
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

      

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Appetizers 
HOUSE ANTIPASTO Grilled & Baked 

assortment of Vegetables 7.50 

HOMEMADE ROASTED PEPPERS with 

Fresh Mozzarella & Olives 6.95 

FRIED MOZZARELLA served with Marinara 

Sauce 5.50 

GRILLED PORTOBELLO MUSHROOMS 

served with Homemade Roasted Peppers 7.50 

MUSHROOM CAPS stuffed with  

Crabmeat & Baked to Perfection 6.95 

FRIED CALAMARI served with Marinara 

Sauce 7.50 

BROCCOLI RABE & SAUSAGE Sautéed in 

Olive Oil, Garlic& Jalapeño Peppers 9.50 

WHITE WATER MUSSELS Sautéed in White 

or Red Garlic Wine Sauce 7.50 

COCKLE CLAMS Sautéed in White or Red 

Garlic Wine Sauce 8.50 

FRUTTI DI MARÉ Cockle Clams, White 

Water Mussels, Shrimp & Calamari Sautéed 

in White or Red Garlic Wine Sauce 9.50 

BRUSCHETTA Grilled Italian Bread topped 

with Fresh Diced Tomatoes, Basil, Onion & 

Olive Oil 5.50  

JUMBO SHRIMP COCKTAIL served chilled 

with Cocktail Sauce 8.95 

 

 

 
 

 

Salad 
HOUSE SALAD Traditional Greens served 

with our Signature Italian Vinaigrette 5.95 

SPRING SALAD Assorted Wild Field Greens 

& Baby Lettuces tossed in Balsamic 

Vinaigrette 6.50 

CAESAR SALAD Romaine Leaves tossed with 

our Signature Caesar Dressing 6.50 

MEDITERRANEAN SALAD Crisp Romaine 

with Jumbo Lump Crabmeat & Shrimp served 

with our Lemon Vinaigrette 15.95 

CAPRESE SALAD Traditional Italian Tomato 

Salad with Fresh Buffalo Milk Mozzarella & 

Fresh Basil Leaves drizzled with a touch of 

Olive Oil & Balsamic Vinegar 8.95 

PORTOBELLO SALAD Assorted Wild Field 

Greens & Baby Lettuces topped with 

Portobello Mushrooms, Roasted Peppers & 

Sun- Dried Tomatoes tossed in a Balsamic 

Vinaigrette 10.50 

ADDITIONAL SALAD TOPPINGS 

Grilled Shrimp                                       6.95 

Chilled & Diced Shrimp                        4.95 

Chicken                                                  4.95 

Salmon                                                   5.95 

Tuna                                                       5.95 

Soup 
 

MINESTRONE Traditional Italian Vegetable Soup 3.95 

CREAM OF ASPARAGUS Soup 3.95 

CAPELLINI OR TORTELLINI IN BRODO  

Capellini or Veal Tortellini in Beef Consommé 3.95 

SOUP OF THE DAY 3.95 
 

Everything on our menu is made to order.  If you have an allergy, any dietary restrictions or 

dietetic requests, please let us know.  We will be more than happy to accommodate you. 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Pasta 
The Chef Prepares Each Pasta Dish Al Dente to Order  

All Pasta Dishes available in appetizer portions 7.95 each 

 

 

 

Risotto 

GNOCCHI GORGONZOLA  

“HOUSE SPECIALTY” 

Homemade Potato Pasta in a Gorgonzola 

Cream Sauce  

13.95 

PENNE ARRABIATA Penne Pasta with a 

Spicy Hot Pepper & Garlic Marinara Sauce 

13.50 

PENNE VODKA Penne Pasta with 

Prosciutto in a Tomato Vodka Cream Sauce 

13.95 

PENNE ASPARAGUS Penne Pasta with 

Asparagus in a Pink Cream Sauce  

13.95 

SPAGHETTI POMODORO Spaghetti in 

Tomato Sauce  

12.95 

SPAGHETTI BOLOGNESE Spaghetti in 

our Signature Meat Sauce  

13.50 

SPAGHETTI CARBONARA Spaghetti with 

Italian Country Style Bacon, Egg & Cheese 

13.50 

RAVIOLI Spinach and Ricotta Cheese 

Ravioli in your choice of Tomato, Marinara, 

Oil and Garlic, or Cream Sauce  

13.95 

 

 

RISOTTO FRA DIAVOLO Arborio Rice with 

Jumbo Shrimp, Baby Shrimp & Sea Scallops 

(Can Be Prepared Mild) 19.50 

 

RISOTTO PESCATORE Arborio Rice with 

Clams, Shrimp, Mussels, Crabmeat & 

Calamari in White or Red Garlic Sauce 19.95 

  

 

RISOTTO SCAMPI   Arborio Rice with 

Mediterranean Shrimp in a Pink Cognac  

Sauce 14.95 

 

MUSHROOM RISOTTO Arborio Rice with an 

Assortment of Mushrooms in a light White 

Wine Cream Sauce 14.95 

 
 

GNOCCHI POMODORO  

“HOUSE SPECIALTY”  

Homemade Potato Pasta in Tomato Sauce 

13.95 

EGGPLANT PARMESAN Eggplant baked 

with Cheese and Tomato Sauce  

12.95 

TORTELLINI Delicate Rings stuffed with 

Veal in a Cream or Tomato Sauce  

13.95 

PENNE FOUR CHEESE Penne Pasta with 

a Four Cheese Cream Sauce  

13.50 

LINGUINI PRIMAVERA Linguini with a 

Seasonal Vegetables and Tomato Sauce  

13.50 

SPAGHETTI AGLIO & OLIO Spaghetti 

with Olive Oil, Garlic & Hot Peppers  

12.95 

FETTUCCINE AMATRICIANA Fettuccine 

with Tomato, Bacon & Romano Cheese 

13.95 

SPAGHETTI CAPRESE Spaghetti with 

Tomato, Fresh Mozzarella & Basil  

13.50 

FETTUCCINE ALFREDO Fettuccine Pasta 

in a Cream and Parmesan Cheese Sauce 

13.95 

 

 

 

 
 



 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Pasta with Seafood 
FETTUCCINE DI MARE Fettuccine with Fresh 

Shell Fish in White or Red Garlic Sauce 20.95 

FARFALLE ROSA Bowtie Pasta in Tomato 

Cognac Cream Sauce with Smoked Salmon  

& Baby Shrimp 15.50 

LINGUINE & TUNA Linguine with Fresh Tuna 

in White or Red Garlic Wine Sauce 15.95 

FETTUCCINE SALMON Fettuccine &  Smoked 

Salmon in a Tomato Cream Sauce 14.95 

 

SPAGHETTI & CLAMS Spaghetti with Cockle 

Clams in White or Red Garlic Wine Sauce 15.50 

SPAGHETTI SICILIANA Spaghetti in an 

Anchovy & Olive Red Sauce 14.50 

PENNE SCAMPI Penne Pasta with Shrimp in a 

Brandy Pink Sauce 14.95 

LINGUINE PESCATORE Linguine with 

Clams, Mussels, Shrimp, Crabmeat & Calamari 

in White or Red Garlic Wine Sauce 20.95 

 

Beef & Lamb 
All Entrees come with a complimentary Starter Salad, 

and your choice of Fresh Seasonal Vegetable & Oven-

Roasted Potatoes or Spaghetti. 

14oz. N.Y. STRIP STEAK Grilled to Perfection 

20.95 

14oz. N.Y. STRIP PIZZAIOLA Grilled Strip 

Steak topped with Pizzaiola Sauce 20.95 

10 oz. FILET GRIGLIA Grilled Filet Mignon 

topped with Crabmeat Chardonnay Cream 

Sauce 27.95 

10 oz. FILET BAROLO Grilled Filet Mignon 

Finished with a Barolo Wine Reduction with 

Mushrooms 27.95 

SURF AND TURF Lobster Tail & Grilled  

Center Cut Sirloin Steak 34.95 

MIXED MEAT GRILL of Center Cut Sirloin, 

Veal Tenderloin & Chicken Breast 24.95 

FRENCH CUT RACK OF LAMB Grilled and 

Served with a Demi-Glaze 29.95 

GRILLED LAMB CHOPS Marinated with 

Rosemary & Garlic finished with a Honey 

Barolo Demi-Glaze 29.95 

Veal 
All Entrees come with a complimentary Starter Salad, 

and your choice of Fresh Seasonal Vegetable & Oven-

Roasted Potatoes or Spaghetti. 

VEAL ASPARAGUS Veal with Asparagus in a 

Red Wine Sauce with a touch of Parmesan 

20.50 

VEAL PICCANTE Veal with a Lemon, Butter 

& White Wine Sauce 18.95 

VEAL DI VILLA Veal Sautéed with Crabmeat 

& Baby Shrimp in a White Wine Sauce 20.50 

VEAL SALTIMBOCCA Veal Seasoned with 

Sage & Sautéed with White Wine topped with 

Prosciutto 20.50  

VEAL PARMESAN Veal Cutlet topped with 

Tomato Sauce & Mozzarella Cheese 17.95 

VEAL INVOLTINI Veal Filet Stuffed with 

Spinach, Tomato, Mozzarella & Prosciutto 

24.95 

VEAL FILET Grilled or Cacciatore Style ~ 

Sautéed with White Wine, Garlic & Fresh 

Rosemary 23.95 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Chicken 
All Entrees come with a complimentary Starter Salad, and your choice of Fresh Seasonal Vegetable & Oven-Roasted 

Potatoes or Spaghetti. 

CHICKEN ROMANO Chicken Breast Sautéed with Tomatoes, Peppers & Onions  

17.50 

CHICKEN CACCIATORE Chicken Breast Sautéed with Fresh Rosemary, Garlic & White Wine 

17.50 

GRILLED CHICKEN Boneless Breast of Chicken Grilled to Perfection  

15.95 

CHICKEN MARSALA Chicken Breast Sautéed with Mushrooms in Marsala Wine Sauce  

17.50 

CHICKEN BAROLO Chicken Breast Sautéed with Shitake Mushrooms topped with Prosciutto & 

Mozzarella in our House Special Sauce  

17.95 

CHICKEN FANTASIA Chicken Breast with Asparagus & Mozzarella Cheese in a Lemon 

Wine Sauce  

17.50 

CHICKEN PARMESAN Chicken Cutlet topped with Tomato Sauce & Mozzarella Cheese  

15.95 

Fish 
 All Entrees come with a complimentary Starter Salad, and your choice of Fresh Seasonal Vegetable & Oven-Roasted 

Potatoes or Spaghetti. 

 

 

 
 

SEA SCALLOPS sautéed with Mushrooms, 

Fresh Tomatoes, Garlic & Sherry Wine 19.95  

 

ZUPPA DI PESCE This House Specialty 

consists of Fresh Shell Fish, Lobster Tail & 

Filleted Fish 20.95 

SALMON Grilled Fresh Filet of Norwegian  

Salmon in Classic Lemon Vinaigrette 18.95              

STUFFED CALAMARI Tender Squid Stuffed 

with Crabmeat in Marinara Sauce 19.95                    

MIXED FISH GRILL of  Salmon, Tuna,  

Red Snapper, Calamari & Lobster Tail 24.95 

 

 

GRILLED JUMBO SHRIMP Marinated in  

Olive Oil & Garlic 19.95                                         

SHRIMP COGNAC Jumbo Shrimp in a Pink 

Cognac Sauce served with Rice 19.95 

RED SNAPPER Grilled Fresh Filet of Red 

Snapper 19.95  

RED SNAPPER LIVORNESE Filet of Red 

Snapper sautéed with Plum Tomatoes,  

Onion, Basil & Olives 19.95 

TUNA SICILIANA Grilled Fresh Filet of 

Tuna topped with Fresh Diced Tomatoes & 

Olives 18.95 

 

Children’s Meals 
All Children’s Meal include a Soft Drink, Juice or Milk   7.95 

 Spaghetti & Meatballs 

Penne in Butter 

Penne Alfredo 

Chicken Fingers & French Fries 

Cheeseburger & French Fries 

Cheese Pizza 


