ANTIPASTI
~Appetizers~
Spinach Artichoke Di

Fresh spinach. artichoke hearts. parmesan & morzarells chees
with roasted Hat bread 9
Calamari
Hand-breaded flash fried calamari served with marinara sauce

and giardineria peppers 10

Crab Cakes

Blue crab meat with sautéed spinach and a spicy remoulade

Stuffed Meatballs

ade meatballs stuffed with roasted red peppers and
10

1

e cheese topped with our marinara sauce

Fried Six Cheese Ravioli
Filled with parmesan, romano, fontina, provolone. mozzarella

tta cheeses with our marinara & alfredo sauce 8

i vin matoes, roasted garlic, fresh basil

. vinegar and extra virgin olive oil

Classic Bruschetta

rved on roasted flatbread 9

sciutto Wrapped Shrimp
. , shrimp rubbed with basil pesto

to in an aged balsamic glaze 11

na Peppers
‘ \ffed with Italian sausage
baked in a spicy tomato sauce 11

Hled Diver Scallops

2 white wine sauce 12

atbreads~

Vi rgherita | latbread

Fresh mozzarell nato and th a light marinara sauce

Grilled Vegetable Flatbread
st cheese, pesto, spinach, artichoke, tomato, red and
reen peppers, mushrooms, anicss and mozzarclla cheese 11

Grilled Chicken Flatbread
Artichoke hearts, spinach, tomato, roasted garlic
with our alfredo sauce 12

Seafood Flatbread

Shrimp, scallops and mozzarella, with a spicy alfredo sauce 15

Sausage and Pepperoni Flatbread

Mushrooms, caramelized onion and a spicy marinara sauce 13

Filet & Portobella Flatbread

Gorgonzola, caramelized onion and a creamy beef demi glaze 15

= 4 20% gratuity will be added to parties of 8 or more

Braised onions, sauteed mushrooms and horseradish mayoanaise

ZUPPE & INSALATA
Soup & Salad

Chefs Soup of the Day s

Lobster Bisque & > -
Traditional House Salad

Mized greens, tomasto, cacumber and red onton Lobs

s choice of d .
Classic Caesar Salad
Hearts of romaine, garlic croutens, parmes

with classic Cacsar o

The Wedge

Quarter of lceburg lettu

tomatoes and apple

bleu ch

Mozzarella Caprese

Fresh mozzarella che : and extra viegin <
Miv sl with » A { balaamsx gla 0 ; e
Spinach Salad
Granny smith apples, spiced ans. apple we o and
( hup Salad
Finely che :
crumbled
Add G
Add Sale Shrimp
al
(
{ : 3
! i
Caprese Panini
Fresh mozzarella, roma tomat : A haliamic roduction

and peste 0

Grilled Prime Rib Panini

Petite Filet Mignon Burgers
Char grilled filer medallions caramelized balsamic onion with
choice of cheese on brioche tolls 14

Stuffed Meatball Grinder

Stuffed meatballs, marinara sauce, morzardla cheess
served on a hoagie roll 10

Italian Beef
Thinly sliced, top round of beef with peppers, onton, and
mozzarella cheese, served on & hoagic roll with aw jus 10

Bruschetta Burger
An oversized beef burger topped with out classic bruschetta
mozzarells cheese and served with a pesto maye 10

RSN —— ...



PRIMI PiAl Il
Pasta
Spaghetti Al Pomodoro

With meat sance or meark

Lobster and Crab Stuffed Ravioli

Hunf rout Squash Ravioli
Lasagna Bq.xlngncw
Cannelloni
Penne Primavera

Penne Carbonara

Add grilled Chicken 18

Fettucini Alfredo

With Chicken With Sh

Shrimp and Scallop Fra Diabl

Seafood Risotto
Seafood Portofino

Al Parmigiana

and Chicken Shrimp 5

Al Marsala

=
scrved with 2 marsala wine s
Chicken ¢ Veal 18
Al Limon
Seutded chicken, shrimp or veal, spinach, artichokes and «

in a lemon butter sauce

Chicken 16  Shrimp 17 Veal 18

Chicken Breast Florentine

Sawtéed chicken breast, garlic spinach. mozzarclla and

astage cheese in alfredo sauce 16

FRUTTI DEIL MERE E PESCY
Seatood & Fish

 p—a—

Grilled Diver Scallops
Chilean Sea Bass Picatta

Atlantic Grilled Salmon

Ahi Tuna Steak

Fresh Lake Perch

LA CARNE DI MANZO § MAILY
Steaks & ( hn‘n

d Beef Filet \\\gunn

Rib

Vork hup

NTERNI
Sides a la Carte-
O
od Corn
Grilled Asparagus Creamedd
Spinach Garlic Mashed Potato
Spaghetti with Marin:

Sautéed Garlic

House Vesuvio Potate




