Insalate
Alouse Saled  $5.95/512.95 Coeser Salbd  $6.95/843.95

Chopped lettuce, with tomatoes, cucumbers, roasted peppers, The classic mix of romaine, crisp croutans and ramane cheese andmm
Red onions, Hack ond green ofives, dressed with creamy Malion dressing. Anchavies fossed with our crecnry Coeser solod dréssing.
. ﬁdﬁiﬂm 57 ﬂ"/{ﬁ % e lollre $7.95/5813.95
OPGEAIE gredns marinated artichoke hearts, omatoes, Arvau, i radicchip with tamatoes, roasted red peppers
ted pegpirs, bgut arid green ofives, dressed with balsamic vinaigareite, g&ﬂwmmmwaﬂmﬂm%

T " Sl Sl 521,95

Wild arganic greens with tomatoes, rogsted red peppers, red ordons, saiami,
provoione chease, anchowies, artichoke hearts and radicchio,
Tossed with extra virgin olive ofl, red vinegar, and balsamic vinegar.

Antipasti

Wiccaratlly Tomats, 5 Moasted Fogpers 57,95/ 513,95 Liaked Cloms  58.95/515.95
Homemaode mozzarella with komemade roasted peppers Baked Iirlemeck clams fifled with gariic Bread crumbs and
with extra wirgin oltve ol and herks. baked until golden brown.
Wirtshollo Mleskocom  §9.95/516.95 Zigppads (loms $2.95/517.95 toitsor e

Alorge miwshroom fited with a shrimp & crab stuffing, tosped with
Bread coating and baked with o drizzle of olive ol UREl browhed,

Zagpadt Wessels  57.957/514.95 (s oe ret)

MM Mok Lo Clams sauteed with gariic, white wine, clam juice and whole tonmatoes.
Fitted with garlic bread crumbs, black olives, and capers. Prince Mﬁgmﬁgﬁ Jau .mﬂgﬂﬂm white wine,
Alpassgns Gl 87295 Sheimp Cocklsil $73.95
Delicious asparagus grifled to perfection . - . y -
o romanD cheese and herbs. Six jumrba shrimp of the best quality, poached in a seasoned Broth,

ehilled & served with cockiail sawee amnd femon,

Triad Colomar:  $8.95/515.95 Sy Ohaganats  $16.95/525.95

A heaping portion of squid coated in a garlicky flovr mixture then chii _
Cried writil cri ; . Large shrimp rebbed with garfic butter, topped with owr bread cogting.
until crispy and With QU OWTI MIGIINGTS SUCE. i°s baked watil goiden brown and Sis on tog of @ sauce

Doad Clomri A st .F?F.-F/j‘!&'ﬁ Consisting of white wine, dlam juice and garlic butter.
riad ks 7OV B2 95

A large portion of squash sticks coaned with our biresd couting,
then frivd untl crispy and servid with aoF oam marioare sapce,

Pasta

Fremiunt pasta and the slovw-simmered sauces, yours to mix and match according o your own taste.
With or without meat oF chicken stock.

Linguine Rigatoni Penne Cappellini Spaghetti
All pasta can be served as individual portions
Honchiara  $24.95 Linguina with Whessell  $19.95
Littlgneck clams, shrimp, muszels and scallops mixed with hot Halian Mussels routeed with garlic, white wine, clart juice and whale famaioes
Peppers and aruguls. Served [n o clam brodh, with elther a red or white sauce. iirh @ red or white sauce.
ord or White (Uom Sawce 577,95 el delomodovs  $14.95
Plumg “ﬂ"ﬁ* ;eﬂ"m"&hhﬂg ”ﬁgﬁ-’:ﬂﬁ'ﬂm clams Our fresh mnmar:;i :::E T: :;J; g&r}m crushed tomatoes, basil,
ﬂg ,-'E'ﬁ_ £15.95 Unlike our marinera it's cooked only for a few minutes.
A creamy fresh ricotta cheese mied with our martnara sauce & chopped Mﬂ, ﬁ”‘?’f‘?“ Jreas
Mozzarella cheese. Baked with a layer of mozzarella on top. Six lprge meothalls made from Beef and veal or four fernel savsoges conked
1 and Basil ) ] i el ixd
g gﬁ #E E&Wffiﬁf in tomatoes for a long period of time. feel free to mix!
A flavarful marinara sauce or sauteed with gariic and ofive ail, Lolognass  $15.95
This is @ fomg stmmered meat sauce that has fennel sausage, beefand veal,
Lroccolt Kosbe Worinara or Gartle 7L 21,95 it's cooked with onlons, carrots and tomatoes.
A flevorful marirera sauce or sarteed with gariic and ofive oll, jﬁ_ﬁ m Sr7as
with broccali rabe, romana cheese, basth, and parsley This marinara based sauce incldes prosewitto, onions, fust @ towch of cream,
and a sitky smeoth touch of vodice,
Hrinara  §12.95
Oy the best tomatoes slow coaked with olive oil Carbonars /7,95
Sliced garfic ard kots of fresh basil, The rich coating on these noodles are a combination of caramelized onlons
ond bacon. 11 then finished with black pepper, romano cheese, ond egg yolk,

J@#ﬁdﬁm L7 95

Clams , mussels, shrimp and calamari sauteed with garlic, white wine -ﬁ"‘""%" S24.95
lam juice and whole tomatoes with @ red or white sawce. Chicken, shrimp, onlons, basil & mushrooms in @ light tomate sauce.



Steak & Chops

PLovtsrkouss Stak  $24.95 Vial Clop fiaiols  $29.95
A tender 32 ounce prime cut seasoned to perfection A tender prime cut veal chop grilled to perfection and souteed
sliced thin to release all its flavor ond moistress. with peppers, mushrooms and onions In a Fght fomate sauce,
._MM Ja7 a5 M@% F24 a5
A tender 32 Oz prime cut steak grilled to perfection and souteed Breaded veal chop pounded and lightly fried, served with a lemon
with peppers, mushrooms and onlons in a Nght fomato sauce, wedge and chopped fomate, with olive ol & balsamic vinegar,
Loviled Vial e 528,95
Poultre
Pecats $14.95/19.95 CRichen Subio s $14.95/822.95
Tender chicken scallpini sautesd with lemon shallots, Chicken breast with shrimp & artichoke hegris saurteed
whiite wire and capers. i @ marsela wine Sauce.
Pamigiana  $13.95/518.95 Hlorsale $13.95/819.95
Two large chicken cutlets breaded and Nghtly . with mozzarella  Tender chicken scaloppinl sauteed with mushroom, with
cheese melted on top, sreved on a plate with mariagrg sauce. mgriala wing, then finished with a rich demi
m"” ﬁﬁfﬁfﬂﬂf _gl.lr:ﬂ Jfﬁfj/.j‘fﬂ?_f
' Tender chicken scatoppini egg battered and .
mm%ﬁ%ﬁmmﬂ“* . mgmmﬂmﬂmminm Hmmff
Mﬁnﬁmf Fr8 a5 ._M Ifiﬂf/ﬂi?j

Grilled chicken bregst, served with escarole and cannellinl beans, Tender chicken scaloppin sauteed and topped with thinly sliced fried
eggplant, prociutte, and melted fresh mozzarella cheese.

Clicken Scaspariolls Country Sthpe 53895 (sarves four) Scamansll $14.95/$23.95

Peppers, onions, potatoes, broccoll, sausage and mushrooms, baked A whole chicken cut up and baked with lemon jwice, white wing

with lemon jiice, white wine seasoning, and g drirzie of ollve oll seazoning and a drizeie of olive ol
Carni
Pocals $14.95/20.95 Hesals $19.95/820.95
Tntr el g st i mon s, e v s s it e, dgaed i
Lrmiiana  $13.95/819.95 Sancess $14.95/820.95
Twa veal cutiets breaded and i ] ith mozzarella fealopp
dmassmd ﬂnrt:p. sreved on @ phm%mﬂnﬂm SOUCE. ;ﬁﬁrﬁm in @ mmgmﬁﬁ
Hlonese $9.95/8518.95 Sventine §16.95/524.95
Two large veal cutlets breaded and Nightly fried, Tender vial scaloppind sautesd and topped with thinly siiced firied
served with a lemon wedge. eggplant, prociutto, and melted frech mozzarela cheese.
. Wﬁaﬂu wﬂﬁ ﬂfnf:é'f 95 Vel Hebio s $28.95
scallopini special crimos, chunk tomatoes, Scalopping, mushrooms, omlons, sauteed in @ white wine
peccoring cheese and herbs. Baked in the oven,
Served with souteed spinach. with @ dash of red sal
Pesce
Suggestions are Marechiara, Pomedore, or Posillipo style. Ten fumbo shrimp sauteed In olive oll with garlic, basf,
If there's o special way you like it, just ask your waiter. white wine and clam juice, then cooked with tomatoes.
Looiled Siloon  $21.95 Shoivgg Hra Lhiaenlt  $22.95
, mE e e e bt
-% ‘_ﬂ ﬂf_ﬂf Wing @ 5 FEPPET.
Sole topped with Hr{mﬂcmﬁng. then baked until golden brown. % S27.95
Baked with a garficky topped with seasongd braad
jgia{ﬁr ﬂ‘:ﬁ ., £ ; crumbs and drizzled with wirgin olive ol
Any style. % $21.95
Ten shri nd i ied and
-.ﬂﬁ’ﬂﬁm F2/. 95 nrmmnﬁﬂum&mﬁhmmmm
Ten deliclous shrimp, sauteed then slow copked with italian toamtoes,
olive oll, sliced gariic, and lpts of fresh bagil. fp IHEF
Ssncese 2795 Ten shrimp breaded and lightly fried, with mozzarella cheese
52
Tangar shrimp, egg battered ond fried, then simmersd melted on top, served on g plate spread with marinarg sauce.
in @ cangy leaan 5o ce.
Vegetali
Looccoll $1295 bﬁ!&byﬁﬂnﬂ £6.95/811.95
Sauteed “ﬁ;dﬁmp:ﬂﬁfﬁ of chicken broth, Sauteed with garlic, oll, fresh herbs, white wine, butter and marinara sauce.
2ol h, $76.95 & tcwell and Conmilini Lonns S76.95
Sauteed in garlic and olive oil with a dash of chicken broth, S e s ot Sty Chickan broth
which can be ormitted upon request. d ¥
o Cscaroll $14.95

Sauteed in gariic and olive ol with 8 dash of chicken brath,
which can be omitted upon request,



