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Jalad

Cagsar: Fresh romaine, lomemade garlic croutons, shaved

parmesan cheese, house Caesar dressing $8
House: Spring mix, cucumbers, carrots, onions, cherry
tomatoes, tossed in a balsamic v inatgrette 57

Caprese: Tomato, mozzarella, JTEEIEJ 5&5{&’1’5 wt.tﬁ a
balsamic glaze i $15

Add Prosciutto, Chicken, Shrimp, or Sca% $Market Price
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with Ricotta and Parmesan cheese, 'mtﬁ-ﬂ ‘H’:;fmf.ﬁrﬂlm 14
Calamari Fritti: Deep fried cal&mg ri ring s ayﬁ- ﬁar |
peppers with a side of spicy mnnﬁat L sauce
Clams Casino: Turtm:ﬂd'c!h K nar'"l '
pepper, sweet onions, ;:m{




- Gnoceht: Homemade potato gnocchi, sautéed in a marsala

o Tossed with mixed mushrooms, asparagus

cream wine Sauc

rEp:;, {1?1ﬂr5“ﬁ:.4ﬂ-ﬂtil tomatoes $22.49

, & Tagﬁaﬁlﬁ de [a Casa: A thin flat pasta. Served ina

% tomato Emﬁ@. cream Sauce. "_r"q_;:{;r:'edﬂﬁ.vifﬁ sautéed Eﬁﬂmp.

scallops, and a touch of gartic basil 430
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Sacchett: Sheet pasta ﬁuﬁimmf into a purse shape,
jfii;ﬁfﬂi{ w'{tﬁ;-rc-msﬁ'ed 'pear s well as Pﬂﬂﬂgﬁﬂﬂ’ ﬁﬁiﬂﬁl, am[ + s
vicotta cheese” | S
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lana: Tube posta, tossed in.a fomato,

Ttalian chili pepper %wﬁ yam. g mjﬁ:' { Ml %
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Sollo o Vitello

Parmesan: Breaded cutlet, tr.l;:*;:wi- with mozzarella and
parmesan :.'ir.-'r:.ﬁf. and a tomato sauce
Chicken: $22.49 Veal: $24.40
Marsala: Cutlet sautéed in a marsala wine reduction and
mixed m 1ri{lfliirrru,r..
Chicken: $22.49 Veal: $24.49
Piccata: Cutlet sautéed in a li’gﬁt lemon oil sauce with
capers
Chicken: $22.49 Veal: $24.49
Rustico: Sautéed qftantf.g,"\‘:J with zr'ml:ire'd' peppers, Oniomns, black
olives, and capers topped with a spicy Pomadoro sauce
Chicken: $22.49 Veal: $24.49
Milanese: Panko crusted cutlet, served over a ﬁe&ﬁ
clmﬂufa salad with a [emon oil dressing, cherry tomatoes, and
ﬁesﬁﬁ; 5Firl‘r:.:-!'-___i-i-;n“.-?m.':.::lﬂ cheese

Chicken: $20.49 Veal: §22.49
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Salmon Livornese: Atlantic salmon, sautéed 1n a graj

e T e e challor :
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$26

touch Ffv.'r":."rr‘ witie tomato pasil
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Lemon Sole: A flar white fish, ¢g batte red and sautéed i
a [emon brutter sauce, with artichokes and capers $25

Zuppa di Pesce: Mussels, clams, shrimp, and calamari

served 1n a tomato garlic white wine sguce $30
[

CBestecea

New York Strip Steak: A 160z cut of New York Strip

served with a side ﬂfﬂa‘ﬂéﬁ""“"'

Filet Mignon: An Soz. filet mignon served with a port: :

wine reduction
Steaks are market price, ask Yyour server.

‘We also have nightfy specials that your server will recite
to you. Buon ﬂﬂmﬂtﬂ! .
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