Antipasto Ttaliano
Baked Clams (ba{f 0ozen)

« Delizioso”
Prosciutto con Melon

Fresh welon wrapped w/Prosciutto di Parma
Sausage & Escarole

Italian sausage saut€ed with fresh escarole, olive oil &
garlic
Cozze alla Marinara

Steamed mussels w/tomato sg
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Tnsalata di Casa 7
House green lettuce w/trimmings
Tnsalata Agro Dulce
“Mixed greens, cherg/v tomatoes, fresh pear, walnuts,
gorgonzola cheese with Balsamic Vinaigrette
Caesar Salad (add chicken 3.00)
Calamari Salad
Onions, peppers, celety, lemon garlic vinegar sauce

Zucchini Fritti (fried mucchini
Carciofi Ripieni
Stuffed Artichokes (in season)

Bruschetta (toasted bread)
Topped w/tomato, basil & Romano

8.05
9.95

12.05
10.95
10.95 7:95

Calamari Fritti or Genovese

Fried or saut€ed calamari
“Trulv a House Favorite”

Shrimp Cocktail
served with cocktail sauce & lemons

9.95 10.95

10.05 10.05

M ireestlre

Minestrone or Zuppa del Giorno

Fresalale

595

Tnsalata Caprese 0.5
Rowa tomato, basil, fresh mozzarella and olive oil
Ttalian Wedge Salad 0.05
Iceberg lettuce, crisp pancetta, bleu cheese,
oven roasted tomatoes, red onions, ltalian Vinaigrette
Insa{ata con Sa{mone
Broiled Salmon over bahy spinach, roasted red peppers,
tomatoes and Balsamic Vinaigrette

595

995

6.95
10.95

14.95

Q Junduiches and W raps_©)

Chicken Caesar Wrap (Choice of Flour or Whole Wheat Tortilla) 0.05
Chrilled chicken breast, romaine lettuce, black olives, tomatoes & Caesar Dressing

Pollo Cajun Wrap (Elowr or Whole wheat Tortilla) 0.05
(Spigy Cajon style chicken breast, tomatoes, red onions, fresh spinach & ranch dressing

Ttalian Club Wrap (Flour or Whole Wheat Tortilla) 0.05

Crisp pancetta, mortadella, provolone and mozzarella cheese wriceberg lettuce, tomato & mgyo

Ri{)e;ge Steak Sanbwicb 10.95
Topped with saut€ed onions, mushrooms & provolone cheese

Grilled Chicken Sandwich 0.05

Ttalian Sausage or Meatball Sandwich 8.95

Eggp{ant or Pollo Parmigiana Sandwicl 0.95

All sandwiches and wraps include cup of soup or fries



All pasta served with choice of soup or salad

Side order of 2 meatballs or 1 sausage, $4.95

Pasta Bowls

9.95

w Your Choice Pasta: Rigatoni, Penne, Angel Hair, Spaghetti, Fettuccini,
wYour Choice Sauce: “Marinara, “Meat Sauce, Basilico, Alfredo, Aliolio, Pesto, Vodka Sauce
(G[uten Free Pasta Available for $2.00)

Rigatoni al Forno
Baked with “Marinara sauce, ricotta &
mozzarella cheese

Tortellini alla Panna
Cooked with cream sauce, cheese, onion, ham,
mushroom & green peas
Cannelloni i Carne
Stuffed with meat then baked with tomato
sauce & mozzarella cheese
Manicotti di formaggio
Stuffed with ricotta cheese then baked with
tomato sauce & mozzarella cheese
Spaghetti Carbonara
Cooked in a cheese cream sauce with Pancetta
“You will love the silky texturel”
Risotto con Funghi
Organic ltalian Rice saut€ed with wild
mushrooms in garlic white wine sauce
Risotto con Pollo
Organic ltalian Rice with chicken strips, peas
and Pomodoro Sauce
Risotto con Gamberi e Calamari

Organic ltalian Rice saut€ed with shrimp,
calamari then sserved in a zafferano sauce

Parties of 6§ or more may have 18% gratuitg added to it

10.05

10.05

10.05

10.05

10.05

ILOS

12.05

14.95

ASK US ABOUT OUR GLUTEN FREE OPTIONS!

Fettuccini Carolina

Creen fettuceini saut€ed in olive oil, garlic,
red pimiento, anchoyy, fresh spinach ~ and pine
nuts
Penne con Spinaci e Ricotta

Short noodles with spinach, garlic olive oil &
ricotta cheese
Ravioli (meat or cbeese fi“eb)

Served with meat or “Marinara sauce

Rigatoni e Broccoli
Broceoli & pasta covered in garlic olive oil sauce

Linguini with Clams or Calamari
Chopped clams or calamari cooked in a white
wine or red sauce
Cavatelli alla Vodka
Homemade 8 Finger Cavatelli served in a taste
tempting Vodka Cream Sauce
Lasagna Bofognese
“The meat. . .the cheese. . .the sauce!”
Buon Appetito Amico Mio
Potato Grocchi
Homemade Cinocchi....... one of life’s sweet

pleasures served with_your choice of “Marinara or
“Meat Sauce

I1.95

10.05

10.05

1005

13.95

12.05

10.95

11.95
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[[ Entrees include Soup or Salad and Pasta or Vegetable
(Unless Pasta is Tncluded)

Eggplant Parwigiana

Baked in tomato sauce and topped with
mozzarella
Chicken Parwiigiana

Baked in a tomato sauce & topped with
mozzarella
Veal Parwigiana

Baked in a tomato sauce & topped with
mozzarella
Pollo Genovese (Pesto)

Chicken with sun-dried tomato, asparagus,
artichoke & pesto sauce
PO“O d“d MOH’S&{(/I

Cooked in a mushroom “Marsala wine sauce
Pollo alla Limone

Chicken cooked in lemon sauce

IL.95

IL.95

13.95

1195

1195

I1.95

Pollo Bella Vista

Chicken with eggplant, prosciutto, artichoke
haked in tomato sauce
Eggpfant Rolls

Stuffed with ricotta cheese & spinach then
baked in a “Marinara sauce
Vea{ Marsa{a

“Marsala wine & mushroom sauce

veal Piccante
Capers & white wine sauce

veal Limone
Lemon white wine sauce
Broiled Salmone
Served with vegetables

IL.95

IL.95

13.95

13.95

13.95

14.95

Pollo Basilico

1105
Fresh tomato, basil, garlic olive oil sauce over

fettuccini

Lobster Ravioli 13.95

Rainbow colored pasta stuffed with fresh lobster
and ricotta cheese prepared in vodka cream sauce

Sea Bass Francese

Lightly egg battered and served in a lemon wine

sauce over angel hair pasta
stuffed Gnocchi

Simple delicate flavors enhance our gnocchi

stuffed with spinach and ricotta cheese
served in a Tomato Cream Sauce

14.95

I1.95



