
Appetizers

Florentine Mushrooms
Fresh mushrooms caps stuffed with sauteed 
spinach, caramelized onions, and impastata 
ricotta then topped with mozzarella and served in a garlic 
cream sauce

$11.95

Carpaccio (Served Raw)
 Filet Mignon pounded paper thin, drizzled with white 
truffle oil, tomatoes and capers. Served with crustinis, sliced 
red onion, and shaved pecorino Romano

$12.95

Mussels Bianco
Fresh Maine mussels sauteed with shallots, sun-dried
 tomatoes, scallions and cream.

$14.95

Clams Casino
Middle Neck clams shucked and topped with fresh Italian 
bread crumbs, bacon, Romano cheese and mozzarella, 
served in garlic butter.

$14.95

Fried Calamari 
Tender rings of fresh squid breaded then lightly sauteed and 
served with our red sauce

$10.95

Bruschetta 
Abed of tomatoes tossed with garlic, extra Virgina olive oil 
and fresh basil surrounded by Toasted crustinis that are 
made in house.

$7.95



Stuffed Eggplant
Thin slices of eggplant stuffed with three cheeses then 
covered with mozzarella and marinara

$16.95

Lasagna
 1lb of fresh pasta sheets layered with a meat sauce and 
ricotta topped with mozzarella then baked

$17.95

PenneAla Vodka
Fresh penne sauteed with shallots, bacon, truffle oil, and 
vodka, blended together with our marinara and alfredo 
sauce with fresh basil

$20.95

Cheese Ravioli
Filled with ricotta and italian cheeses served in marinara 
meat sauce

$15.50

Pasta Primavera
Broccoli, asparagus, sundried tomatoes, artichokes, red 
peppers, mushrooms and black olives. All served over
 linguine pasta in garlic and oil

$19.95

Fettuccine Alfredo
Fettuccine noodles sauted with garlic, white wine, butter, 
Romano cheese and heavy cream

$19.95

Manicotti
 Pasta sheets hand rolled with three cheeses and topped 
with marinara and mozzarella

$15.95

Pasta

All pasta entrees served with our house, Caesar salad, and fresh garlic rolls.
You may substitute salad for a cup of homemade soup $1.50 or French onion $3.95 .


