Hot Appetizers

Jumbo New Zealand Mussels Marinara 8.99
Clams Oreganata 7.99

Whaole little neck clarms baked with semoned bread crumbs
Mozzarella in Carrozza 7.99

White bread stuffed with mozzarella chesse served with tormato sauce

Hot Antipasto (for two) 14.09

Fried cheese ravioli, clarms, eggplant rollatin, fried calaman, garlic bread with cheese
Fried Calamari 7.99

Tossed in marinara sauce

Fried Cheese Ravicli 7.99

Served with marinara soiuce

Cold Appetizers

Shrimp Cocktail 9.99

Fresh Mozzarella and Tomato Salad 8.99

Fresh mozzarella, fresh beoil, cherry tomatoes, red onion, romaine lettuce tosed with baliamic dressing
Bruschetta 7.99

Tomted garlic bread topped with tomatoes, mozzarella, and red onion, served with mesclun salad
Italian Antipasto (for two) 14.99

Salami, sopresatta, prosciutto, provolone, artichobe hearts, alves, fresh mozzarella and tomatoes,
rmicminated mushrooms over romaine lettuce

Salads

Gorgonzola Salad 7.99

Romaine lettuce, raddichio, red onion, fresh eranberries, cherry tometoes, tocsted walnuts, olives topped
with gorgonzola cheese in a creamy pink peppercom parmigiana dressing

Cielo Salad 7.99

Aruguba, endive, raddichio, red onion, fresh mozzarella, cherry tomatoes in a babam vinaigrette served
with garlic bread

Chopped House Salad 5.99
lcebeng lettuce, romaine lettuce, raddichio, red onion,chermy tomatoes and olives, served with a babamic
vinoigrette

Caesar Salad 6.99
Romaine lettuce with a pure olive oil, lemon and anchovies, garlic dressing, topped with croutons

Soups

French Onion Soup topped with Mozzarella Cheese 4,99
Seafood Bisque 5.99

Steaks & Chops

* 140z. Skirt Steak Marinated 20.99

Served with fried oniomns and garlic romsted pototoes
Sliced Herb Crusted Pork Tenderloin 19.99
Served with garlic moashed pototoes in a ruby porto sauce
Ossobucco 18.99

Served over rivotto in a tomato demi glaze sauce



Pesce

Zuppa de Pesce 20.99

Chorma, jurmbse shrimp, crobmaot, outesd calamar , jembo misseh in o gorl plum tomoto sesoe
pareed cruner oo lind

Shrimp Cielo 20.99

Jamibn shrimp sbulied with mezzarella chesme wrapped in Booon and babed with recsoned bread
crumbs served with hollandaie sauce with rotio

Shrimp Parmigiana 16.99

Extra barge thiimi in a bameto iauce topped with mozrarella chesie ierved ouer ipaghetti

Red Snapper Filet 21.99

Pecan crunted with gorlic lemon wine sauce served with garlic mashed pototoss

Salmon Filet 19,99

Shced salmon in a brandy oream wauce with poncini muhmooms, sundried tomatoes, green peo bossed
with penne and baked with wemoned breod crumbs

Vitello

Veal Marsala 17.99

WVeal soallapine ina munhream manaks wine sauce sensed over spaghetti

Veal Parmigiana 16.99

Weal cuthet with tomdbo souce topped with mozzorella cheese served over ypoghetti

Veal Piccatta 17.89
YVeal scollopine wath articholey, red peppern, copen in o garfic lemon wine souce sensed over
wpoghertt

Pollo

Chicken Cielo 156.98

Chicken, sousoge, red peppen, prosciutto, manhroomas, potatoet in o resemay garlic white wine youte
with o tedsch of marnang souce

Chicken Parmigiana 14.99

Braont of chicben with Eormoto iouce topped with mozzaorella chaeie served cver 1poghs s
Chicken Francese 15993

Chazben bramt dipped in epg botter, ioutesd with white wing ond leman 1oucs vensed cuer ipoghett
Chicken Florentine 16,99

Chicken brewst topped with wouteed spnach and mozzorello emved with o masbroom broum ouce
sarsed crer 1 pogphettl

Baked Dishes

Lasagna 12.99

Toppod with maczorella cheee with o bologmee imece

Baked Eggplant Parmigiana 12.99

Breoded epgplant with tomsto iousce and topped with mozzamello chese
Eggplant Rollatini 14.99

Stuffed with ricotta cheswe ond topped with mozzarello cheese serred ouver spoghetti
Baked Chicken and Eggplant Parmigiana Stack 14.99

Baked Ziti 13.99

Fanne bossed with bormato souce. ricotta cheesse and babed with mozzorella cheeis

Side Orders 399

Romted garlc pototoe Vegetabh of the doy
Breceodi Rice pilal
Spingch Muoctbalh

Holf andery and entres charing ot an odditicnal cont.



Mix and Match

Your Choice of Pasta

Capellini-Angel Hair Linguini Penne Fettuccine  Fusilli-Springs
Rigatoni Spaghetti *Ravioli *Gnocchi *Tortellini  Orecchiette

*$ 1.00 extra

Your Choice of Sauce

Aglio e Olio 10.99

Carlic and oil sauce with fresh basil

Alfredo 11.99

White cream sauce

Basil Pesto 12.99

Beuil, pignoli nuts, cream, garlic, olive oil and groted cheess
Alla Polini 15.99

A blast from the post! Sautéed baby shrimp, peos, porcini mushrooms and fresh tomatoes in a light
shermy cream sauce

Bolognese 11.99

Crushed plum tomatoes, basil, garlic in athree meat sauce
Carbonara 12.99

Sautéed prosciutto and onioms in a white crearm souce

Di Mare 15.99

Baby shrimp, Maryland lump crabrmect, fresh plum tometoes, garlic, besil
Marinara 9.99

Fresh plum tomatoes, bonil and garlic

Tomato Sauce 9.99

Fureed plum tomatoes flavored with meat

Primavera 12.99

Fresh souteed vegetables served in a light garlic and oil souce
Scampi Sauce 1299

Fresh garlic, fresh lemon, white wine, cherry tomatoes, green pecs
Quattro Formaggi 12.99

Fecoring romoans, parmigiana, sharp cheddar and mozzarella in awhite cream sauce
Siciliana 12.99

Fresh sauteed eggplant mixed with ricotta cheese in a tomato sauce
Vodka 12.99

Creamy pink tomato sauce

White or Red Clam Sauce 1599

Topped with one dozen whole little neck clams

Pomodoro Sauce 12.99

Sauteed onions, prosciutto in a crushed plurm garlic or basil tormato sauce
Fra Diavolo 13.99

Spicy plum tomato sauce with prosciutto and hot cherry peppers
Garlic Cream Sauce 12.99

Souvteed garlic with a white cream sauce



