Borrelli's
Take Our Menu

A ppetizers

Shrimp Cocktail 695

Baked Whole Clams (7} 7.50
Baked Whole Clams (12) 12.50
Jumbo Chopped Clams (3) 5.50
with Cearlic, bvad orembs £ woz zawlia
Fried Calamari 7.98

Mussels Marinara 895
Mussels Bianco 8.95

i e, guehic sauce

Chicken Wings 595

Served wath aner own zesty by saseer
v 1

Stulfed Mushrooms 5.50

Fried Mozzarella 4.95

Broccoli Bites 5.50

Tlompetre dipped in dhedides and deep el
Cayun Popcorn Shrimp 5,95
Fried Zucchini 4.95

Chicken Sticks 5.50

Any Pasta as an Appetzer

Splhie for Tav

GFourmet 61;7;11*04 Eread

Regular 2,50
Mozzarclln 3,30
Pizza Style 3.95
Pepperom. Garlic & Mozzarella 3.95
Tamatn, Onion, Garlic, Celery & Busil 3,95

Insalate (S ﬂfﬂd&)

Antipasto for Two 7,50

l.r.'r.vr(, SO, T

beets, broveoly Peppers, damots, anchovies & ey
Cacsar Salad 5,95
Romaine ke with aven baked aouions & o s
{liesar dvessimyg

With Grilled Chicken 895
Provolone & Olives 595
Pimentos & Anchovies 5.95

W, prorclone, walunn,

Chefs Mixed Salad 5,95

f,('.‘lr.v-'. fonafors, &

W, prralane, acumhers, popies,
breers, oliver, camots, peppers anth onr famows louse dmesiing
Family Style Chef Salads

Small Bowl {serves 2) 8,50

Medium Bowl {serves 310 4) 11.50

Large Bowl (serves 510 6) 16,95
Fresh Mozzarella w/ Roasted Peppers 6.25
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Sonps

Minestrone  3.50
Pegetalide onp

Soup Alla Remano 3,95
irolian ogp drop oup

Pasta Fagioli 3.95

Beun soup

Scarola in Brodo 3.95
Consomme Soup 2.95
Tortellini i Brodo 3.95

Vegetasles

Escarola Saute 5,95
Broccol Saute 5,95
Broccol Saute Parmigiana 6.25
Eggplant Parmigiana 8.50

With Spaghetti or Penne 10.50
Eggplant Alla Siciliano 9,50
wetk seta aved mozzarncliy

With Spaghetti or Penne 10,95

) !
Entrees
All Meat, Seafood and Poultry Entrees are served with choice of one Spaghetti, Penne,

French Fries or Salad
Substitutes for Side Orders Additional

Carne (VNeat)

Veal Cutlet Parmigiana 11.28

Coated in seasoned bread anmibs fightly fried topped wath

tonato sance ard elted mozzareliv

Yeal Cutlet Milancse 10.50

Coated wath seasened Eread combs, Tightly fiied wpped
with tomare sanae

Yeal & Mushrooms 11.50

Tender tbes of veal suntved v wmianivare e
Veal & Peppers 11.50

Tender cabes ¢f veal saaeeed ane o yamcara sieie
Sausage & Peppers 10.95

Sauteed with omons, peppesi, @ mainan: sanee
Sausage Alla Pizziola 10,2

Santeed i manmin sance

Meathalls Parmigiana 9.75

Tepped 1with romate sance aned welted mozzarells

Veal Scallopina Francese 13,98

Susneeed i o Jemion, batter nd wine saace

Veal Scallopina Marsala 13,95

Samteed witle muzshroonis i 2 wane and Salter sawee

Veal Scallopina, Mushroom 13,95
Suteed 3 o WAnRUE S0

Veal Scallopina Mushroom & Peppers  13.95

Nli'h'l'(‘f’ 0 b aAnRard sl

Veal Scallopina Sorrentino 13.95

Santeed with onzons awd waelte in suoinane sawge aned
welted wozzareliu

Steak Pizziola 17.98

Sanfesd i a minnani sana

Choice Sirloin Steak [6.95

Moo ahell steak, prepared 1o pons tuste

Polls (Pounltry)

Chicken Parmigiana 11.25

Ceted in a seasoned bread conabs Kghtly fiied repped with

temato sauce and welted mozzarelln
Chicken Cacciatore 11,95

Flalf vowsted cdnivacre on boneless tavast of dhicken sionthered

with wuslirooms and omons }dllf(‘l‘lf G MRGRE FaNe

Chicken Marsala 12,95
Stnps of ehicken breaded, frvd aned nineed wath
suskicoms and onions i o wine and busrer sanoe

Chicken Piccata 12,50

Boneless bavast of chicken senteed e a e, wine and
Dninter sance

Broiled Chicken 10.95

il of a bevileed ehickes

Chicken Liver Marsala 10.95

Sieatced wath mushroonis, cuions in a warsala e

Chicken Alla Borrelli 12,95

Hecast of chicken sinmdeed bl roasted peppers aud bast,

topped watle e raneils

Pesce (Geafosd)
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Shrimp Alla Marinara 13.25
Sawreed in marinara sonée

Shrimp Marinara Parmigiana 13,95
Saneteed in @ marinara saige topped st mozzinile
Fried Shrimp 12.50

Lighdly fried senved with taar sance

Fricd Shrimp Parmigiana 12,95

Topped witlt maninasi sance and welted mozzarcils
Fried Shrimp Fra D'Avalo 12.95

Sauteed in o medinm or hot sunce

Broiled Stuffed Shrimp 12.95

Steeffed with mab nrear, broifed weth parlic el butesy
Shrimp Scampi 12,95

Sautecd in nane, butter awd parlic

Calamari 1195
Saeteed 1 waninasg sane

Fried Calamari 11,95

Caatedd watic sevisoned bieand oombs Nghtly fiivd
Fried Calmari Fra D'Avalo 11,95
Saneteesd i @ medinon o ho! sunee

Scungilli 11.95

Suieteed ot @ medivn ¢ fof sance

Calamari & Scungilli 15.95

Sueteed in niavinara sncee

Broiled Scallops 12,95

Hrotlesd i wine, buser and ganhe
Lobster Tail Fra D'Avalo 21.95

Santeed i a needuwon or hot sace

Broiled or Fried Fillet of Sole 11,95

Borrelli's Seafood G pecial

od Z“fi’f’ﬂ 252 .-?)e‘;ce

Assorted Shrimp, Musscls, Calamari, and Scungilli in a Red Clam Sauce
served on a bed of Linguini

17.95
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