PASTA IS OUR PASSION

FRESH PASTA IS OUR OBSESSION

Choose Fresh Home
Made Pasta
Pasta Corta • Short Pasta 11
Rigatoni
Penne Tricolori
Fusilli
Whole Wheat Penne
Gnocchi Potato

Pasta Lunga • Long Pasta 11
Pappardelle (Egg or Spinach)
Fettuccine (Egg or Spinach)
Tagliatelle (Egg or Spinach)
Tagliolini (Egg or Spinach)
Capellini

Ravioli • Filled Pasta 12
Ricotta Cheese and Spinach
Butternut Squash
Mixed Mushrooms
Sausage, Sage and Apple
Four Italian Cheeses
Shrimp and Lobster

Gluten Free 13
(Please allow additional cooking time)

Penne
Spaghetti

Secondi (Entrée)

Lasagna Classica classic pasta sheets layered with beef, mozzarella,
parmesan and béchamel 13
Eggplant alla Parmigiano baked eggplant with tomato sauce, basil
Arrabiata classic Italian tomato, garlic and hot pepper
and parmesan served with tagliatelle and Pomodoro sauce 12
Zucca butternut squash raviolis with a mascarpone cream sauce and
Bolognese traditional Italian meat sauce
radicchio 14
Norma tomato sauce, eggplant, fresh ricotta and mozzarella *Tuscan Stew seafood stew with shrimp, tilapia, calamari, crab,
clams, mussels, scallops, in a lightly spicy tomato sauce served with
Pink a blend of pomodoro and Alfredo sauce
grilled homemade bread 18
San Remo Italian sausage, sundried tomatoes and spinach *Chicken or Salmon Piccata chicken or salmon sautéed in white
with a tomato sauce and a touch of cream
wine, lemon, and capers with garlic parmesan mashed potatoes and a
side of sautéed zucchini and squash 15 chicken/17 salmon
Mare mixed seafood and shellfish in a spicy tomato sauce
*Salmon Pesto grilled Alaskan salmon fillet with basil pine nut pesto,
cherry tomatoes and asparagus 17
Alfredo classic Alfredo with cream and parmesan
Chicken Marsala chicken breasts sautéed in Marsala wine and mushFunghi wild mushrooms, cream and parmesan
rooms, served with a side of roasted potatoes and spinach 14
Carbonara eggs yolks, pancetta, cream, black pepper
Chicken Parmesan all natural chicken breasts baked with parmesan
and served with spicy pomodoro and tagliolini 15
and parmesan
*Costoletta D’Angelo grilled lamb chops served atop fried parmePesto classic basil and pine nut pesto with a touch of cream san polenta cakes, homemade chutney and seasonal vegetables 19
Sorrentina fresh diced tomatoes, basil, garlic, extra virgin Shrimp Scampi sautéed shrimp over a bed of capellini pasta with
garlic, diced tomatoes, red pepper in a white wine cream sauce 16

Pomodoro classic Italian tomato and basil sauce

olive oil and fresh mozzarella

(all sauces are GF except Norma)

Spaghetti Squash 14

Add Daily Made
Fresh Sauce

Roasted strands of spaghetti squash

Granchio lump crab meat, white wine, diced tomato, garlic,
olive oil and hot pepper

|add asparagus, mushroom, spinach, zucchini, squash, eggplant, red onion, broccoli, tomato, sun-dried tomato, anchovies 2| add sausage
or meatballs 4 | add grilled chicken or shrimp 5| add salmon or crab 6|

Sides 4
French fries, sweet potato fries, roasted potatoes, mashed potatoes,
sautéed zucchini and squash, sautéed spinach, steamed broccoli, side
of any sauce, asparagus (5), side pasta and sauce (8)

*These items may be served raw or cooked to order* Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs may increase your risk of food borne illness.

