A Anljpadl Frodd; ¥

~ Coll Appetizers -
Aniipasie Frodd per die Fres Readed Poypers
Combination of Cold Appetfizers for Two MMM
Ialeie di mare
Combinafion of Shimp, Calomari & Scungl B i Sulud
1595 Suﬂiedl’omuioes&mle_elo!osed
with our house dressing
Fredh Mezzarells, Proscuie 1295
& Slead Tomate
13.50 ”
/ it for Two
WCW &m%ﬂoﬁdwﬂ&&gﬂk
1350 3.95
= Anlipadli Calls &
= Hav Appetizers -

Zippa di Musicls for Twe ~ 22,95 Zippa di Clams ~ 122,95
_ Clltmari Frigi, ~ 13.95  Siugged Eggplint with Rieeets ~ 9,50
Buked Clams Oreganaty ~ 9.50 Garle Bread ~ 4,95

Mezzirells in Carezza Oprs Amalf
Oosﬁcdeepfﬁedﬂdm“#h;]eods_ruﬂe.&wﬂh Oysters broled with our crabmeat stuffing
mm“‘”}';"% o 1495

Arlipasie Cald for Tive
Combination of Hot Appetizers for Two
16.95
= Zppa ¥
— Soups — .
Torielli in Brode ~ — Soup of the Day - Edcarote in Brodo
450 Zypadl Giene 450

5.50



A [nalie -

~ Salady -
Sliced Temaloes Cheps Salnd
& Owion Sulad for Te
595 13.95
Ariichete Hear? Sald Inialtin Speciale delle Casa
Qlive Oi, Garfic & Oregono Special House Salad
10.95 2,95
A Farinacie &
— Padlat -
Zili Betegne Feituccine Alfrede
Special Meat Sauce 14.95
16.95
Lingiini Marechiara Linguine Boe ¢ Mare
s A M WS o0 brooatmer D, vedlsasage, &
Marinara Sauce over Linguini. 2495
26.95 '
Linguine with Fresh Clam Sauce
Red or White
17.95
Hememade Manicolli Hememade Cheeie Raviel
14.95 14.95
- (anoecki Sicilliane
Shell shaped potato pasta in a fresh fomato, basil sauce with griled eggplant
16.95
Feltuccine allle Giardine Seaghedini Carbonarn
Spinach Noodiles with Prosciutto, Onions, Glassic dish of prosciutfo, onions, parsiey, cream,
Peas in a Light Cream Sauce egg ond groted cheese
177.95 17.95
Cavaiell with Broceol, Capellini DAngely Primavera
Oil, Gariic and a Light Tomato Sauce With Creom Sauce and Fresh Vegetables
14.95 15,95
" - Addiional Charge for Spif Portions -
Abeve Padin served with Sulad

Add Shrimp to any Entree +$12.00, Chicken +$7.00



A Vitelle

- Vol -
Vel Parmigiana Vel Rosini
- eomeasih o oo
and melted mozzorelia
Vial Sualoppini Sorroning 598
-
73.95 Vial Stalyppine Francee
Filet of veal, egg battered and sautéed
in white wine, lemon cnd butter
Vel Classico 1895
Michokebtc\;ma Wa wine,
and caper
23,95 Vet Sultinbecca
’ Soutéed with Sheny, fopped with Prosciutto
and Mozzorella Served over Spinach
23,95

- Polle &=

— Chicken -
Chicken Searparielly - Boneley Chicken Cactialore
Soutéed with Peppers, Garlic, Sausage & Lemon Breast of chicken in @ zesty wine and
in a Spicy Hol Souce tomato sauce with onions and mushrooms
17.95 17.95

Bonele Braa of Chiskon Picalls — Bowelts Bread of Chicken

With copers PWW
1795 177.95

Bowelose Bf%g Chicken Bonetess Bread) of Chicker
M

Francee
15.95 17.95
Above Eniees erved with Sd or 21t

- Spaghetti or Linguini $3.00 extra -



A Specialliey v
— From e Chef -
$16.95

Add Chicken $7.00 Add Shimp $12.00

Filer Mignen Pepine
An B oz Beef Filet Sautéed with Garlic,
White Wine, Lemon and Touch of Tomato

on the side, served with Asparagus

30.95

Berf Bracioth Pizzaiols
Tender beef stuffed with lalian Provolone
ond Romano, sautéed in a zesty

fomato sauce, basil, peppers and mushrooms.

Served over penne pasta

295

A Vordu -
— Vagetatly -

Sautéed with Garlc and Ol

6.95
Broceol; Rabe

In Season

Mushroems Sauiend

Soutéed with Onions

6.95
Escarele

Sautéed with Garlic and Qil

6.95
Breceol;

Sautéed with Garlic and Oil

6.95

Perne with pink cream Arrabiala

Diced chey peppers, onions and basi in a spicy

pink creom sauce with melted mozzorella
ond graled Romano cheese

16.95

Chefs Special Padia

Rigatoni Amatricana ~ A specialty of Lazio, lfaly;

consisting of proscuitio, onions & chemy peppers

in a wine & light fomato sauce, tossed with
butter ond Romano cheese

17.95

- Coffer. Tea, Sinka - 2.00
Caffe Eyprosie - 2.95
Cappuccing - 4.50
Llialian Minera! Water

- San Pellegrino -

Large - 7.95

Glless Sedts - 2.00
Pitther Seda - 8,50

Demesic Nen-Aleerelic Beer
250

Imperted New-Aleohelic Beer
350



A Pa B

— Rl —
Zippa di Pese Shtimp Marinara or Fra Diavly

Qver Linguini Over Linguini, Gomished with Clams & Mussels

29,95 23.95

* Shrimp Franceie Callimari Marinar

Over Linguin Over lingriri

23.95 2395

Fleunder Marechiara

Sautéed with Garlic & Ol with a Touch of Marinara Sauce Gamished
with Clams & Mussels and Served over Copelini

25.95
* Fotnder Frinceie * Broiled Filtr of
22.95 Flotmatr Oreganale
' With vegetables
24.95
Lobiier Taily Fra Diavty or Marinara or Broitd
Over Linguini, Gamished with Clams and Mussels
4595
Shrimp Provinciale - Shtimp Stampi
Sautéed with Garlic, White Wine Lightly Breaded Shrimp with Garfic, Shemry,
and Lemon over Linguini and a Touch of Tomato over Linguini
23.95 23.95
* Thew Endreesan &erved with Saled er Zit
A Chilltrens Mewi &
Vel Cuttes Spagheti & Meatball
1195 2295
Chicken Fingers Raviel
Wil French Fricy 10.95

295



