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Oeatantine s

Cwned and apetaled by the Seatanline famity since 1967
DINNER

Dinners include Soup and Salad

ITALIAN SAUSAGE & PEPPERS Sauteed in a Wine,
Mushroom and Bell Pepper Tomato Sauce $24

VEAL
VEAL PICCATO Thinly sliced, flour & egg battered, Oole D s D (=]
served with a Lemon Caper Sauce $32 P ]_|:'| 5 E l‘-'-\l I]_[I R
VEAL ROLLETINI Four thinly sliced Veal Cutlets . .
stuffed with Italian Ham and Mozzarella Cheese, baked Mussels, Shrimp, Calamari,

Bay Scallops and Red Snapper
served in a Red Seafood Broth
over Linguine

VEAL PARMIGIANA Breaded Veal topped with $34
Mozzarella Cheese and Marinara Sauce $25

then sauteed in a Tomato, Sherry Wine and
Mushroom Sauce $34

VEAL CACCIATORE Breaded Veal topped with
Mozzarella Cheese Cacciatore Sauce (Mushrooms,

Bell Peppers, Onions and a touch of Sherry Wine) $26 LINGUINE
CHICKEN Linguine with Clams
Served with a Red or White Clam Sauce
CHICKEN VALDOSTANO Breaded Breast of $25

Chicken stuffed with Provolone Cheese and ltalian
Ham, sauteed and topped with Mushrooms, Butter and Shrimp

Fresh L 2
and Fresh Lemon $26 _ _ Served with a Red or White Clam Sauce
CHICKEN MARSALA Breast of Chicken dipped $34

in flour and egg batter then sauteed, topped with a
Wine Mushroom Tomato Sauce $25

CHICKEN PARMIGIANO Breaded Chicken Breast
topped with Mozzarella Cheese and served on a bed
of Marinara Sauce $25

CHICKEN ROLLETINI Four thinly sliced Chicken
Breast stuffed with Italian Ham and Mozzarella

Linguine with Clams

SHRIMP SCAMPI
TRADITIONAL
Baked Shrimp sauteed in our
traditional Butter and Garlic Sauce

Cheese, baked then sauteed in a Tomato, Sherry Wine $30
and Mushroom Sauce $27 _@_
CHICKEN PICCATO Thinly sliced, flour & egg
battered Chicken Breast served with a Lemon Caper
Sauce $25 SEAFOOD
SCARANTINO’S

CHICKEN MILANESE i

Breast of Chicken breaded SCAMPI alla DINO

with Herbs and Spice served with Fresh Lemon $24

CHICKEN PICANTE Thinly sliced Chicken and
Zucchini Medallions, egg and flour battered and
topped with Lemon and butter $25

CHICKEN CACCIATORE Half Chicken, seasoned
and sauteed in a Sherry Wine, Mushroom and Bell
Pepper Sauce $26 (please allow 35 minutes )

Baked Shrimp topped with our
special Dino Tomato Herb and
Garlic Sauce
$30

Shrimp Scampi

Split dinner and substitutions additional charge. 20% gratuity added for parties of 8 or more.
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