Appetizers

Crispy Calamari
Breaded and fried squid rings and
tentacles, served with cocktail sauce
and lemons. 10

Mussels

Fresh mussels sautéed in white wine
sauce with red pepper tlakes and
garlic. 10

Bruschetta
Tomatoes, fresh mozzarella, onion,
garlic, olive oil, basil and garlic on

toasted [talian twist roll. 8

Shrimp Cocktail

Chilled shrimp, served with cocktail
sauce and lemon. 9

Fired Boursin Bites
Boursin cheese and cream cheese,
wrapped in wanton, served with
marinara. 8

Zucchini Sticks

Fried zucchini, served with ranch
dressing. 0

Cheese Curdes

Fried mozzarella cheese served with
marinara sauce. 0

Salads

Classic Caesar
Crisp Romaine tossed fresh with
creamy Caesar dressing, croltons,
and shaved parmesan. 8

Chicken & Berry Salad

Fresh blueberries, strawberries,
and dried cherries; goat cheese; red
onion; and walnuts. Served with our
creamy yogurt poppy seed dressing.

Mission Statement:

To provide a warm atmosphere for your
family where we can share the tradi-

tional cuisines of Italy. Our food will
always be ﬁm, f’resh and filled with

lowe.

Salads cont.

Shrimp Cobb Salad

Succulent shrimp, roasted corn,
cherry tomatoes, avocado, hard-
boiled egg, and blue cheese mixed

oreens and served with our ranch
dressing. 14

House Salad

Romaine lettuce with tomato, onion,

black olives, cucumber, peppercini
and [talian vinaigrette. 5

Pizza

Pepperoni
Pepperoni with fresh Mozzarella and
oregano. 9

Marinara
Tomato, oregano, garlic. 9

Margherita Classic

Tomato, fresh mozzarella, grana

padano, basil. 11

Mediterranean
Tomato, mozzarella, onion, hot cop-
pa salami, oregano, olives. 11

Pasta

(All meals served with Italian roll)

Chicken Parmesan
Chicken breast baked with marinara
sauce & cheese, side of linguine with

marinara and broccoli. 17

Ratatouille
Squash, zucchini, tomato, red pep-

per, vellow pepper, egeplant, capers,
olives, pomodorina, served over
parmesan polenta. 14

Lasagna
Bolognese sauce, ricotta, grated par-
mesan romano, fresh
mozzarella, extra virgin olive oil and

fresh basil. 14

Fettuccine Alfredo
Clarified butter, traditional alfredo
sauce tossed with fettuccine.14

Add Chicken\Shrimp-3

Penne & Chicken Bellini

Chicken breast sautéed with pan-
cetta, mushrooms, onions and spicy
marinara sauce, served over penne
pasta & topped with fontina cheese.

17

Cajun Chicken Pasta
Chicken breast sautéed with onions,
mushrooms, & Madeira wine in a
Cajun cream sauce served over angel
hair pasta. 17

Ravioli
Filled with ground beef, ricotta &

spinach. Served with a homemade

meatball. 16

Spaghetti

Homemade spaghetti with marinara.



Steak < Seafood

New York Strip
Grilled Certitied Angus Beef strip
steak, garlic smashed potatoes gar-
nished with onion rings. 19

Steak Medallion & Lobster

Certified Angus Beef filet served
with 4 oz. lobster & topped with
béarnaise. 24

Filet Mignon
Our 9 oz. Certitied Angus Beef filet
served with smashed potatoes, gar-
nished with onion rings. 24

Bone-In Rib-eye
Grilled 16 oz. bone-in rib-eye steak,
mashed potatoes and sautéed mush-
rooms. 18

Beet Stew

Homemade seasoned beef gravy,
steak medallion, tomatoes, onion,
carrots and potatoes. 17

Grilled Lamb Chops

orilled bone-in lamb chops, mustard
cream sauce, roasted parmesan pota-

toes, house-roasted vegetables. 19

Shrimp Portofino
sautéed jumbo shrimp, capellini,
spinach, mushrooms, garlic, pine

nuts, lemon butter. 17

Lobster Ravioli
Lobster-tilled fresh pasta, tomatoes,
asparagus, lemon. 19

Shrimp Scampi
Sautéed jumbo shrimp, capellini, gar-
lic, rosemary butter, roma tomatoes.

17

Kid’s Menu

(Kids 12 and under. All entrées

$6.00)
Fettuccine Alfredo
Macaroni & Cheese

Cheese Ravioli

Spaghetti & Meatballs

Italian cheesy Pasta

Pepperoni Pizza
Non-Alcoholic Beverages

Soda

Pepsi, Diet Pepsi, Mountain Dew,

Orange, 7-Up, Lemonade, Ginger
Ale, or Soda Water. 1.50 (Free retills)

Milk 2
Chocolate Milk 2
Tea ( Hot ) 1.50

Cofttee 1.50 (Free refills)

Imported Bottles

$6 ea.
Corona Extra

Guiness Stout

Heineken
Kronenberg 1664

Moosehead

Peroni

_ Stella Artois

Domestic Bottles
$4 ea.

Budweiser
Bud Light

Coors

Coors Light
Michelob Ultra
Miller Genuine Dratt
Miller High Lite

Miller Lite

Desserts

Flour less Chocolate Torte
Rich chocolate torte topped with
mixed berries. 5

Chocolate Souttlé

Warm chocolate cake topped with
vanilla ice cream. 5

Cannoli
Pastry shell filled with a sweet creamy
filling and chocolate chips and dust
ed with powdered sugar. 6

Vanilla Cheesecake

Velvety smooth and rich with tlavor,
served with or without strawberries.

0

Tiramisu
Creamy mascarpone cheese and lady
fingers soaked with espresso and a

touch of rum. 7
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