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Vruschella 11

Grilled homemade bread with vine ripened tomatoes,
garlic and fresh basil.

%ﬁ%ﬂm -E:De??e.r ?j S@s’fé %rmcham 1>

Grilled homemade bread with fire roasted red peppers,
pesto and fresh goat cheese.

Cozze Nonodoro 15

Mussels prepared with vine
ripened tomatoes, onions and garlic.

Cozze \/!'ha %fahcﬂ 15

Mussels prepared with white wine,
fresh fennel, garlic and cracked pepper.

Nedt 4 ém(u@ha 16

Norwegian smoked salmon, capers and red onions.

Gosoer del Diavels 17

Six jumbo shrimp seared with spicy pomodoro sauce.

Gosbert « Neoscidls 17

Six pan seared shrimp wrapped in prosciutto with
Grand Marnier sauce

Qainn Os }faﬂaw lole Frie Norch 29

Lightly breaded and fried to a golden brown.

Sedep ¢ Spewp 21

Pan seared scallops served with three shrimp

Sete el 22

A deliciously cold assortment of ltalian meats,
cheeses, olives, seasonal vegetables and crackers.

Mawfs etz 16

Ground beef, pork and veal stuffed meatballs
with romano cheese and garlic.

Colowari 16

Seasoned squid fried or grilled to perfection.

%rfe al %h; 19

Brie baked with apples, walnuts, brown sugar and honey.
Served with an assortment of crackers

fronciti 4 Rio - éfc@’,s Gollen Oros 15

Delicious rice croquettes filled with ground meat, peas and
parmigiano cheese. Served with a bolognese sauce.

uppa

E:Ziﬁ %{3& 10

A rich mix of beans, rendered bacon and pasta.

j:rﬁ(fhf 5 %rocla 10

Meat tortellini with veal meatballs & chicken brodo.

salada

_’]E-a-laifl di M’Sﬁ 4

A selection of vine ripened tomatoes, cucumber, red onions,
romaine and asiago cheese with a balsamic vinaigrette.

Taselsda & Cesare 12

Crisp romaine lettuce tossed with bacon, croutons, lemon,
parmigiano, and our zesty signature Caesar dressing
(made with eggs, oil and anchovies).

Tasoldda di tradifonal 7

Fresh spring mix of greens with cucumbers, tomatoes, onions,
house dressing of olive oil, lemon and oregano.

Tasalada & Cuciae 12

Mixed greens, gorgonzola cheese,
walnuts and panchetta (bacon).
Served with our delicious pear vinaigrette

Tpsalota fﬂ’ﬁ{wﬂ'ﬂ 12

Fresh orange sections tossed with red onions,
fennel, rosemary and olive oil.

Tisalatn Ca{’r“ﬂw 12

Fresh vine ripened tomatoes, bocconcini cheese,
and basil tossed with extra virgin olive oll
and balsamic vinegar

‘(44 Ors
Goat Cheese puck

2

Chicken or Grilled Shrimp 7
to any of our salads



m A [iﬂmx SPZZ&

Wood fired pizza with whole wheat crust

Moufj herifa ](}

Tomato sauce, bocconcini cheese and basil.

8@{?6}:&. 15

Pepperoni, cheese and pomodoro sauce.

Neds & Nl 1%

Grilled chicken, roasted red pepper and pesto.

E’%ﬁct‘aﬁé u{g(ﬂf 16

Egg, prosciutto and mushrooms.

Ndpette Ntzza 17

Nonna’s homemade meatball with sautéed onions and cheese.

Seliote 15

Norwegian smoked salmon with asparagus,
pesto sauce and parmigiano cheese.

ies Yt d More 19

Shrimp, calamari, mussels with pesto sauce
and parmigiano cheese.

J 9}3 51'&'{5&@ 14

Homemade ltalian sausage, roasted red peppers,
and red onions.

Ca(abre.sa 14

Hot peppers, sopressata, eggplant and cheese.

eken

Vegetarian - artichokes, fresh mushrooms,
roasted red peppers, tomato sauce - mozzarella optional

Ntz 15

Potatoes and onions tossed in olive oil.



Vianco 13
Olive oil and fresh herbs, sprinkled with parmesan cheese.

Méc!fiﬁrrahe.a 17

Caramelized onions, roasted red peppers, black olives,
chicken, feta cheese and basil.

New 1

Kalamata olive tapenade, goat cheese, fresh basil and truffle oil.

Q}ﬁa gﬁjﬁan& 16

Ham, mushrooms, artichokes and black olives.

Creaj'é, o oW\ ?lZZaL o Calzoke,

Choose your own combination from our items below. 17

ﬁ@mﬁhﬂl j}a{s 4

Fresh mushrooms, zucchini, red peppers, green peppers,
salad greens, black olives, hot peppers, onions, potato slices.

%{MEW( E‘au@ 0

Mozzarella, gorgonzola, parmigiano, fontina, swiss, romano,
bocconcini, brie, capicola, Italian sausage, salami, ltalian prosciutto,
sun dried tomatoes, eggplant, artichokes, tuna, anchovies,
capers, arugula, bacon, pepperoni.

%{J&T&M TEH@ 5

Calamari, shrimp, smoked salmon, mussels, chicken.




N

Pasta Choices
Fettucini, Spaghetti, Penne

Noda. Arabicta 16

Pasta tossed with a spicy pomodoro sauce.

Neda con Naodors 16

A savory blend of vine ripened tomatoes, onions, garlic, olive oil and basil.

Yot ol Bologpese 17

A blend of veal, pork and beef slow simmered in a fresh tomato sauce.

Yda Alfelo 17

A fresh sauteed garlic in a buttery cream sauce
topped with parmigiano cheese.

Nt Cacborare 18

Slow rendered bacon, white wine, and garlic
blended with cream, egg and parmigiano.

6h¢cch|' 19

Potato dumpling pasta with our homemade blush meat sauce.

Rt ol N2ts 19

Stuffed with sausage and a light pesto cream sauce
with diced tomatoes.

Nedta con Feda di More 20

Fresh array of mussels, scallops, shrimps & calamari
in a white wine pomodoro sauce.

S{;-?-?T&- coh %&TF 19

Pasta topped with one of our large signature
meatballs in our homemade bolognese sauce.

G‘iﬂhﬂ- 15

Fresh pasta noodles layered with bolognese sauce,
mozzarella cheese and béchamel sauce.

(_ﬂﬁﬂhﬁ cop\ e.erﬁL 17

Veggie * Fresh whole wheat pasta layered with a fresh array of roasted & grilled
vegetables. Topped with ricotta, mozzarella cheese and béchamel sauce.

o Ol 17

A blend of homemade sausage, onions and fresh peppers in a
spicy pomodoro sauce.

Nodta /{j[fu e Ols ¢

Pasta tossed with fresh sauteed garlic in olive oil.

MO >

Chicken or Grilled Shrimp

September, 2018 A|| pastas are made with fresh pasta noodles and served with a slice of toasted garlic bread.



@W@r {mee,s

All entrees are served with potatoes and fresh seasonal vegetables

Chiclen Namgions 23

Seasoned chicken breast lightly breaded and fried with
mozzarella and pomodoro sauce.

6 rilled \/ea[ Zah

Seasoned veal with oil, lemon, white wine.

,gud'eai \/«m( 2(

Sauteed veal medallions finished in a white wine and cream sauce.

Voo Selttbocea Seoscidts 2,

Tender Veal Scaloppini topped with thinly sliced Prosciutto
and mozzarella cheese.

\/&’i [i!@ha 2

Tender Veal Scaloppini in olive oil topped with a delicious
lemon butter sauce.

Mo Marsale 2

Pan seared chicken breast lightly dusted in flour with fresh mushrooms,
scallions and marsala wine.

Fedlced el

Choice of the Day. Market Price

ms‘fi l{au Oﬂ 6

Penne (alio olio, pomodoro, or bolognese sauce)

Fo oo e

%roththa y
Fresh whole fish from the Mediterranean Sea,
finished in our wood burning oven.

Seluon 29

Pan seared in white wine and lemon.

resh Caten of, e D

Ask your server for Market Price
All above served with vegetables and starch of the day



