APPETIZERS

(camlicga §7.95

Antipast
Prosciutto, sata
and nwm\ a acc mnp.\mvd e
reggiano, arugula and imported olives
Calamari Fritti
Lightly-dusted and served w
lemon or marinara

$5.95

Cozze in Padella
Sautéed mussels in spicy red
orwhite sauce

$5.95

Vongole Lesse

g $5.95
Sautéed imported lttle neck clams
P

white or red sauce

$3.95

Broccoli di Rabe
Talian broccoli with garlic, olive oil
and spices

sSours &
SALADS

Pasta  Fagll —
Cannellni beans with tubettini pasta
in a light broth

$3.95

Sraciatela . $3.95
Halian wedding soup with tabetini pasta
and mini meatballs

Insalata Meditterranea e $6.95
Mixed ltalian greens with marinated
shrimp, mussels, clams and calamari
Insalata di $5.95

Teadional Cacsar saad
Add Chicken.

Hot Antip. $9.95
Seecion o ut mowt popeiar
appetizers: Fried calamari, mussels

nara, clams in wine sauce

Cold Antipasti Samples $9.95

R et e

Fresh mozzarella, Roma tomatoes, olives

d roasted peppers served with parmesan
jano and prima donna cheeses

Serves Two

Sweet Pepper Arrosto . X
Roasted sweet peppers with fresh garlic,
olive oil and fresh basil

54.95

Mozzarella Caprese
Fresh mozzarella with Ron
fresh basil and olive ol

tomatoes,

Bruschetta Napoletan: 52,95
Tallan toust it tomatoes] v ions
fresh basil and olive oil

Formaggi $5.95

Parmesan reggiano, fresh mozzarella
and prima donna cheeses served with

imponedolives

Potatoes and

Acsicl i froit alad of
mered green bea potatoes

with garlc olive i, erved ehilled

Beans $2.95

BRICK OVEN
PI1ZZA

Dean’s Favorite
Onions, ricotta and Roma tomatoes

The

P ey pros

The New Yorker
Traditional New York style pizza
with fresh basil

$8.95

airman of the Board
Pepperoni

$8.95

The Hoboken $9.95
Botto's sausage

On the Town .
Roasted red peppers, garlic,
tomatoes and black olives

$9.95
d

Ole Blue Eyes $9.9:
o e T

Fly Me to the Moon
Garlic and prosciutio

$8.95

The Boss . $9.95
White pizza topped with Roma tomatoes,
spinach, ricotta and black olives




PASTA
Add foly sty slad $1.55 per prsn
Las .9 Fettuecl Alfedo-
] pork in tomato sauce. odles in cream sauce, butter, wine
with mozzarella and ricotta ch o parmesan reggiano

Manicotti* $835  Spaghett e Vongoler

led with ricotta cheese, topped with Clams, arugula and diced tomatoes
tomato sauce and mozzarella in white or red sauce.
Cannello $9.95  Penne con Broccoli di Rab

ed with seasoned ground becl, Penne pasta with chopped lalian
topped with tomato sauce and mozarella broccoli rabe in light wine sauce

Penne Arral $895  Pennealla Vodk:
alc and fesh b y Diced prosciutto di parma and vodka
red sauce in pink sauce

paghetti Marinara $9.95  Bucatini alla Amatriciana ..
With lalian sausa c Thick spaghetti with panchetia in
spicy red sauce

Pappardelle Bologne: 9.95  Spagheu alla Carbonara . $9.95
e e e e e garlic, spices and eggs

Gnocchi Gorgonzola® $335  spasheutdglio & Olo 57.95
e gqulvml.l cheese ic and extra virgin olive oil and spices
n cre

Cheese Rav $8.95
Linguini con Granchi* $1.95  Ricottafilled ravioli topped with

Linguini with crab meat in spicy tomato sauce

o1 red sstice Add Meatballs - $1.95  Sausage $2.25

Wiheat pasta may be substituted.
* Fresh Pasta

FAMILY STYLE
Serves 3-4 people
Choose your entree




ENTREES

All entrees served with salad

Pollo alla Parmiggias

Vitello alla Parmiggiane

Topped with tomato sauce and
mozzarella cheese, served with a side
of fresh pasta

Pollo alla Marsala ..
Vitello alla Marsala
Medallions of veal o

d mushrooms
e Ty pasta

513,95
12,95

Pollo alla Limone
Vitello alla Limone

Medallions of veal or chicke

lemon sauce with capers, served with
aside of fresh pasta

Saltimbocea alla R -
Rl e v yaed

with prosciutto and cheese

BEVERAGES

Coffee, tea
Espresso, cappuccino

Try our selection of imported
urs including our
homemade Limoncello.

Soft Drinks ..
lallan Sodas .

A refreshing combi t
i o e e
lemon and coconut.

letto alla Barolo
Filet mignon
peppercor sauce with a sid

escarole and roasted potatoes

Barolo wine.

mbatina di Maiale Pizzaiola ....
12 0z pork porterhouse topped with
sauce with olives, capers, garlic, spi

.$18.95

in red sauce
Spaghetti Pescatore
ussels, clams, shrimp and calamay

in spicy red or white sauce

otto Pescatore 1.
Arborio rice with calamari, mussels, clams.
and shrimp in spicy red or white sauce
.$14.95

n marsala

DESSERT




