


ANTIPASTI CALDI/ HOT APPETIZERS

Fagottini Ripieni di Melanzane

Muorimired ceppiom sinffed with ricolta cheese & spingch, fopped with a (feht iemario sauce
Funghi Portobello alla Griglia con Formaggio

Girilled portobello mushroom with grilled cheese.

Cozze alla Marinara
S pussels g owhite wing, gavlic & marimnarg sawee

Calamari Fritti
Served with marinera iaiice,
Mozzarella in Carroea
Frived mozzarella lopped with anchiovies wad garfic buter

ANTIPASTI FREDDI / COLD APPETIZERS

Antipasto all’ Italiana
ftalicon prasoiwito, salami har, peovidone and moszareli

Prosciutto e Melone
Frexh medon with falian prosciuto.

ZUPPE / SOUP

Minestrone di Verdura
Fresh vepstable soup with cameliing beans

Zuppa di Tortellini in Brodo
Mear rorrell i a chickes brogk

INSALATA /SALADS

Caprese con Mozzarella ¢ Pomodoro
Homemady mosarella, fomate & basil with gorlic edive ol
Insalata Cesare
Hearis of romaine with crowions, parmesan & o homemade caesar dresving
With Grilled Chicken
Insalata di Spanaci e Funghi
Sedrach salud with mshrooms and onr fowe dresying,
Specialita dells Casa
Mescwdin miv and romaine fenuce with var homemode Balian vinareie
PASTA FATTA IN CASA/ HOMEMADE PASTA
(AN Pasia and Exrrees are Served with a House Salad)

Lasagna alla Bolognese
W gronnd beef, parmiesan & mozzoarella g ragu saice.

Cannelloni al Forno

Vool stuffed cannelloni topwneed with mozzarella & pormicsan In o fomiale Credr) Salice
Manicotti Fiorentina

Mericouts stuffed with ricoira cheere & spinach in a cream souce
Linguini alle Vongole

Linguind with neck clams, garlic & basil in choice af white oF red saice
Gnocchi con Salsa di Pomodoro

Potato dumplinges with tomaio seuce and pormesan cheese
Fettuccine all' Alfredo

Feltuccing in @ POFMEsun cream sauce
Melanzane Parmigiana

Breaded and fried exgploan topped with smaro, parmesin and mozzarelle

57.95

36.95

30,95

£7.95

3695

33.95

$3.95

51095

$10.95
$10.95
S10.95
§9.95
$9.95

$9.95



FRUTTI DI MARE / SEAFOOD

Salmone Fresco alla Griglia
Grrilled fillel of salmaon with o Gild garlic burrer

Trotta Bellavista
Kaimbow triaed with meshroons, scallions and marsala wine,

Calamari alla Salsa di Pomodoro Luciana

Frosh sguid sauweed with olive ol garlic, parsley and o fomare sauce served with polenta
Scampi ¢ Capesante di Campo

Hrofled shrimn and scollops served over miv greens.

CARNE / MEAT

Sealoppine di Vitelly Piecata al Limone
Veal sealoppind sawtecd with femon, butler, white wine and capers.

saltimbocea di Vitello alla Romana
Voad with proscintio, sage, provelone cheese and marsala wine

Payarda di Vitello ai Ferri

Cerilled veal sealopping with aromatic herbs and lemion

Scaloppine di Vitello all' Invernale

51295
511.95
S10.95

S12.95

511.95

511.95

S10.495

S12.95

Veal sauteeed with brandy, aneshrooms, green olives, roaster red peppers. and o light Somaro sauce.

POLLO f CHICKEN
Petto di Pollo alla Parmigiana

Hreaoed chtcken breast with siarisoerg yunce and mes=oredia

Petto di Pollo Napolitano
Chicken breast fopped with egaplanr mozsrrelln and o lowch of lomale seuce.

Pette di Pollo alla Francese
Chicken brecst dipped in an egg barer & sauteed with lgmon burrer.

Petto di Pollo alla Reggiana

Chickes Breast with portobelln srashrooms, onfons, white wine and e h of brown sauce.

DOLCI/ DESSERT

Cannoli

Tiramisu

Cheesecalke

Profiteroles al Cioccolato
Torta al Rum

Cream Caramel

Gielato di Vanilla o Cioccolato
Sorhetti di Frutia

CAFE / COFFEE

Coffec
Espresso
Cappuecino

S10.95

511.95

S10.95

51095

54.95
5695
55,95
83.95
55.95
55.95
23.95
$3.95

§1.95
52.50
$2.95



