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Salads
dndrea Salad Crisp iceberg lettuce topped with mozzarella, olives, and tomatoes, dressed in balsamic

dressing

Fennel Salad Fennel with orange, carrots, cherry tomatoes, raspberries, and feta cheese, in an apple
vinegar dressing

awp Salad A hearty combination of salami, ham, provolone cheese, tomatoes, onions, olives, and
iceberg lettuce in Italian dressing

fippetizers
Garlic Shrimp Shrimp sautéed in a fragrant garlic and oil sauce, offering a delightful burst of flavor
Mozzarella in Carrozza Golden-brown mozzarella stuffed with prosciutto, served with a rich and savory
marinara sauce for dipping
Octopus fra Diavolo Tender octopus simmered in a spicy marinara sauce
Shrimp Cocktail Succulent jumbo shrimp served chilled with a zesty cocktail sauce, perfect as a
refreshing appetizer

Entrees

Grilled Tilet Mignon and Shrimp Scampi served with mashed potatoes and broccoli rabe
grilled Rack of Tamb with baked sweet potato, asparagus in Rosemary sauce

Rigatoni pasta with cherry tomatoes, basil, ricotta salata cheese in a light red sauce
Dover Sole Trancese served over sautéed vegetables and mashed potatoes

Chicken Scarpariello Chicken simmered with hot sausage, cherry peppers, and potatoes in a fragrant
rosemary sauce

Roasted Chicken on the Bone flavorful roasted chicken with Rosemary sauce served with cheese risotto.
Cheese Tortellini dlfredo Cheese tortellini enveloped in a rich Alfredo sauce, topped with Grilled Shrimp
Gnocchi Bolognese Soft potato gnocchi enveloped in a rich creamy Bolognese sauce, topped with fluffy
ricotta cheese.

Blackened Salmon & Shrimp served with broccoli rabe and roasted potatoes




