ANTIPASTI

Vongole Oregenata

Baked clams stuffed with seasoned bread crumbs
and herbs

Burrata
With pesto and roasted cherry tomatoes

Fritos di Calamari
Fried calamari served with marinara

Polpo
Grilled octopus with potato

Cocktail di Gamberi
Shrimp cocktail (4 pieces)

Formaggi e salami for Two
Chef’s selection of cheeses and cured meats

Polpette al Sugo di Pomodoro

Homemade veal and beef meatballs with tomato
sauce and Parmigiano Reggianno

Carciofi alla Romana

Served on a bed of creamy Parmesan sauce topped
with shredded Parmesan

Cozze al Vino Bianco

Mussels with garlic, pepperoncini, parsley, white
wine, toasted bread, (red white sauce)

Eggplant Rollatini

Eggplant stuffed with ricotta cheese topped with
fresh tomato sauce and mozzarella

Hot antipasto for Two

Eggplant rollatini, baked clams, fried calamari,
stuffed mushrooms, mozzarella e corrozza

SIDES

e Roasted Potatoes

Sautéed Asparagus

French Fries

Sautéed mushrooms

Mashed Potatoes

Sautéed Spinach
Broccoli Rabe
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SALADS

Insalata Caesar

Crisp romaine lettuce, Caesar dressing, Parmigiano
Reggiano

Insalata di Rucola

Arugula, cherry tomato, pear, shaved Parmigiano
Reggiano, balsamic dressing

Insalata Toscana

Baby spinach, figs, beets, orange,walnuts,
Gorgonzola, orange dressing

Insalata di Frutta

Arugula, strawberries, grilled peaches, creamy
Gorgonzola

Caprese
Buffalo mozzarella, tomato, basil, olive oil

PASTA & RISOTTO

Rigatonialla Siciliana

Eggplant diced with tomatoes, capers & ricotta
cheese

Fettuccine alla Bolognese

Homemade pasta with slow-cooked beef in tomatoe
sauce

Spaghetti alla Carbonara

Spaghettu, guanciale, eggs, Pecorino Romano, black
pepper

Penne alla Vodka

Homemade penne in pink sauce

Linguine ale Vongole

Linguine with little neck clams, peperoncino, garlic, p
arsley, choice of red or white sauce

Gnocchi al Pesto di Basilico
Homemade potatoe gnocchi with basil pesto sauce

Pappardelle ai Funghi

Homemade pappardelle with mushrooms, sweet
Italian sausage with truffle oil

Linguine Frutti di Mare

Linguine with clams,mussels,shrimp in a light red
sauce

Ravioli della Casa

Housemade spinach and ricotta ravioli, butter and
sage sauce, Parmigiano Reggiano

Risotto frutta di mare

Risotto with clams,mussels,shrimp in a light red
sauce
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MAIN COURSES

Filetto di Manzo

Filet mignon with green peppercorn sauce, served
with sautéed spinach and roasted potatoes

45

Sirloin 34

Grilled 12 oz steak with roasted potatoes and mixed
vegtables

Costolette d’Agnello 45

Grilled lamb chops with mashed potatoes and
honey truffle sauce

Salmone 35

Grilled salmon with sun-dried tomatoes, asparagus,
white wine, lemon sauce, served with potatoes

Bronzino all'lsolana (whole or Fillet) 36
Branzino with zucchini, cherry tomatoes, potatoes,
capers, black olives, white wine sauce

Live Lobster MP MP
Fresh lobster any style

Red Snapper Marecchiara 36

Red Snapper with mussels, cherry tomatoes, clams,
shrimp in rich red sauce

Pork Chops 38

Grilled & double cut served with hot and sweet

cherry peppers

KIDS

PlIZZA
Pizza Margherita 12
Pizza Pepperoni 14
Pizza with choice of toppings 14

*Substitutions and modifications are politely
accepted . Please inform your server of any food
allergies.

*Consuming raw or undercooked meat, poultry,
seafood, shellfish, or eggs may increase your risk
of food borne illness, especially if you have
certain medical conditions.

Scalppine di Vitello ai Funghi

Veal escalope with sautéed mushrooms in light
truffle cream sauce

Vitello alla Milanese

Breaded veal cutlet with arugula, onions,
tomatoes, mozzarella, lemon dressing

Vitello alla Sorrentina

Veal with eggplant, prosciutto, mozzarella, brown
sauce

Pollo Scarpiello

Bone-In chicken with sausage, hot peppers,
potatoes,white wine sauce

Pollo alla Parmigiana
Chicken breast with tomato sauce and mozzarella

Pollo alla Toscana
Stuffed chicken breast with goat cheese, zucchini,

and carrots in brown sauce

Chicken Picatta

Served with a white wine lemon sauce topped with
artichoke hearts & capers

MENU

MAINS
Chicken fingers with French fries
6 oz steak with French fries

8 0z burgers

Ground beef burger with tomato, onion, lettuce, and
French fries

PASTA
Spaghetti with meatballs

Penne with sauce of choice
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