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Fine Italian Cuisine
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Salads

drugula Salad with sun-dried tomatoes, artichokes, oranges, fresh mushroom topped with parmesan
cheese with a balsamic dressing

Mived Green Salad with dried cranberries, cherry tomatoes, onions, goat cheese in red wine vinaigrette
dressing

awp8aladiceberg lettuce ham, salami, prosciutto, provolone, black olives, roasted peppers, and
onions in Italian dressing

fippetizers

Stuffed Pepper Flavor-packed stuffed bell pepper filled with risotto and sausage, served in marinara
sauce and topped with melted mozzarella

Brussels Sprouts fried with crispy pancetta with a lite lemon sauce

Scungilli fra Diavolo in our freshly made spicy sauce served with garlic bread

Burrata Cheese served with grilled asparagus tomatoes in a chive dressing

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

grille Ribeye Steak with Grilled Shrimp in creamy sage sauce served with baked sweet potato and
broccoli

Pan Seared Scallops over yellow risotto with spinach and balsamic glaze on top

Baked Manicotti in alfredo sauce with melted mozzarella cheese on top.

grilled Swordfish with Shrimp over sauteed mushrooms, artichokes, broccoli rabe, sun dried tomatoes
with pesto sauce on top.

Snapper and Shrimp francese over sautéed spinach and roasted potatoes




