ANTIPASTI

Portobello alla Griglia 795
Grilled mushroom with vinaigrette

Vongole Gratinate 6.95
Baked clams

Mozzarella Saporita ]

Fresh homemade mozzarella with
extra virgin olive oil, Fresh romartoes and basil

Zucchini Fritti
Julienne fried zucchini
Panzanella

Fresh diced tomato, red onion and
mozzarella marinated in vinaigrete
served over roasted garlic bread

Provola con Funghi Trifolati

Involtini di Melanzane 6.95 Sauteed mushrooms with garlic and ol
Rolled eggplant with ricotta, mozzarella over melted provola
and parmesan cheese Zuppa del Giorno
Antipasto Misto 895 Soup of the day
A selection from our display V2 Fried Calamari Fritti
Cozze Posillipo 7.95 Fried calamari
Mussels sautéed in a fresh marinara sauce
Mozzarella Sticks 6.95
INSALATE
Insalata Tricolore 6.95 Insalata Roma
A delicious blend of rucola, endive, radicchio Caesar salad
Insalata Misto dell’Orto 6.50 Insalata Buongusto
Everything from the vegetable garden Roasted peppers, shitake mushrooms,
Insalata di Mare 825 black olives, and rucola in a vinaigrerte
Fresh sautéed seafood salad with parsley Insalata di Pollo e Mozzarella
and lemon seasoned olive oil Grilled chicken, mixed vegetables,
Rucola Contadina 8.50 and mozzarella

Fresh rucola with Bermuda red onions,
tomatoes, shredded parmesan cheese in
lemon 8 extra virgin olive oil

Insalata Gorgonzola

Mixed greens topped with gorgonzola
cheese & walnuts in a vinaigrette dressing

PIZZE

Pizza Pizzaiola ;.50
Temato sauce and mozzarella

Pizza Basilico 795
Fresh basil and sliced tomatoes with
fresh mozzarella

Pizza Uno 7.95

Pepperoni, sausage, mozzarella and tomato sauce
Pizza Rustica 7.95

Ricotta, fontina, mozzarella and parmesan cheese
Pizza Con Carciofini 7.95

Tomato, mozzarella, pepperoni and artichoke hearts

Pizza con Gamberi, Pomodoro, e Rucola
Shrimp with tomate, mozzarella
and raw arugula
Pizza con Funghi
Tomaro sauce, mozzarella and mushrooms
Pizza Pignolata
Sausage, broccoli, pignoli nuts garlic
and mozzarella
Pizza Ortolana

Mixed raw vegerables with tomaroes
and mozzarella

TuEesDAY — Pasta NIGHT SPECIAL
EarLy Birp SpeciaL  16.95 (Monday thru. Saturday until 6 p.m.)
Ask your server about our fresh baked desserts & pelatos
Party Rooms Available for All Occasions
(up to 250 people)
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PASTE

Penne al-Fior Di Latte 12,75
Penne with fresh Mozzarella and tomaro
Penne Ortolana 13.95

Penne served with chicken, broceoli,
sun-dried sautéed with garlic and oil

Rigatoni alla Siciliana 12,75
Served with thick tomato sauce and eggplant
Mezzelune all’Anna 13.95

Half moon shaped pasta filled with
ricotta cheese in tomato sauce prepared
with fresh melted mozzarella

Linguine alle Vongole 13.95
Linguine with white clam sauce
Capellini del Pescatore 14.95

Angel hair pasta with an assortment of

fresh seafood in red sauce
Ravioloni Delicati 12.95

Homemade {resh ricotta cheese ravial
with a light tomato sauce and ricotta

Orecchiette con Broccoli ¢ Pomodoro 12,75

Little ears pasta served with fresh broccoli
0 A LOmMato sauce

Capellini Giardino 13.95
Angel hair pasta with wild mushrooms and
sun-dried tomatoes in garlic and oil

Cavatelli Al Pomodoro 12.95

Fresh pasta with San Marzano tomatoes
& cherry mozzarella fior di lawe

Rigatoni Ripieni 13.95
Stuffed rigatoni with ricotta & mozzarella
in a bolognese sauce with mushrooms & peas
Capellini Primavera 13.95
Angel hair pasta with fresh vegetables

Penne all’Arrabiata 11.95
Penne served in a spicy tomate sauce
Tortelloni di Vinci 14.95

Homemade tortelloni stuffed with cheese,
sautéed with wild mushrooms, shrimp in
a pink sauce
Gnocchi alla Bolognese 12.95
Homemade potato dumplings served
with a bolognese meat sauce
Fettuccine Buongusto 12.95
Homemade fettuccine served in a light
marinara sauce and garnished with
sauteed chicken breast
Linguine con Gamberetti 13.95
Linguine with shrimp mixed in a
fresh tomato sauce

Spaghetti “Picchi Pacchi” 11.95
Thin spaghetti in a traditional marinara sauce
Fusilli alla Puttanesca 12.95

Spiral pasta with black olives, capers,
anchovies, fresh tomatoes and olive oil
Lasagna Al Forno 13.95
Meat lasagna with fresh ricotta and
melted mozzarella on top

Rigatoni alla Vodka with Shrimps 14,95

Prepared in a Light tomaro, shallot cream
sauce and vodka

Tortelloni Alfredo 13.50
Tortelloni served in a creamy sauce
Spaghetti Alla Salsiccia 12.95

Spagherti in a thick tomato sauce
and fresh sausages

SECONDI PIATTI

Salmone alla Griglia 18.95
Grilled Norwegian salmon
Pollo Movello alla Toscana 15.95

Pan-roasted baby chicken seasoned
with fresh herbs and garlic

Pollo Scarpariello
Boneless 14.95 With Bone 15.95

Pieces of chicken with sausage, sweet
peppers, garlic and white wine

Cotolette Di Pollo ai Ferri 14.95
Grilled breast of chicken pounded and
lightly breaded
Fish of the Day
Ask your waiter for the fresh catch of the day
Pollo alla Verde 15.95

Chicken breast with fresh broccoli and
melted mozzarella sautéed in a fine
brown sauce

Gamberi Alla Calabrese 19.95
Jumbo shrimp in a mild spicy
marinara sauce over spaghetti

Vitello Milanese Capricciosa 18.95
Breaded veal cutlet topped with
fresh tomatoes & onion

Melanzane Alla Parmigiana 15.95
Eggplant parmigiana served with spaghett

Calamari Fritti 15.95
Fresh fried Calamari
Gamberoni alla Romana 19.95

Breaded shrimp prepared with
marsala wine, mushrooms, brown sauce
and fresh mozzarella

Scaloppine alla Caprese 16.95
Sautéed veal with fresh mozzarella,
basil and tomato

Scaloppine Buongusto 16.95
Veal scaloppine in light brown sauce with
sun-dried tomatoes and wild mushrooms

Pollo alla Griglia 14.95
Chicken paillard with tricolor salad
Pollo Parmigiana 15.95

Chicken cutlet parmesan with side of
spaghetti tomato sauce

Vitello Parmigiana 18.95
Veal Parmigiana served with spaghetti
Bistecca Imperiale 21.95

Rab eye steak with sautéed mushrooms
& pepper

Calamari Fritti alla Buongusto 15.95
Fried Calamari tossed in a marinara sauce



