives sherry sauce

Riviera
Egg washed over sautéed spinach
in a wine lemon sauce

Maria
Mixed with wild mushrooms ina
brandy demi-glaze sauce and finished
with a crab topping

Saltimbocca Alla Romana
Layered with prosciutto, spinach and melted
cheese in a brown sauce

(el

Steak Pizzaiola
Ribeye, black olives, capers in a light
Marinara Sauce - 24.95




G sce

'F” | SEAFOGD

Fé & Zuppa DI Musﬁals Napoletana
Mussels 5autéed iﬂ rsd ﬂl‘ whita éplcyﬁallﬂe over linguini -14.95
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. Zu abt Eiﬁ‘fhs Napoietana

Littleneck aiama éaut&ad in red or i'r!ﬂﬁ spicy ﬁau ce over linguini -14.95
- .;‘!", : '-»3 | €

Shnmp-ﬁcam pi :

Jumbo shrimp in a traditional oil and garlic scampi sauce -15.95

L
N

Blackened Salmon
Served wi/veggies -15.95

Al Salmone
Chunk of fresh salmon sautéed with pieces of onions and
tomatoes in a light pink sauce -15.95

Shrimp Fra Diavolo
Jumbo shrimp with littleneck clams in a spicy marinara sauce -15.95

Seafood Maria
Crabmeat, scallops and wild mushrooms in a creamy pink sauce -17.95

Salmone Al Limone &y
Pan-seared fillet of salmon in lemon, pepper cream fa
sauce ona bsd of pasta -17. 55

e
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Seafaad Ad riatico P
Scallops, shrimp and spina¢h in arosy seafood adﬁm -18.50
A i‘é"w.? i :ﬂ_ {
SeafoodDelight -
A combination of shrimp, mussels, clams, calamari and scallops in a«
fresh marinara sauce over linguini -186.95

Flounder Franchise
With mushrooms in a lemon butter sauce - 21.95

Fettuccini Di Mare
Lobster tail, scallops, shrimp, and clams in light marinara sauce. - 24.95

o 1
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Gourmet Pizza
(1_§”.0ﬂly] 7 g

|
y

Margarita -16.95
Tomato, sauce, fresh basil and
buffalo mozzarella.

Hawaiian - 16.95
Tomato sauce and mozzarella cheese
with ham and pineapple.

Tipir:a -16.95
Prosciutto, mushrooms and basil,

Napoletana- 16.95
Olive oil, garlic, fresh tomatoes, basil
and cheese.

Tuscany - 17.95
Alfredo cream sauce, spinach chicken
and roasted red peppers.

Sorentina-17.95

parmesean cheese. s
Quattro Stagioni
(Four Seasons) - 1 &95;
Tomatoes, fresh buffalo mozzarella,
prosciutto, artichoke hearts
and mushrooms.

Capriciosa
White sun dry tomatoes
artichoke, prosciutto - 16.95

" Meat Lover Pizza

Marinara sauce, chicken, black olives,” =

* White Pizza

LB

e

14" 16"
: Persona Medium Large
__ Cheese 6.95 10.25 11.25
- Each Additional
~ Topping e 1.50 1.75

Choice of Additional Toppings:
Ham, pepperoni, sausage, mushrooms, feta,
green peppers, onions, extra cheese, spinach,
garlic, broccoli, fresh tomato, meatball, black
olives, green olives, anchovies and eggplant.
Add chicken and Prosciutto for 3.00
Add shrimp for 4.00

14"Medium 16"Large

Supreme 16.45 17.45

Pepperoni, sausage, mushrooms,
onions, green peppers and extra cheese.

16.45 17.45

Green peppers, mushrooms ohions

broceoli and fresh tomatos.
'y

Veggie

17.95
" Pepperoni, sausage, meatball, ham
e A P rl-

~~_ bacon and extra cheese.

h 16.50
- Ricotta and mozzarella cheese with your
. choice of broccoli or spinach

- choice of broccoli or spinach.

o | £ P
| Medium Large
CALZONE 7.50 13.95
Ricotta and mozzarella cheese.
STROMBOLI 7.50 12.95

Stuffed with pepperoni, ham, salami and cheese.

Each additional topping .75 1.80
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