[talian Restaurant

Anti pa Sti ( Appetizers )

PANINI ALLA BAMBINI (Bruschetta) $5
Toasted bread topped with chopped fresh
tomatoes, sweet basil & extra virgin olive oil.
MOZZARELLA ALLA MARINARA $6
Fried mozzarella cheese with fresh tomato
sauce.

CALAMARETTI AFFOGARI O FRITTI $8
Baby squid in marinara or deep fried with
lemon wedge.

PROCHUTO AND MELON $8

Cured ham from Parma wrapped around

cantaloupe garnish with sweet basil.
SHRIMP COCKTAIL $9

FRIED ZUCCHINI $6

FRIED MUSHROOMS $6

SMALL FRUIT $4.95 OR LARGE FRUIT $6.95

Beverages

Sweet tea or Unsweet tea, Hot tea ,

Coffee or Decaf coffee $2

Coke, Diet Coke, Sprite, Hi-C Pink
Lemonade, Mellow Yellow, DR Pepper,
Fanta Orange, Lemonade $2

San Pellegrino
Small $8 Med $4 Large $5

Serve only Monday — Saturday
From 11 am until 3 pm

I nsa I ate ( salads)
MIXED GREEN SALAD $3

Prepared with lettuce, tomatoes, radish, cucumbers,
shredded carrots and cabbage and your choice of
dressing .

CAPRESE SALAD § 7

Fresh buffalo mozzarella, italian tomato, fresh sweet
basil and extra virgin olive oil.

INSALATA MISTA $5
ADD GRILLED CHICKEN $3.50 OR
SHRIMP $5.50

A larger version of our dinner salad, prepared
with lettuce, tomato, cucumber, black olives and
pepperoncini.

COBB SALAD $8

Prepared with chopped tomato, egg, bacon,
cheese, avocado and turkey with your choice of
dressing.

CHICKEN CAESAR SALAD $8

Zuppe (soups)

MINESTRONE

Cup $3 Bowl $4 Large bowl $5
SOUP OF THE DAY

Cup $3 Bowl $4 Large bowl $5

NO SUBSTITUTIONS



[talian Restaurant

- .

Seafood and Veal

ALLE VONGOLE VERACI $11

Prepared with fresh baby clams in your choice of
white or red sauce.

SRHIMP WITH ALFREDO SAUCE $11
Prepared with shrimp, crabmeat in a creamy
white sauce.

GAMBERONI ALLA CREOLA $12
Jumbo shrimp sautéed with olive oil, curry,
bourbon, fresh tomato and a touch of cream.
CIOPINO $17

A combination of fresh clams, mussels, calama-
ri, shrimp, scallops, and whitefish in a white
wine and fresh tomato sauce.

GAMBERONI ALL DIAVOLA $12

Jumbo shrimp sautéed with olive oil, garlic, shal-

lots, crushed red pepper, and fresh tomato.

Serve only Monday — Saturday
From 11 am until 3 pm

spaghetti, ziti, angel hair,
fettuccine, gnocchi, rigatoni.
Add a mixed green salad for $2

VEAL MILANESE $10

Lightly breaded and topped with a delicious sau-
téed lemon sauce.

VEAL MARSALA $10

Sautéed veal prepared with fresh mushrooms,
shallots, sage and Marsala wine.

VEAL CORDON BLEU $10

Rolled veal with prosciutto, provolone cheese,
mushrooms sauce and mozzarella cheese.
VEAL PARMIGIANA $10

Lightly breaded veal cutlet topped with fresh to-
mato and mozzarella cheese.

VEAL FRANCESS $10

Prepared in eggs, sautéed covered in a
Delicious lemon sauce.

Paninis ( sandwich) Add French fries to any panini for $ 1.00 extra

SUBMARINE ..........ccceeueneee 4.99
(import meats & cheese)

TURKEY AND CHEESE..... 5.99
SHRIMP AND AVOCADO.7.95
CLUB SANDWICH ............. 5.95
TUNA SANDWICH............. 5.95

MEAT BALLS AND CHEESE ..... 4.99
CHICKEN PARMIGIANA .......... 6.99
EGGPLANT PARMIGIANA......... 4.99
STEAK SANDWICH...........cccceuee. 8.95
GRILLED CHICKEN SANDWICH4.99
SAUSAGE AND PEPPERS........... 6.99

NO SUBSTITUTIONS




[talian Restaurant

Le NOStre Paste ( Our pasta dishes )

ALLA MARINARA $6

Prepared with tomato and fresh sweet basil.
ALLA CHECCA $7

With fresh raw tomato, basil, garlic, and olive oil.
ALLA ALFREDO $7

Prepared with butter, parmesan cheese, cream and a
touch of garlic.

ALLA PRIMAVERA §7

Prepared with garden vegetables in a creamy white sauce.
CON SALSA DI CARNE §7

Prepared with ground up sirloin and fresh tomato sauce.
CON POLPETTE $7

Prepared with meat balls and fresh tomato sauce.

CON POMODORI E SALSICCIA $7

Prepared with Italian sausage and fresh tomato sauce.

Chicken

ziti, angel hair, fettuccine,
gnochi, rigatoni.

spaghetti,

Serve only Monday — Saturday
From 11 am until 3 pm

spaghetti, ziti, angel
hair, fettuccine, gnocchi, rigatoni.
Add a mixed green salad for $2

ALLA CARBONARA $7
Prepared with prosciutto, egg yolk in a creamy cheese
sauce.

CHICKEN TETRAZZINI $8

With breast chicken, mushrooms, spinach in a white
cream sauce.

ALLA PIEMONTESE $8

Prepared with breast of chicken mushrooms, artichoke
hearts, and fresh tomato sauce.

ALLA ROMAGNOILA $8

Prepared with spicy sausage, chicken, shallots, mush-
rooms, rosemary and fresh tomato sauce.

ALL CALIFORNIA $8

Boneless breast of chicken sautéed with olive oil, garlic,
sun-dried tomatoes and fresh sweet basil.
GRATINATIA $8

Prepared with Prosciutto, fresh peas in a creamy
Fontina cheese sauce.

Parmigiana

spaghetti, ziti, angel hair,
fettuccine, gnocchi, rigatoni.
Add a mixed green salad for $2

EGGPLANT ALLA PARMIGIANA § 7

Layers of eggplant, parmesan and Mozzarella cheese
in a fresh tomato.

CHICKEN ALLA PARMIGIANA $9

Add a mixed green salad for $2
ALLA CACCIATORA $9

Prepared breast of chicken, shallots, green, yellow and
red peppers, mushrooms, in a fresh tomato sauce.

ALLA FIORENTINA $9

Boneless breast of chicken served with butter, garlic,
white wine, topped with spinach & mozzarella cheese.

e PI(.:ATTA 39 4 v . Lightly breaded boneless breast of chicken topped
Sautéed chicken with caper and garlic, white wine and DS Wi a1 e R S TR

lemon. X

ALLA MARSALA $9 SHRIMP ALLA PARMIGIANA $13

Lightly breaded shrimp topped with fresh tomato sauce
and mozzarella cheese.

Sautéed chicken prepared with fresh mushrooms,
shallots and Marsala wine.

NO SUBSTITUTIONS



Serve only Monday — Saturday
[talian Restaurant From 11 am until 8 pm

Le N o St re S p i e Ci a I ita Italian, Ranch, Blue Cheese, thousand Island,

Honey Mustard.

ZITI AL FORNO $8 LASAGNA ALLA BOLOGNESE $8
Thing pasta tubes baked with ricotta cheese tangy meat Baked lasagna with meat, ricotta cheese, and mozza-
sauce and topped with Mozzarella cheese. rella cheese.

LASAGNA ALL ‘ORTOLANA $8 MANICOTTI $8

Homemade lasagna prepared with fresh garden vegeta- Stuffed with ricotta & Mozzarella cheese.
bles, four imported cheeses and fresh tomato.

. spaghetti, ziti, angel
From I I 1€ Gn]l hair, fettuccine, gnocchi, rigatoni.

Add a mixed green salad for $2

PETTI DI POLLO ALLA GRIGLIA $9 NEW YORK STEAK $16

Grilled boneless breast of chicken, olive oil, rose- 12 oz. steak with mushroom and marsala wine on top

mary, garlic and Italian parsley. STEAK AND PRAWNS $20
CAPESANTE MISTO $ 17 Very tender steak, shrimp marinated and grilled to perfection.
A combination of jumbo scallops and shrimp grilled STEAK AND LOBSTER $27

to perfection. 12 oz. choice of New York steak & 80z. Australian lob-
SPIEDINO DI GAMBERI $17 Ster

Grilled prawns with olive oil, garlic and lemon.

. . Add a mixed green salad for $2
R I S Ottl ( Rice ) House Italian, Ranch, Honey Mustard, Thousand island, Blue Cheese.

ALLA CASALINGA $8
Imported Italian rice, prepared with Italian sausage, breast of chicken, fresh mushrooms,
peas, saffron and fresh tomato.
RISOTTTI ALLA PRIIMAVERA $7
A combination of fresh florets of broccoli, cauliflower, peas, carrots, artichoke hearts
and fresh tomato on a bed of rice.
ALLA TARANTINA $16
Imported Italian rice prepared with clams, mussels, shrimp, white fish, black olives,
capers, and fresh chopped tomato.

NO SUBSTITUTIONS




Serve only Monday — Saturday
[talian Restaurant From 11 am until 3 pm

. . . Ad extra cheese
Our Combination Pizza small $0.75 Medium $1.25 Large $2.00

12”Small 14”Medium 16”Large
MARGARITA cccccccccercesccccccsccsccsccsccscccsccscosccccccsccsccscssccsscsscsscasce 8. 75 eceececceccacacans 11,25 ceececcccccccncs 14.45
Slices of tomatoes ,fresh garlic & sweet basil.
ALLA CHECCA ccccccccctcccccccccsccscoscccsccsccscssccccccsccscoscosccsscsscoscssces 8. 75 eceececceccaccncans 11,25 cecceccccccccece 14.45
Chopped fresh tomato, garlic, olive oil & oregano.
SPECIALITA DE LIA CASA-cccccccccccccccccscsscccccsccsscsscssccsccsscsscscces 11,05 ceccrcccsccesccncce 14,75 eeccesccecccccce 17.50
Pepperoni, Canadian bacon, italian sausage, peppers, mushrooms, onions and black olives.
ANANAS E PANCETTA cccccccccccccccccccccccscsccccccsccsscssccsccsccsscssccsces 8.45 cceoccesccnccancans 11,05 cescescccsccence 14.95
Pineapple and Canadian bacon.
WHITE PIZZA cccecoccccccccceccccccecccceccccccscscsscccsccscscsscscsccssscsscscscse 11.Q5Geeeccrccesccccccncce 14,75 eeecesccccccccce 17.50

With are delicious Alfredo sauce, chicken, fresh spinach, ricotta cheese, crispy bacon and mozzarella
cheese.

ALLA PUTTANESCA ccccccccccccccccccccccccsccscccccccccscsssssccsccsscssccsccce 10.45 ceeeosecosccscccncs 12,95 scceccccccorcacs 15.50
Fresh tomato, black olives, capers, artichokes and oregano.

ALL QUATTRO STAGIONT :ccccececcescecceccecceccrcercscescescescecceccscance Q. 5ereercerceccecceccns 11,95 ceseercccccccene 15.50
Fresh tomato, mozzarella, prosciutto & mushrooms.

ALLE CALIFORNIA ccccccccccccccctcccccccccsccscssccsccssccscssccsccssccscssccsccs Q.f5ereereesceccecceccns 12,05 eecescecceccencs 15.50
Red, yellow & green peppers, sun-dried tomato, garlic, feta and mozzarella cheese.

SCAMORZA cccecccccccccsccsccccccscssccsccsccssscscssccsccssssscssccscsssssscssccsce 10.45 +eecevcescecceccene 12,95 cecesceccccccncs 15.50
Smoked prosciutto, eggplant, smoked mozzarella, sweet basil and tomato.

RUSTICA cccccccccccccccccsccsccccccsccscsscccccsscsscssccsccsscsscssccsscssssscssccsce 10.45 +eeeevcescecccccecs 12,05 cececceccecceccs 15.50
ham, mushrooms, pepperoni and buffalo mozzarella cheese.

TUTTO GIARDINQ ¢ccccccccccccccccccccccsccsccsscssccsccsscsscssccsccsscsscssccsce Q.4 5eceveccccsccccccccce 11,95 eecccccccccaccce 15.50
Mushrooms, bell peppers, onions & black olives.

CON POLLO AFFUMICATQ ccccccccccccccccscccccsccsccssccsccsccsccsscssccsces 11.Q5c0cvseccesccccnscce 13.750c00cccescccnnns 16.95
BBQ sauce or buffalo sauce with breast of chicken, red onions, and cheese.

CALZONE VEGETARIANQ ¢ccccccccccccccccsccscccccsccssccsccscccscsscsscssccce 8.95 cceccceniniiancees 10.Q5 ceeseccsccscccns 14.95
Bell peppers, Onions, spinach, fresh chopped tomato and mozzarella cheese.

CALZONE DI CARNE ccccccecccceccccccecsccscecsccscecsscscscsscscscsscscsssscscss 8.95 ccevccecinciancans 10.Q5 ceesececccoccens 14.95
Stuffed with pepperoni, sausage, and fresh tomato and mozzarella cheese.

CHICKEN PARMIGIANA CALZONE t¢ccccccccccccccccccccccccccccsscccccccs 11.Q5ececerccescccccanccs 13,775 ccceeccrcccncces 15.50
Stuffed with fried chicken cutlet, mozzarella, parmesan cheese and marinara sauce.

VONGOLE cccccccccccccccccccccccccccssccsccsccssccscsscssccsscsscssccsccsscsscssccsces 12,95 cceccceccoscccncens 14,75 evecesccccccnccs 16.50

Baby clams, garlic and pesto sauce.

NO SUBSTITUTIONS



Serve only Monday — Saturday
[talian Restaurant From 11 am until 3 pm

Side Orders

Pizza make with your choice of sauce. Tomato pizza sauce, Garlic b]‘é‘&d$2.00
Alfredo sauce or Pesto sauce and fresh mozzarella cheese. Garlic bread with cheese $4'00
. Cheese French fiies $2.50
Each topping Meat balls $4.50
12” pizza e 6.95 oo .75 Italian sausage $4.50
|4 iz Al o s ke RUOQBAN, i s Eoeed 1. 50 Pint of marinara sauce $5.00
6 10. 95 5 00 Baked potato $2.50
pizza . Fresh sautéed spinach $3.50
Toppings: Regular bacon $3.00
Ham — Broccoli — Pepperoni — Pineapple — Black olives — Regu- Sour cream $.75
lar bacon Extra Dressing $.50
Sausage - Peppers — Fresh garlic — Jalapefios — Mushrooms — . .
Salami — Fresh spinach — Canadian bacon - Eggplant - Green P{HtOde‘é‘SSng$4.00
o NN Pint of Meat Sauce $7
Ricotta cheese — Ground beef — Meat balls — Tomatoes — On— Sautéed vegetables $3.50
& Grilled vegetables $5.50

Kids Menu Desserts

Under 10 years old only $5 CANNOQLI «essesseees $4.95

*ALLA ALFREDO WITH FETTUCCINE ~~ (HUEEFSE CAKT ceees

*MEAT SAUCE WITH SPAGHETTI CHEESE CAKE $4.95
*MEAT BALLS, SPAGHETTI AND MARINARA SAUCE FLAN =eerrvemnnnnnnnannnas $4.95
*VEGETABLES, ALFREDO SAUCE WITH FETTUCCINE ~ r 110 ARATQT T s emsnennenns
*CHICKEN FINGERS WITH FRIES TIRAMISU $4.95

*CHEESE BURGER WITH FRIES CHOCOLATE MOUSSE $4.95

MONDAY - FRIDAY 11:00AM - 2PM $5
KIDS TUESDAY NIGHT BUFFET 5 - 8PM $6

BUFFET SUNDAY LUNCH BUFFET 11:30 - 2PM $7
NO SUBSTITUTIONS




