APPETIZERS

Soup of the Day Bowl « 5.45 Chicken Wings « 9.99
Cup+ 4.10

Fried Mozzarella » 675

Cheese Garlic Bread - 575
Cannelloni Bites (8) = 9.30

Pizza Bread - 675 Chicken Artichoke

Zucchini Sticks + 9.99 Toasted Ravioli (8) + 8.30
Meat or Spinach Arfichoke

Potato Skins + 9.99
Brussel Sprouts « 955

Flash fried, Fontinella Cheese with

E lant Parmigi » 10.356
ggplan migano Balsamic Glaze Drizzle

Slices of Eggplont baked in a Tomoto Sauce
with Parmigiane and Provel Cheese

ENTREES

Enirees and Dinner Specials are Served with Soup
or Salad and o side of Covatelli in either Meat Souce
or Creamy Garlic Sauce

Eggplant Parmigiano Salsiccia Parmigiano
Slices of Eggplant Baked in o Tomate Ialion Sousoge Baked in Meat Savce
Sauce with Parmigiano and Provel Cheese with Provel Cheese
16.60 15.55
CHICKEN
Chicken Marsala Chicken Parmigiano
Boneless Breast of Chicken, Breaded Boneless Breast of Chicken, Breaded
and Sauteed, Prepared in o and Souteed, Topped with Tomalo Souce,
Maorsala Wine Sauce with Fresh Mushrooms Provel and Parmigiono Cheeses
20.30 20.30
Chicken Oreganato Chicken Pozzo
Boneless Breast of Chicken, Breaded Boneless Breasi of Chicken, Breaded
ond Jauvteed, Prepared in 0 Marsala Wine and Sauteed, Prepared in a White Wine Sauce
Sauvce with Green Peppers, with Presciutta Ham, Gurlic, Red Pepper, Broceoli,
Mushrooma, and a Touch of Oregano Mushrooms, and Provel Cheese
20.30 20.30
Chicken Modiga Chicken Artichoke
Baneless Breast of Chicken Lightly Breaded, Boneless Breast of Chicken, Breaded,
Grilled Prepared in a White Wine Lemon Souteed and Prepared in o
Butter Sauce with Mushrooms, White Wine Sauce with Lemon and Artichokes
Provel Cheese and Prosciutto Ham 20.30
20.30
FisH
Pesce Trattoria Tilapia Scampi Style
lcelandic White Fish, Lightly Breaded Lightly Dusted with itolian Seasoned
and Saufeed, Prepared in o White Wine Breadecrumbs, Pan Seared with Lemon Buther
Lemon Butter Sauce with Mushrooms 20.75
and Provel Cheese
20.75
VEAL
Veal Parmigiano Veal Con Carciofi
Vieal Lightly Breaded and Sautesd Veal Prepared in White Wine, Butter,
Topped with Tomalo Sauce, Provel and lemon Sauce with Arichoke Heorts
and Parmigiano Cheeses 22 85
21.85
Veal Biance Con Funghi  Veal al Peperoni Verde Con Funghi
Vieal Prepared in White Wine, Butter, Veol Prepared in Marsala Sauce with
lemon and Mushrooms Green Peppers and Mushrooms
22.85 22.85
Veal Piccata Veal Marsala
Veal Prepared in White Wine, Veal Prepared in Marsale Wine Sauce
Lemon and Bulter with Fresh Mushrooms
21.85 22.85

Add chicken to any pasta = '4.00
Gluten Free Pasta Available

RED SAUCES CREAM SAUCES
Basilico Pommodoro Cannelloni
Spagheti Prepared in a Secsoned Tomale 2 Handmode Large Tubular Egg Moodles Cavatelli Fettuccine Con Tre Fﬂl‘ﬂ'lﬂggiﬂ'
Sauce with Fresh Tomatoes and Basil Stulfed with Beef, Veal and Chicken, Boked Shall-Shaped Pasta, Prepared in a Rich Fattvceing Moodias with Butter Craam,
12.45 in o Bed of Meof Souce with o Topping of Cream Sauce will Freshly Groded an'ligimﬂ-h F'nrrnlguunn, Frovel and Fontinslla Chasses
Formigiono Cheese Cheess ond Secsoned with Fresh Garlic wilh Prozciutio ond Peas
12.45 15.10 15.60
Manicotti Linguine Alla Salsiccia
3 Handmade Tubular Egg Moodles Siufed  Long Flal Spaghetfi-Like Moodle Prepared Fettuccine Alfredo Pasta Con Aspﬂrﬂgi
with Hicotta '::h-EEDE, Enkbd in a Bed EF i o Seosoned Meak Sauce with Sweesl Fmﬂflﬂﬂ Nl}l}dlﬂﬁ Dﬂli:ﬂrfh' l:mhad ina Llﬂgulﬂ'ﬂ' F‘repnre.d ino E":h I:mum Sﬂ-lﬂ:ﬂ
Tomale Souce and Topped with o Creom Ifalion 55"-'5'-'-‘5" Rich Blend of Butter, Cream and Fru:hhl with ﬁ:rn‘nginm Chesase, Asparagus,
Souce and Fﬂ”"‘-‘:ﬂiﬂﬂﬂ Cheese 13.50 Groted Pormigiono Cheese Wushrooms, and Gardic
12.75 15.10 15.60
Baked Lasagna Baked Mostaccioli
15.55 Tubular Moodles Frepared in our Famous Linguine with Chicken Livers Pasta Con Broccoli
Meal Sauce, Baked with Provel Cheese Long, Flot Spoghetti-Like Noodles Prepored in Shell-Shoped Posta Prepored in a Rich
14.55 a Lightly Seasoned Cream Sauvce with Fresh Cream Souce with Fresh Mushrooms,
e Mushrooms, Soutesd Chicken Livers and Broccoli, o Touch of Tomals Souce and
Pasta Con Melanzane Ravioli Frashly Grated Parmigiane Chesse Freshly Grated Parmigiane Chease, Garlic
Shall-Shoped Pasta Frepared in o Seasoned 12 Handmade Moodles Stufled with Meot 15.60 15.60
Tomata Sawce with Fresh Eggplant and ond Frepared in Meat Souce
Toppad with Melted Provel and Parmigiona 12.45 Fettuccine al Carbonara Penne al Cavolfiore
Cheese Fettuccine Moodles Prepared in a RBich  Penne MNeaodles Prepared in a Lighily Seasoned
14.85 Cream Sauce with Egg, Parmigiane Cheess Cream Sauce with Mushreams, Garlie,
- or and Smeall Pieces ol Bacon and Prosciutio Couldlewer and Fnrrnign:lru: Cheoss
Penne Ronzio Toasted Ravioli 15.60 15.60

Tubular Meodles Served in Meat Sauce with 12 Handmade Mooadles Stuffed with Meat
Fresh Mushroams and Peas, Sedsaned with and Lighily Breaded, Deep Fried and

Prosciufio Hom ond Topped with o Cream Served with Meat Souce Tortellini 0.B.G.
sauce and Parmigiona Chesse 12.45 Smiall Doughmdt-Shoped Moodles Suffed  Spoghetti Posta Prepared in Olive CHl, Butfer
15.56 with Presciutte Ham and Prepared in o Rich Garic, Red Pepper Flakes, Parsfey and
- Cream Sawce with Fresh Mughrooms, Freshly Groted Parmigiano Cheese
Pommeodoro Pasta Primavera Paos and Freshly Groted Parmigiena Cheese 13.80
Shell-Shoped Moodles Prepaned in o Fettuccing Moodles in a Seasonad Tormate 15.60
Seasoned Tomoto Souce with Frech Tomatoes  Souce with Fresh Mushrooms, Broceadi,
and Fresh Mushrooms Coulflcwer, Zucchini and Peas B.L.T. Pasta Chicken Vesuvio
13.50 15.65 Bocon, Tomatoes, Gorlic, and Fresh Spinach Blackened Chicken Braaat Tossad wilh
; e in & Cream Saucs Muthrooms, Sweet Red Peppers, Broccali,
Spaghetti or Mostaccioli Bolognese - 10.99 15.60 Peas, Olive Oil, Mixed Spices and
ith Mea 2 : : Covatelli Moodles - Teryaki & Spicy
: With thalls - 13.25 Cajun Chicken Pasta 15.60
Chlldmns‘ Bqu (12 Years and l.ll'lllﬂ'} -4.50 Blackened Chicken Simmerad with Mushrooms
ond Jweet Red Peppers in o Spscy Creom Souce
SEAFOOD SAUCES Tomead with Covatalli Moodles
Linguine with Red or White 15.60

Clam S5auce - 16.60
Long, Flat Spaghetti-like Noodles Prepared in

o Red or White Souce with Chunks of Clom and Garlic AH IfEmS Cﬂﬂk&'d 10 Orﬂfﬁ'f"
There will be a 2.50 Service Charge for all Split
Tuttimare - 16.60 ltems and Extra Plates

Long, Flat Spaghetti-like Noodles with Shrimp,
Clams and Chunks of Surimi in a Light Cream Sauce

with Mushreoms, Tomotoes, and Gaorlic Wineglasses 2.00

Shrimp Scampi Pasta - 16.60
Linguine Moodles Tossed with Olive Oil, Butter,

Garlic, Fresh Spinach, Mushrooms and Tomatoes
Topped with 7 Shrimp

LUNCH MEN U ~ Pasta spﬁuil ,— 1

: (Served from 11:00 until 3:00) 1/2 Order Pasta of Chﬂm
Served with Luncheon Sulutl o ﬁ"r;;""h |
L II
clﬁamnspm Chicken Marsala Soup and Salad plant Parmigiano
Baneless Breast of O w&ﬁwm Bonelass Breast of Chicken Lightly Breaded Snuplil:hlﬂnf:nﬂﬁmﬂﬁnh:i Eggpl:l 10.95 igiaiio
in White Wine Souce with Asparagus, Mushrooms, Garlic, and Soutesd, Served in Marsalo Wine Souce with 9.90 '
n.dn.m- ﬁpﬂﬂﬂﬂﬂﬁuqﬂﬁnﬂuhl‘hm Frash Mushrooms ]
10.95 10.95
~ Chicken Parmigiano ~ Chicken Modiga 1/2 Fish Sandwich  1/2 Chicken Sandwich
mmumdmwm Bonaless Brecst of Chicken Lightly Breaded, Grilled, Iealandic White Fish Lightly Bonalass Breast Lightly
and Soulesd, Topped with Tomate Sauce Prapared in o White Wine Lemon Butter Sauce, Breaded, Sauteed and Served Breaded and Sauteed
ond Provel Cheese Prosciutio, Mushrooms and Provel Cheese with Tarter Sauce on the Side  © 10.70 e
- 10.85 10.95 10.70 il
~ Chicken Pozzo Veal Parmigiano Tocsied Bavioli Pesc Tratiord
Baneless Bracut of Chicken Lightly Breaded and Sauteed, Breaded Veol Fofty Topped with Tomoto Souce 8 Piacss . 10.95
~ Prepan _pummmmwm and Provel Cheese 9.35
_{mﬁ, | Popper, Broceoli, Mushraoms and Provel Cheese 10.95
;:fl “{ r-;._ 10.95
..*ﬁf‘-‘
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