APPctizcrs

CAlAMAMT FTHEE <o e e e e e e e e e e e e e e e e e e e e e s e e e eeee e eeeeeaa $10.95
PaPrika seasoned fried calamari served with sPicy marinara sauce

BIACk MUSSEIS e e $9.95
Oven roasted with gar!ic, tlﬁgmc, white wine, lemon, and butter

Blue Point OYSEETS ettt $12.95
Half dozen fresh oysters served raw on the half shell

CarPaccio ....................................................................................................................... $8.95
Thin!y sliced beef with capers, red onions, extra virgin olive ol arugula and parmesan

Bruschetta Ala POMOAOro e e e e $5.95
Toasted garlic bread topped with diced tomatoes, garlic and basil

2 2= Y Ty o $9.95
Mozzarc”a, fresh tomato and basil

|72 Wl Yol - N $11.95
Mozzarella, Italian sausage, roasted bell Peppers, and caramelized onion

Polenta Ala T $7.95
Grilled Polcnta tOPPCd with sautéed mixed mushrooms with creamy Porcini sauce

INVOIINT MEIANZANE <o e e e e e e e e e eeeeaaa $7.95
Pan seared egg Plan‘c stuffed with mozzarella and mushrooms, ’cOPPCd with roasted bell
pepper coulis

FHUMIMUS PLAEE oot e e e e e e e e e e e e e e e e e eeeseeeeeeeeeennes $6.95
Puréed garbanzo bean diP, served with warm Pita bread

Salads & SouPS

1Y, 1753 = YN $5.95
Seasonal mixed greens, tomato and onion, tossed in lemon-herb vinaigrette

BB SaI teiiiiiiiiueeeeaearreeeaeaaasareasanasarasarsasasanasssnssasasanasssnsssnesasasssnssssesanarsrnssssesasernrasnsnesanarnnns $7.95
Romaine le’ctucc, garlic croutons, and parmesan tossed with classic Caesar drcssing

SPinach .......................................................................................................................... $8.95
Baby sPinac]'l, pancetta, and gorgonzola cheese, tossed in balsamic vinaigrette toPPed with
fried red onions

T = 1= = NN $7.95
Arugula, shaved fennel, sliced oranges, and candied walnuts, tossed in an orange~hazc|nut
vinaigrette

CAPFESE ittt $9.95
Fresh mozzarella and vine ripcned tomato, with basil, balsamic reduction sauce and olive ol

INSAIAEA CAIAMAMT e e e e e e e e e e e e $12.95
Grilled calamari, artichoke hearts, red onions, roasted red bell peppers and kalamata olives
onafanof English cucumbers

Zuppa DIE] GIOMMIO e e e anaens $AQ
Soup of the dag

Z.uPPa D R YT YT $5.95

Minestrone de verdure



PENNE Ala MAEFCCIBNGA < eeeeeeeeeee e e e e e e e e e e e e e eeee e e e eees e eeeeesenneeens $14-.95
SPicg ltalian sausage, red onion, and tomato, in white wine and garlic sauce

Spaghctti Bolognese ..................................................................................................... $1%.95
Classic meat sauce finished with a touch of cream

@y 2o X e 2 R o) (o R il o X =it 1 LA $15.95
Orzo pasta with chicken, Porcini mushrooms, cl'lerry tomatoes and sPinach in creamy Porcini
sauce

Whole Wheat Spaglﬂetti CON PONO s $15.95

Whole wheat spaglﬁet’ci pasta with chicken, sun-dried tomatoes, sPinach) artichoke hearts,

and kalamata olives in gar!ic marinara

FEttUCCINE CON SAIMONE <o $15.95
Salmon and tomatoes in a fresh dill and mustard cream sauce

Fettuccini AHredo Con GEMBEr ... .o i $18.95
Classic garlic Alfredo cream sauce with tiger prawns

Linguine Ala Vongole ....................................................................................................... $15.95
Manila clams and tomato in garlic, white wine, butter sauce

Ravioli Di Formagjo E SPinaci .......................................................................................... $14-.95
SPinac]'l pasta stuffed with ricotta cheese in creamy tomato sauce with sPinacl‘l

Gnocchi Di Formagjo ALB PESEO e neeeas $14-.95

Parmesan cheese Po‘cato dumplings in creamy Pcs’co sauce

Piatti

Fileto Ala Gorgonzola ..................................................................................................... $25.95
Filet Mignon with gorgonzola sauce, served with roasted potato and zucchini

VIEEIO PICAEA « e e e e e e e e e e e e e e e e e e eeaa $20.95
Sautéed veal sca!oPPini with caPer~lcmon sauce, served with roasted Pota’cocs and
vcgctablcs

Maiale Ala T = $17.95

Honey and rosemary smoked Pork loin with mushroom Marsala wine sauce, served with

sca”oped Potatoes and broccoli

LAMbB Shank .o $19.95
Braised lamb hind shank in a red wine domi~glazc with diced vcgo’cablcs, served with roasted
potatoes and wilted sPinacI’x

= 1= =T T $15.95
Choice of sautéed breaded chicken breast or cggplant baked with mozzarella and marinara,

served with vogetablcs and Pasta
PO ROIEMEING <o e e e e e e e e e e e e e e eeeeneaeeas $17.95

Baked chicken breast stuffed with goat cheese and mushroom with Marsala wine sauce,

served with roasted vegctables and couscous

SAIMONE e e e e e eenns $18.95
Grilled filet of salmon over vege’cable orzo, ’coPPCd with kalamata olive sauce

PtrOle SOlE e e e e $18.95
Pan seared filet of sole with caper, sun-dried tomato, ouzo sauce, served over vcgo’cab!e
risotto

MOUSSAKA <o e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e nneeens $14-.95

Lagcrcd oggplant, potato, zucchini, and ground lamb with sweet sPices, toPPcc] with bechamel

and baked in marinara



