¢———=ANTIPASTO———¢

Artichoke Francese 8
tender artichoke hearts, egg battered and sautéed in a
light lemon butter sauce

Calamari 8
fried crispy and served with spicy marinara

Mozzarella Marinara 6
fried mozzarella with a fresh marinara sauce

Crab Stuffed Mushrooms 8

crab filled mushrooms topped with an alfredo cream sauce
and provolone cheese

Fresh Tomato Bruschetta 7
fresh diced tomatoes tossed with garlic and fresh basil

Shrimp Scampi 10
jumbo shrimp sautéed with lemon and garlic, finished with
a rich scampi sauce

Meatball Sliders 8

housemade meatballs with marinara and mozzarella
cheese on petite focaccia rolls

¢=ZUPPA E INSALATA—¢

Minestrone Soup 5
classic Italian vegetable soup

Pasta e Fagioli 5
Italian white bean soup with pancetta, fresh basil and
parmesan cheese

Clams di Zuppa 9
steamed clams in a white wine sauce with fresh garlic,
tomatoes and basil

Caesar Salad 7
fresh hearts of romaine tossed with classic Caesar dressing
with chicken 8  with shrimp 10

Caprese Salad 7
red ripe tomatoes and fresh mozzarella with extra virgin
olive oil, balsamic vinegar and fresh basil

House Antipasto Salad 7

crisp greens, salami, provolone cheese, marinated
artichokes, mushrooms and black olives tossed with our
creamy Italian vinaigretle

¢ PIZZA ¢

Margherita 9
sliced tomato, fresh basil, tomato sauce and
mozzarella cheese

Pepperoni 9

house tomato sauce with mozzarella

Florentine 9
alfredo sauce, spinach, tomatoes and mozzarella cheese

Tuscan Pizza 9
pesto sauce topped with mozzarella, artichokes and
tomato

¢ PASTA ¢

Lasagna 11
classic lasagna made with Italian sausage and beef,
ricotta cheese, mozzarella and rich marinara

Spaghetti Marinara 9
traditional favorite, tossed with a rich marinara sauce
with Ilalian sausage 11  with meatballs 11

Capellini Pomodoro 10
Italian San Marzano tomatoes slow cooked, tossed with
angel hair pasta

Spaghetti Carbonara* 12
spaghetti tossed with pancetta, parmigiano cheese,
egg yolks and cream

Cheese Ravioli 11
jumbo cheese filled raviolis\with marinara or alfredo sauce,
topped and baked with-mozzarella cheese

Fettuccine Alfredo 10

fettuccine pasta tossed in a blend of Reggiano Parmigiano
and cream

with chicken 13  with shrimp 15

Rigatoni Bolognese 11
rich blend of veal, beef, Italian sausage and tomatoes,
tossed with rigatoni pasta

Penne with Sausage and Peas 12
spicy Italian sausage and peas lossed in a tomalo cream sauce

— Complement Your Pasta —

side of meatballs 4

side of Italian sausage 4

¢ SEAFOOD ¢

includes Caesar salad or minestrone soup

Fresh Atlantic Salmon* 17
pan roasted salmon with sautéed spinach aglio-e-olio

Shrimp Fra Diavolo 20
shrimp with mushrooms sautéed in garlic, deglazed with
brandy, tossed with linguine in-a spicytomato sauce

Linguine with Clams 17
baby clams sautéed with garlic, white wine and Italian herbs
and spices, choice of red or'white sauce

Shrimp Scampi with Linguine 19
jumbo shrimp sautéed with lemon and garlic, finished with
a rich scampi sauce

Orange Roughy Francese 17
sautéed and topped with a light lemon butter sauce with
spinach aglio e olio

Frutti de Mare 19
shrimp and crab legs sautéed in garlic and white wine,
tossed in tomato cream sauce

¢ CARNE ¢

includes Caesar salad or minestrone soup and a side of house pasta

Marsala
sautéed with mushrooms, shallots and marsala wine
chicken breast 15 veal scallopini 18

Piccata

sautéed with mushrooms, capers and shallots, finished
with a white wine butter sauce

chicken breast 15 veal scallopini 18

Chicken Catarina 16
breast of chicken filled with roasted peppers, spinach and
mozzarella, lightly breaded in a light lemon butter sauce

Francese
egg battered and simmered in a light lemon butter sauce
chicken breast 15 veal scallopini 18

Parmigiano

topped with marinara and mozzarella cheese

breaded eggplant 12  breaded chicken breast 15
breaded veal cutlet 18

Chicken Angelo 17
sautéed breast of chicken, artichokes, mushrooms,
red pepper and black olives in a citrus beurre blanc

Filet Mignon Pizzaiola* 22
filet mignon topped with mushrooms, bell peppers, garlic and a rich marinara sauce

¢ SIDES ¢

all 4

Garlic Mashed Potatoes
Pasta Pomodoro
Sautéed Broccoli
Sautéed Spinach

Whole Roasted Garlic
Sautéed Asparagus

all 6
Tiramisu*

New York Cheesecake
Créme Brilée
Flourless Chocolate Cake
Cannoli

20% gratuity will be automatically added to parties of 8 or more.

*Thoroughly cooking food of animal origin such as beef, fish, lamb, milk, poultry or shellstock reduces the risk of food borne illness.
Young children, the elderly and individuals with certain health conditions may be at a higher risk if these foods are consumed raw or undercooked.



WINES BY THE GLASS

RED WINES

CHAMPAGNE & SPARKLING WINES
Domaine Chandon Brut (187ml)

Torresella Prosecco by Santa Margherita, Italy

Ello Perrone Bigaro, Moscato d’Asti, Italy

WHITE WINES

Chardonnay, Kendall-Jackson Vintner’s Reserve, CA

Pinot Grigio, Santa Cristina by Antinori, Italy

Riesling, Saint M/ by Dr. Loosen & Ste Michelle, Pfalz, Germany
White Zinfandel, Beringer, CA

..10

Cabernet Sauvignon, Beringer Founders Estate, CA
Chianti Classico Riserva, Gabbiano, Italy
Merlot, Ferrari Carano, Alexander Valley, CA

Pinot Noir, Coppola Diamond Collection, CA

BOTTLE LIST

BUBBLES

Domaine Chandon Brut ..140
Torresella Prosecco by Santa Margherita, Italy .32
Ello Perrone Bigaro, Moscato d’Asti, Italy .36

WHITE WINES

Listed from lightest to fullest in style.

Pinot Grigio, Santa Cristina by Antinori, Italy

Pinot Grigio, Santa Margherita, Valdidge, Italy

Gavi, Villa Sparina, Piemonte

Sauvignon Blanc, Chateau Ste Michelle Horse Heaven, WA
Sauvignon Blanc, Ferrari Carano, Alexander Valley, CA
Sauvignon Blanc, Cakebread Cellars, Napa Valley, CA
Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand
White Zinfandel, Beringer Vineyards, CA

Rose, Scalabrone by Antinori, Italy

Riesling, Saint M by Dr. Loosen & Ste Michelle; Pfalz, Germany
Riesling, Chateau Ste Michelle Eroica, Columbia Valley, WA

Pinot Noir, Coppola Diamond Collection, CA

Pinot Noir, La Crema, Sonoma, CA

Chianti Classico Riserva, Gabbiano, Italy

Chianti Superiore, Ruffino, Italy

Chianti Classico Riserva, Ruffino Ducale Gold d’Oro, Italy
Sangiovese, Santa Cristina by Antinori, Italy

Ferrari Carano Siena, Alexander Valley, CA

Merlot, Beringer Founders Estate, CA

Merlot, Ferrari Carano, Sonoma, CA
Merlot, Coppola Diamond Collection, CA

.32
.42
.46
.35
233
.40
252
.22
.45
.28
.44

Conundrum, Napa Valley, CA
Chardonnay, Beringer Founders Estate, CA
Chardonnay, Ferrari Carano, Alexander Valley, CA
Chardonnay, Chateau Ste Michelle Canoe Ridge,
Columbia Valley, WA
Chardonnay, Kendall-Jackson Vintners Reserve, CA
Chardonnay, Estancia, Monterey, CA
Chardonnay, Ferrari Carano, Carneros, CA
Chardonnay, Columbia Crest Two Vines, WA
Chardonnay, Sonoma Cutrer, Russian River Valley, Sonoma, CA

Chardonnay, Jordan Winery, Napa Valley, CA

RED WINES
Listed from lightest to fullest in style.

.34
.44
.28
.35
...65
.36
.48
.22

.36
.30

Merlot, Columbia Crest Two Vines, WA

Merlot, Rutherford Hill, Napa Valley, CA

Villa Antinori Toscano Red, Italy

Zinfandel, Ravenswood Lodi, Sonoma, CA

Cabernet Sauvignon, Newton Red Label, Napa Valley, CA
Cabernet Sauvignon, Columbia Crest Two Vines, WA

Cabernet Sauvignon, Solaire by Robert Mondavi, Paso Robles, CA
Cabernet Sauvignon, Franciscan, Napa Valley, CA

Cabernet Sauvignon, Beringer Founders Estate, CA

Merlot, Duckhorn, Napa Valley, CA

.15

8.75

.36
.22
.40

.44
.33
.30
.48
.20
.48
.48

.20
.40
.36
.40
.44
.20
.35
.48
.22
...65





