


Classically Distinctive... Naturally Italian!

CARPACCIO - 11.95

Thinly sliced filet mignon, topped with arugola,
shaved parmigiano cheese, capers, red onions,
and olive oil

BURRATA -12.95

Fresh italian cheese, silky on the outside and
creamy on the inside, served with prosciutto,
arugola, balsamic reduction sauce

BRUSCHETTA - 5.95

Toasted homemade Italian bread topped with
diced tomato, basil, garlic, oregano and extra
virgin olive oil

SHRIMP COCKTAIL (5) - 11.95

EGGPLANT TERRINA -10.95

Layers of grilled eggplant, portobello
mushroom, roasted red peppers, arugola
and mozzarella cheese topped with balsamic
reduction sauce and extra virgin olive oil
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PASTA E FAGIOLI
DEL GIORNO

Chwn T

DI CESARE - 6.95

‘ Cup 3.95 - Bowl 5.95

ARUGOLA - 795

Fresh arugola, walnuts, goat cheese, onions,
cherry tomatoes and balsamic reduction sauce

MONA LISA - 7.95

Endive, arugola, radicchio, olives, tomatoes,
and gorgonzola cheese topped with
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CALAMARI FRITTI - 9.95

Fresh squid lightly fried and served with our
delicious homemade marinara sauce

VONGOLE OREGANATE (8) - 9.95

Clams stuffed with bread crumbs and fresh Italian
herbs in a half shell

SPIEDINI - 9.95

Fried mozzarella and ltalian bread topped with an
anchovy, white wine, capers and basil sauce

EGGPLANT ROLLATINI - 9.95

Thinly sliced eggplant stuffed with ricotta cheese,
topped with homemade mozzarella cheese in a
homemade light tomato sauce

CRAB CAKES -13.95

Fresh Crab Meat lightly fried and served over
a baby spring mix salad, topped with a drizzle
of roasted garlic and roasted red pepper sauce

BROCCOLI DI RAPE - 8.95
Sautéed in garlic and olive oil

PENNE PASTA - 5.95
Marinara or garlic and olive oil

MEAT BALLS - 150 each

SPINACH - 7.95
Sautéed in garlic and olive oil

SAUSAGE - 3.95

homemade ltalian dressing

All our pasta dishes are homemade and served with our signature homemade bread and a house salad
Add caesar or soup $3.50 extra, add anchovies $1.95 extra, add gorgonzola cheese $1.95 extra

Whole wheat and gluten-free pasta available

CAVATELLI LEONARDO -18.95
Homemade cavatelli pasta, italian
sausage and broccoli di rape in @

garlic and olive oil sauce

LASAGNA BOLOGNESE - 16.95
Traditional homemade meat lasagna

FETTUCCINE CARBONARA -16.95
Homemade fettuccine pasta
sautéed with pancetta in a light
cream sauce

FETTUCCINE AL PESTO - 23.95
Finished in a homemade pesto
cream sauce with shrimp

SPAGHETTI PUTTANESCA - 16.95
Homemade spaghetti sautéed
with black olives, basil, anchovies
and capers in a fresh plum
tomato sauce

PENNE ROSATE - 15.95
Penne pasta sautéed in a light
pink vodka sauce

RAVIOLI D’ARAGOSTA - 23.95
Stuffed with fresh lobster meat,
finished in a lobster cognac
cream sauce

CALAMARI LIVORNESE - 19.95
Linguine pasta sautéed in a light
tomato sauce with black olives,
capers, fresh calamari and basil

LINGUINE ALLE VONGOLE -19.95
Linguine pasta sautéed with fresh
clams in a light tomato sauce or
garlic and olive oil sauce

BOSCO E MARE - 23.95

Angel hair pasta sautéed with
shrimp, arugola, mushrooms,
diced tomatoes, basil and garlic
in a light tomato sauce

PACCHERI NAPOLI - 1795

Large tube shaped pasta sautéed
in a fresh tomato sauce with basil
and mozzarella cheese

PENNE ELISA - 23.95

Penne pasta sautéed with shrimp,
broccoli, mushrooms and sun
dried tomatoes in a light cream
brandy sauce

GNOCCHI GIUSEPPE - 16.95
Homemade spinach gnocchi
sautéed in a gorgonzola cheese
cream sauce

RIGATONI ALLA NORMA -17.95
Sautéed in a light tomato sauce
with eggplant, zucchini, topped
with ricotta salata

RIGATONI BOLOGNESE -15.95
Traditional homemade meat
sauce

PAPPARDELLE Al PORCINI - 19.95
Sautéed in a garlic and olive
oil sauce with fresh porcini
mushrooms and cherry
tomatoes



Classically Distinctive... Naturally Italian!
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POLLO SORRENTINO - 20.95
Chicken breasts topped with eggplant, prosciutto,
and fresh mozzarella in a light tomato sauce

POLLO PARMIGIANA -18.95

Chicken breasts breaded, lightly fried and topped
with tomato sauce and fresh mozzarella cheese
served with penne pasta

POLLO MARSALA OR FRANCESE - 18.95

CORNISH HEN VESUVIO - 22.95

Slowly cooked with white wine, lemon, fresh italian

herbs and roasted vegetables

POLLO ROMANA - 20.95

Chicken breasts sautéed in a garlic, white wine and
lemon sauce with portobello mushrooms and fresh

artichoke hearts
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SCALOPPINE DAVINCI - 24.95

Thinly pounded Veal topped with prosciutto,
mozzarella cheese, sliced tomatoes and basil
finished in a light plum tomato sauce

SCALOPPINE Al PORCINI -24.95

Thinly pounded Veal sautéed in a marsala wine
sauce with a touch of cream and fresh imported
porcini mushrooms

SCALOPPINE SALTINBOCCA -24095

Thinly pounded Veal topped with prosciutto,
fresh mozzarella cheese finished in a marsala
wine sauce with sage, served on a bed of
spinach

VEAL PICCATA OR FRANCESE - 2195

SCALOPPINE MACCHIAVELLI -24.95

Sautéed with fresh lump crab meat, asparagus
and sun-dried tomatoes, finished in a sherry
wine cream sauce

All our chicken and veal dishes are served with our signature homemade bread, the chef’s choice of
potatoes, vegetables and a house salad. Add caesar or soup $3.50 extra, add anchovies $1.95 extra,
add gorgonzola cheese $1.95 extra

Corns

COSTOLETTA DI MAIALE RIPIENO - 20.95
Pork chop stuffed with prosciutto, fontina cheese

and spinach finished in a marsala mushroom sauce

COSTOLETTA DI VITELLO ALLA MILANESE - 35.95
Thinly pounded Veal chop, breaded and lightly
pan fried, topped with fresh arugola, diced
tomatoes and extra-virgin olive oil

OSSO BUCO ALLA MILANESE - 35.95
Braised veal shank cooked to perfection in its
own sauce and served with risotto

TOURNEDOS DI MANZO - 33.95
Two 5 oz. filets finished in a Barolo red wine
and rosemary sauce

AGNELLO AL FORNO - 24095
Braised lamb shank finished in a sherry wine
tomato sauce served over fettuccine pasta
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ZUPPA DI PESCE - 26.95

Fresh mussels, clams, shrimp, calamari and
the chef’s choice of fresh fish sautéed in a

fresh tomato sauce and served with Italian
crostini or angel hair pasta

GROUPER FIORENTINA -26.95

Egg washed fresh filet of grouper finished in
a lemon zest cream sauce served on a bed
of spinach

RED SNAPPER MARECHIARA -26.95
Sautéed in a light tomato broth with a clam
and a mussel served with angel hair pasta

SALMONE GRIGLIATO -19.95
Grilled fresh salmon served with a fresh
cucumber salad

All our meat and fish dishes are served with our signature homemade bread, the chef’s choice of
potatoes, vegetables and a house salad. Add caesar or soup $3.50 extra, add anchovies $1.95 extra,
add gorgonzola cheese $1.95 extra
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CHEESE RAVIOLI -6.95

SPAGHETTI| MEATBALLS - 6.95

CHICKEN FINGERS WITH FRIES - 6.95

SPLIT DISHES $7.95 (includes salad) - SUBSTITUTIONS $4.95
We reserve the right to add 18% gratuity - Please ask your server about our nightly specials.
NOTICE: Consuming raw or undercooked meats, poultry, seafood or fresh shell eggs may increase
the risk of food-borne illness, especially if you have certain medical conditions.



