Baked dishes Additions | Sides

+ extra cheese 2.00
+ mushrooms 3.00
+ chicken 4.00
+ shrimp 8.00

+ subtitle gnocchi for
pasta noodles 3.00

Melanzane: sautéed eggplant. marinara, basil and mozzarella. baked. 16.00

Ziti: penne. mozzarella and parmesan cheeses. meat sauce. baked. 15.00

Manicotti: fresh pasta rolls. herbs, ricotta and parmesan cheeses. tomato-cream sauce. baked. 15.00
Lasagna: pasta ribbons. meat sauce, ricotta, mozzarella and parmesan cheeses. baked. 16.00

side vegetables 7.00

side meatballs 6.00
side sausage 6.00

— Dinner Menu side meat sauce 4.00
side marinara sauce 3.00
Soup | Salad Tu - Sat pd —

4:00 PM - Close

Minestrone Soup: fresh vegetable soup. vegetable broth.
6.00

Pasta

) Alfredo: fettuccini. parmesan cream sauce. 17.00
Soup of the day: chef’s soup, prepared daily. 7.00

) ) Pomodoro: spaghetti. garlic, basil, tomatoes and olive oil. tomato sauce. 15.00
Casa: romaine. red onions, carrots and tomatoes. house

vinaigrette. 7.00 Polpette : spaghetti. beef meatballs. meat sauce. 17.00
Caesar: romaine. garlic croutons and shaved parmesan.
creamy caesar dressing. (S) 8.00 (L) 13.00 (add anchovies +
2.00)

Pesto: linguini. basil and pine nut pesto cream sauce. parmesan cheese. 17.00

Ravioli: filled with ricotta and parmesan cheeses. choice of marinara, meat, or

. . . tomato-cream sauce. 16.00
Mista: romaine. gorgonzola crumbles, candied walnuts.

roasted red bell pepper vinaigrette. 10.00 Arrabbiata: potato gnocchi. spicy tomato and garlic arrabbiata sauce. 16.00

Batuta: arugula. onions, tomatoes, and shaved parmesan

- Puttanesca: penne. Capers, kalamata olives, anchovies, and tomatoes.
cheese. lemon dressing. 9.00

Spicy tomato sauce. 17.00

Caprese: sliced tomatoes, mozzarella, basil. extra virgin

Salsiccia: penne. mild Italian sausage. spicy garlic and tomato sauce. 17.00
olive oil and balsamic vinegar. 11.00 P 8. 2B &

) ) ) Carbonara: spaghetti. bacon, onions and peas. parmesan cream sauce. 17.00
Antipasto: romaine, chopped cold cuts, red onion,

tomatoes, kalamata, pepperoncini. house vinaigrette.

(S) 9.00 (L) 15.00 Affumicato: farfalle. smoked chicken breast, sun-dried tomatoes and herbs. tomato

cream sauce. 17.00

Wedge: chopped iceberg. tomato, bacon, gorgonzola
cheese, red onion. gorgonzola vinaigrette. (S) 10.00 (L)
15.00

Vongole: linguini. fresh clams, garlic, parsley and herbs. white wine sauce. 18.00

Quattro Formaggio: penne. parmesan, gorgonzol, fontina, and moszarealla cream
sauce. 18.00



Appetizers

Bruschetta: toasted bread. tomatoes, olive oil, garlic and
basil. 9.00

Mozzarella Marinara: mozzarella steak. breaded and fried.

marinara sauce. 9.00

Pane e Formaggio: fresh baked bread. butter, garlic,
mozzarella and herbs. marinara sauce. 10.00

Carciofi Fritti: artichoke hearts. lightly breaded and fried.
arrabbiata sauce. 11.00

Eggplant Rollatini: sautéed eggplant, roasted red bell
peppers, basil, and ricotta cheese. rolled and baked in
spicy tomato sauce. 12.00

Carpaccio: thinly sliced raw beef. capers, greens, shaved
parmesan and olive oil. 11.00

Calamari Fritti: breaded and fried squid tentacles and
rings. deep fried. marinara sauce. 12.00

Retsina: shrimp. garlic and herbs. white wine and butter
sauce. 14.00

/

Pizza
(Not served Friday and Saturday night)
Topping Choices (1 included from the following)

Meats: pepperoni, sausage, ham
Vegetables: olive, onions, mushroom, tomatoes, garlic,

roasted red bell peppers, pepperoncini, eggplant, jalapefios

Extra cheeses: gorgonzola, mozzarella

Small (12”): 17.00 Large (16”): 22.00
Each additional topping: 2.50

Entrees

Piccata: white wine lemon sauce with capers. house pasta
Chicken breast 26.00
Veal medallion 28.00

Parmesan: breaded. mozzarella cheese and marinara sauce. house pasta
Chicken breast 26.00
Veal cutlet 28.00

Marsala: sweet marsala wine and mushroom sauce. house pasta
Chicken breast 27.00
Veal medallions 29.00

Grecco: chicken breast. lemon, olive oil, garlic, herbs, and feta cheese.
lemon and feta pasta. 26.00

Bistecca: top sirloin steak. sautéed mushrooms and gorgonzola butter.
house pasta. 29.00

Scampi: spaghetti. shrimp. garlic, tomatoes, herbs.
retsina wine sauce. 28.00

Salmon: salmon filet. garlic, lemon and herb sauce.
house pasta. 28.00

Frutti Di Mare: linguini. scallops, shrimp, clams, calamari and mussels.
tomato and white wine sauce. 30.00

Ask about our daily dessert specials



