Antipasti Caldi ( Hot Appetigers )

Bruschella alla cilewtana ... $6.00
* Toasted ltalian bread with fresh tomaro, cucumbes, basil, garlic, and olive oil
Bl BRI i s $10.50
*» Broceoll rabe sauteed in garlic and extra virgin l:live oll
Calamani Prills i $10.00

* Fried calamari lightly dipped in flour and served with rnaﬂnara sauce

Fmppafa- cﬁ &ﬂa ................................................................................ $9.50

+ Mussels steamed with black pepper

(G000 BlD. MIGAUIGHG. «.cimisrmmisnssissnesr s sttt s s g 5 $9.00
= Mussels served in a light marinara sauce
SRl U VORG-SR s o $1000

+ Clams sauteed in fresh sliced garlic, rosemary, and olive oil

Moggarella Affumicala.................. $9.00

» Smoked mozzaella served over toasted bread

Aubipaiti Freddi ( Cold Appetizers )
Melangane Arrosdo ..... $7.50

= Grilled eggplant with olive oil, prllr.. and fresh mint

uokitadl s Qumbert o Dalua di Quainckis Ly oo $1150
* Jumbo shrimp and crab meat served with cockeall sauce and horseradish

Prosciutlo e Moggarella ..... bl 00

« Fresh sliced Prosciutto di Parma served with imported huffalu moznreila

FTRLEnil CHMERIS <ot e e b e R $13.50

» Grilled eggplant, zucchini, roasted peppers, and mushrooms served with Parma prosciutto,
mixed salami, buffalo mozzarella, and shaved Parmigiano Reggiano

Brodi e Insalate ( Soupi and Salady )

Inialala alle Cesare A Aot L1
* Caesar salad with homemade dressing

Intalala Caprete ... ; $10.95
* Imported buffalo mozzarella served with fresh tomatoes, basil, and clive oll

Iudalata della Cata $3.50

+ Mixed greens with tomatoes and cucumbers. Dressing:House,Blue Cheese. Peppercorn
Ranch or Honey Mustard

Fasla e Fagioli (Cup [ Bowl) 3450/ 5650
+ Mix of small pasta cooked in beans broth



Paila
Choote Your Favorile Paila Aud Saiuce
Al Pemodore e Ladilico ....... B T .. $9.95

* Tomato sauce with basil

* Tomato sauce covered with chopped lalian bacon

« Ground beef, n:happed carrots, and tomato sauce

* Black and green olives with cherry tomatos and capers

Alle Vongole ..... B et s ssosssomomiavssco ST

= Lictle neck clams saute&d in garlic :Lnd ui[

* Mussels, Clams, Scallops and Shrimp.

Piatti Tipici (Jtalian é’&am)

Ladagna .... s 1 3.9
. Humemade Imgna wmh grnund I:aeef mpped wtth dellcinus monarelia

. Humemade pasta, stuﬁed WITJ"I ricotta cheese served ina I:ght marinara sauce
with mozzarella

Me&z&g&maﬂa o R A, . NG E——— $13.95

« Eggplants with marinara sauce and mozzarella cheese

Gaacchi .... SRR B NSRSy IE
’ Hamemade dumpilng W|d‘| potato and ﬂuur dﬂugh

R i i s B B s e DR

* Homemade cheese ravioli with tomato sauce

Penne Broccali Rale e Salticcia .... TR ——— . $17.95

= Penne pasta with broccoli rabe and sausage prepared W|th alwe oil and garhc



Polls o Vitolls (Chichen And Veal)

AU idems below ierved with side of paila or vegelable of the day

* Chicken breast szuteed In delicious Iemon sauce

* Thin veal sauteed in our delicious lemon sauce

Cololletia di Vilello alla PariGEGnG. ..o $17.95

* Breaded veal topped with mozzarella and marinara sauce

* Breaded chicken breast, topped with mozzarella and marinara sauce

* |6 Oz fried veal chop, served with mixed greens

Dalla Griglia (Grom The (;Ma)

Vitells alla Marco .... AL .. $26.95

* 16 Oz grilled veal chup served wmh rnasted garhr. in n!we oll and rosemary

Misdo di Pesce Gla GRiGQliGs ..............oocrressrsesismsssssserssssssssss $28.95

= A mix of grilled calamari, jumbeo shrimp, salmon, and lobster served with olive
oil and lemon dressing

Miido di Carne alla griglia ..... s ST 98

= A mix of filet, veal, and pork medalhons togerher w:th a Iamh t:h-::p served
with a side of mixed greens or pasta

Cosloletia di Agnello .... " i s § 05195

* Grilled rack of lamb wwed W|ﬂ'1 ulwe uil garllc, and rosemary

* Grilled 6 Oz filet mignon and 6 Oz lobster tail

Pesce Del Gm (4‘4,& Of The Day )

Al Limone ... i R .. $26.00
* Daily catch wlth deln:n::us Ierm:-n sauce served w:th bla-::k n!wes. capers, anr.i
garhc

* Daily catch r:auked inavery Ilght marinara sauce wuth blacl-c nlwes and capers



Desdert

* Homemade ricotta cheese cake

+ Tiramisu' with almends

« Homemade lady fi f'ngers smked in espresso cnﬂee and topped with mascarpone ch!ﬂse

= llian sorbet with lemon, orange, coconut, peach, tangerine, mango, and pineapple

Coppa ol Caffe’ .. A -« N . A | . .

* [talian coffee h:a Cream server in a Flute

* ltalian lemon meringue mpped 1M'I:i'l flour, sugar, and pine nuts

RO comensssoorirsmrssrmissmssorciodioe T, Al B B inisssosmssssisse, § 500
* ltalian pastry shell, fillec with ricota cheese and chocolate chips

* Imported chn-cula:e and vanilla getato l:mrered with d‘bal:ohte mn-ed hnt

= A vanilla gelato with lictle chocolate chips served in a flute

= Vanilla .chocolate and almond gelato with candid fruits inside

alall Blreonlalls i o e R e i oo 5100

* [ltalian imported chocolate ice cream

* Imported Vanilla ice cream

Chief Eugo, Marcs and Grancesco wish you Ruon Appetits



