
Insalate

 Secondi

 

ZUPPA della CASA ... house made  $9

GARLIC BREAD     $8

BRUSCHETTA ... house recipe  $9

CALAMARI FRITTI ... lightly spiced  $18

MIXED OLIVES ... served warm  $15

PIETRO’S SAUSAGE     $17
Homemade sausage, peppers ,onions,
olives, polenta

ANTIPASTO Di AFFETTATI          for one $19
Genova salami, provolone,       extra person,ea $10 
soppressata, marinated  
 vegetables and olives

MOZZARELLA CAPRESE     $19
Sliced tomato, basil, fior di latte,           
balsamic glaze, olive oil 

CLAUDIUS CAESAR ... the best ever!         Lg  $18
Romaine, pancetta, homemade croutons,  Sm  $14 
parmigiano & creamy garlic dressing

GIARDINO                                                  Lg  $16
Mixed greens, tomato, peppers,      Sm $12
onions, house vinaigrette 

GRILLED VEGETABLE ... served cold     $25
Grilled and marinated eggplant &    
zucchini, roasted red pepper, goat cheese,
mixed greens, house vinaigrette
 ADD ON ...
              Chicken Breast - freshly grilled     $9        
              Veal Fettina - grilled veal steakette    $11
              Gamberoni -1 jumbo shrimp      $8each

               
CHICKEN alla MARSALA  $27
Scaloppine with mushrooms, sautéed
in a Marsala wine sauce, served with pasta 
aglio e olio

CHICKEN POSTINO  $29
sautéed with butter, mushrooms & 
green onion in a creamy Sambucca sauce,
served with pasta aglio e olio

CHICKEN PARMIGIANA  $27

Lightly breaded & baked with  
Setti’s tomato sauce & mozzarella,
served with pasta aglio e olio

BAKED SALMON  $36
Topped with a sun dried tomato, pine nut and 
parmigiano crust, served with spaghetti 
tossed in a creamy arugula pesto sauce, and 
vegetables

VEAL alla MARSALA  $28                                       
Scaloppine with mushrooms sautéed in
a Marsala wine sauce, served with pasta 
aglio e olio

VEAL POSTINO  $30  
Sautéed with butter, mushrooms & 
green onion in a creamy Sambucca sauce,
served with pasta aglio e olio

VEAL PICCATA al LIMONE  $28                        
Scaloppine dipped in flour, sautéed 
with butter, capers & lemon in a white wine 
sauce, served with pasta aglio e olio 

AAA FILET MIGNON  $46
Served with a porcini demi glace sauce, roasted 
potato and vegetables

LAMB BURGER  $23
Homemade, peperonata, arugula,
goat cheese, served with crispy fries

LOBSTER RAVIOLI MONTEROSA  $29   
Classic rose sauce                              

SPAGHETTI BOLOGNESE  $24
Setti’s meat sauce...braised in the oven   

LASAGNA CASALINGA  $26
Layers of pasta, tomato sauce, cheese,
 homemade sausage & sliced hard boiled egg                    

FETTUCCINE ALFREDO  $27 
Authentic cream sauce                          

CHEESE MANICOTTI... Vegetarian  $23
Tomato sauce, spinach, cheese                                   

PAPPARDELLE con GAMBERONI  $34
Three jumbo shrimp served with pasta
 aglio e olio & parmigiano

Gluten-free pasta is available upon request

MARGHERITA
 Tomato sauce, basil, 

 fresh mozzarella
$23

                           
POSTINO

 Olives, mushrooms, peppers, 
 salami, mozzarella, arugula

$24

     QUATTRO STAGIONE                      
 Prosciutto, olives, 

 grilled zucchini, mushroom
$25 

Gluten-free pizza is available upon request                  

 PranzoPizza
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