APPetizers Pastas

Calamari Fritti Paprilca seasoned fried $10.95 Penne Ala Matricciana Spicy ltalian sausage, $11.95

calamari served with spicy marinara sauce red onion, and tomato, in white wine and
Black Mussels Oven roasted with garlic, $9.95 garlic sauce

thgme, white wine, lemon, and butter SPaghetti Bolognese Classic meat sauce $9.95
Blue Point Oysters Half dozen fresh $12.95 finished with a touch of cream

oysters served raw on the half shell Tortellini Ala Carbonara Beef tortellini with $12.95
CarPaCCio Tl’]inly sliced beef with capers, red $8.95 pancetta, green onions and mushrooms in

onions, extra virgin olive oil, arugula and cream sauce

parmesan whole Wheat Spaghetti Con Pollo Whole ~ $12.95
Bruschetta Ala Pomodoro Toasted garlic  $5.95 wheat SPaSthﬁ pasta with chicken,

bread toPPed with diced tomatoes, gar]ic and sun-dried tomatoes, spinach, artichoke

basil hearts, and kalamata olives in gar]ic marinara

Pizza Margarita Mozzarella, fresh tomato and  $9.95 Orzo Con Pollo E Porcini Orzo pasta with  $12.95

basi chicken, Porcini mushrooms, cherrg tomatoes
Pizza Ti Piacera Mozzarella, ltalian sausage,  $11.95 and SP'naCh in creamy porcini sauce
roasted bell peppers, and caramelized onion Fettuccine Con Salmone Salmon and $12.95
Polenta Ala ]:ungi Grilled Polenta toPPed $7.95 tomatoes in a fresh dill and mustard cream
sauce

with sautéed mixed mushrooms with creamy
Fettuccini Alfredo Con Gemberi Classic $15.95

Porcini sauce
garlic Alfredo cream sauce with tiger prawns

Involtini Melanzane Pan seared egg Plant $7.95

stuffed with mozzarella and mushrooms, Linguine Ala Vongole Manila clams and $12.95

toPPccl with roasted bell pepper coulis tomato in garlic, white wine, butter sauce

Hummus Plate Puréed garbanzo bean diP, $6.95 Ravioli Di Formagjo E Spinaci SPinach $10.95
served with warm Pita bread pasta stuffed with ricotta cheese in creamy
tomato sauce with sPinach
Salads & SOUPS Gnocchi Di Formagjo Ala Pesto Parmesan $10.95
Mista Seasonal mixed greens, tomato and $5.95 cheese potato clumpliﬂgs in creamy pesto
onion, tossed in lemon-herb vinaigrette sauce , ,
Piath

Caesar Romaine lettuce, garlic croutons, and $7.95 ) )
vVitello Picata Sautéed veal scaloppini with $16.95

parmesan tossed with classic Caesar clressing
capcr-lemon sauce, served with roasted

Spinach Babys inach, pancetta, and $8.95
P | ﬁ P P , , Potatocs and vegetablcs
gorgonzola cheese, tossed in balsamic

vinaigrette toppe dwith fried red onions Maiale Ala Fumigata Honey and rosemary  $14.95
Ti Piacera Arugula, shaved fennel, sliced $7.95

oranges, and candied walnuts, tossed in an

smoked Pork loin with mushroom Marsala
wine sauce, served with sca”opccl Potatoes
and broccoli
Parmagjana Choice of sautéed breaded $12.95
chicken breast or eggplant baked with

orange~hazelnut vinaigrette

CaPrese Fresh mozzarella and vine riPencd $9.95
tomato, with basil, balsamic reduction sauce ‘ )

o mozzarella and marinara, served with
and olive oil

Insalata Calamari Grilled calamari, artichoke ~ $12.95

hcarts, red onions, roasted red bell peppers

vcgetables and Pasta
Salmone Grilled filet of salmon over vegetablc $15.95

. ; orzo, topped with kalamata olive sauce
and kalamata olives on a fan of English PP

cucumbers Petrole Sole Pan seared filet of sole with $15.95
ADD Grilled Chicken $4, Prawns or Salmon $7 caper, sun-dried tomato, ouzo sauce, served
i over vegetable risotto
Z.uPPa Del Giorno Soup of the clay $AQ

, Moussaka Lagered eggplant, potato, $12.95
Z'UPPa Della Casa Minestrone de verdure $5.9 zucchini, and grouncl lamb with sweet spices,
Panini toPPed with béchamel and baked in marinara

Panino con Pollo Grilled chicken, caramelized

onion, tomato, kalamata aioli
Panino con Prosciutto Mozzarella, prosciutto,

tomato, kalamata aioli
Panino con Vegatale Grilled eggplant, mozzarella,

zucchini, roasted bell pepper, red onions,

Pcs’co aioli

$9.95

All paninis served on rosemary bread with a side of mixed greens



