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Calamari Fritti 7.95
Fried tender calamari served with
a side of our spicy tomato sauce

Buffala Mozzarella 7.95
Fresh soft Mozzarella cheese, sliced tomato,
basil, olive oil and lemon juice

Mozzarella in Carozza 7.95 :
Mozzarella cheese wrapped in bread and fried,
served with tomato, basil and garlic sauce

Bruschetta 4.95
Diced tomato, basil, garlic, olive oil and
lemon on toasted garlic bread

Eggplant Bruschetta 1.95
Grilled eggplant topped with tomato,
'basnl garlic, olive oil and lemon

INSALATA — SALADS
Thai Chicken Salad 7.95

Chicken breast, shredded carrots, romaine
lettuce served with a sesame vinaigrette

Caesar Salad o 5..95

Crisp’romaine, Parmesan cheese,
croutons and our dressing

"Antipasto Italiano 7.95
Roast bell pepper, artichokes, salami,
Prosciuto, Mozzarella cheese and olives

Greek salad - . 6.95

¢alamata olives and Feta cheese

Chicken Caesar  8.95
Fresh grilled chicken breast
on a bed of our Caesar salad
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PASTAS

Tortellini Ange!o 10.95
“Cheese tortellini, chicken breast, bacon,
and mushrooms in our creamy garllc duc(:l"é :
Spaghetti Bolog‘nese 8.95 f ft.
Lean ground beef, tomato, carrots, : *
onions and celery served over spaghetti '

Spaghetti Meatballs 8.95 .
Savory meatballs, in our tomato or meat -
sauce served over spaghetti

Fettuccine Alfredo 8.95

Fettuccine in our cream and
Parmesan cheese sauce
add chicken breast 10.95
add shrimp 14.95

Penne Salsicia 8.95 :
Homemade Italian sausage, mushrooms, _
garlic, tomato and basil served over Penne 2

Manicotti Veneziano 8.95
Large crepes filled with Ricotta cheese, -
spinach, melted Mozzarella cheese and our

tomato or cream sauce

Ravioli Pizzaiola 8.95
Cheese raviolis in our tomato sauce
with melted Mozzarella cheese

Lasagna Bolognese 8.95

Ricotta cheese, ground beef and Italian
sausage served in our meat sauce -

Cannelloni Florence 8.95
Large crepes filled with ground beef,
Mozzarella cheese served in our meat sauce

=8 - Eggplant Parmigiano 8.95
- Served with pasta, thin layers of eggplant topped with
iozzarella cheese served in our tomate sauce
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PANINI s e VITELLO - VEAL
Pressed Italian sandwiches With pasta _
Served with fries or pasta F £
? Veal Marsala 15.95

2 M : Tender veal scaloppini with shallots,
Gﬂﬁg]c’ﬁgkgglgv o ag’)ga?l d mushrooms, and our Marsala wine sadlde “g i

Mozzarella cheese _ s *

Veal Parmigiano 15.95
Breaded veal cutlet, topped with tomato

G riﬁgluc?nli‘ctl?e S ea?'!gﬁ n sauce and melted Mozzarella cheese

avocado and Mozzarella cheese . 3 ‘ .
Veal Picata 15.95

The Itakian 6.95 S Veal in butter lemon sauce, capers .

: and white wine
Italian sausage, tomato and Mozzarella cheese

The Cardinal 6.95

Grilled eggplant, bruschetta and Mozzarella cheese

MANZO - MEAT
Served with pasta

Fillet Al Pepe 20.95
PI1ZZA Grilled tenderloin topped with peppercorn
Personal size and a Bl'ﬂl'ldy Dijon sauce

‘Mamma Mia 7.95 Chef’s New York Steak 16.95
" Grilled chicken, mushrooms, Grilled New York steak topped with
onions and black olives mushrooms, in our brown sauce

Vegetarian 6.95 Lamb Osso Bucco 15.95
rilled eggplant, zucchini, Slowly baked lamb shank, in a vegetable
red bell pepper and mushrooms bouquet, served over fettuccine
with a light brown sauce

Pepperoni - 695 PESCE - FISH

Served with pasta

POLLO — CHICKEN

Served with pasta Salmon Picata 14.95

Fresh grilled salmon, with our
lemon sauce and capers

:  Chicken Picata  10.95
Grilled chicken breast topped with
. shallots, lemon capers and white wine
@

~ Chicken Marsala  10.95
Chicken Breast topped with shallots,
) - mushrooms, Marsala wine
and our brown sauce

Capellini Scampi 15.95
#» Large shrimp in garlic served over angel
‘hair pasta, in a light tomato sauce

Fettuccine Luciana 15.95
Large shrimp and scallops, served with
garlic, and a creamy tomato sauce

& .
over fettuccine

% Chicken Parmigiano 10.95
Breaded chicken breast baked in tomato
_+ and basil s 'ueé'-’-top ed with melted Linguine Vongole  13.95
‘ heese A large portion of fresh clams served with =
=25 : CERmEEn ~ garlie, basil, white wine, and clam juice
or a spicy tomato sauce ‘.




