RESTAURANT AND CATERING
Established 1985

~Gli Untipasti Freddi~
Cold Uppetizer

Caxpaccie. di manze. alla veneriana
Thinly sliced raw tenderloin of beef served with
imporied reggiano cheese, sprinkled with whire
trufffeoid. ... ... ... ... .. .. ... . ... 9.95

Cochitail di Gambeyi
Boiled Louisiana gulf shrimp served wirh
Cocktail remoulade sauce

Sablmone (U fumicato Neva. Scotia
Smoked salmon with capers, chopped onion
& dill sauce served on toast points. .. ... ... Q.50

Untipaste Jtaliane.
Sampling of ossorted marinated fresh vegetables,
imported meals and cheeses ... . .......... 2.50

Beef Bresaota Di Vantitling
Reggiane. Cheese en top of ugula

With extra virgin truffle ofive oil

Oyotens Nettuna
Fresh LA gvsters on the half shell with remoulade
cocktail sauce

“Dozen .. ... .00 I Dozen...... 17.50

Frutti di Mave Foutofine.
Assorted seafood marinated in olive oil,
white wine & lemon on top arugula

Buwschetta Cantadina

Plum tomato marinated in extra virgin olive
oil, garlic & basii

asti

Fat Uppetizer

Fontobella Musbiroom Capedimante

Topped with Goat Cheese & roasted pine muts ... 9.75

Eggplant Crabeatie (ndrea
Louisiana crabmeat with eggplant meat and
Iralian Seasonings served with lemon butter
sauce

Mussel Mugnaia O Marinara
Cape mussels steamed in a white wine sauce
or light Tomaro broth and fresh spices . . . . . . 9.50

Vengale Uglie £ Otia.
Fresh littleneck clams, steamed with fresh herbs,
broth, and served over angel hair . ... ... .. 10.50

Mefenzone Fuitte

Fried eggplant sticks served with marinara. . . . .. 8.00

Fasta ¢ Fagioli Jescana
Tuscany white heans cooked with onfons, garlic,
heef stock, fresh herbs & served with pasta

Zuppa di Fataruga
New Orleans turtle soup topped with sherry
Cupoool L 5.50 Bowl

Seafaed Gumbe.

Charbivoifed (Pgmtm
“Dozen. ... .. 8.00

Calamari Fitti C Umide

Golden Fried calamari served with marinara

sauce or sauléed with white wine & herbs . ... 9.00

COyster. En Brochette

Fresh LA ovsters, wrapped in bacon and leeks.
broiled and served in g white wine and lemon
CTEaM SAUCE. | ., . vt i 10.00

Scampi alla Caprese
Louisiana gulf shrimp sautéed with white wine,
femon juice, olive oil & fresh herbs .. ... . .. 9.3

Escargots (UL Ftaliana
Imported snails sautéed with onions, tomatoes, garlic,
crushed red pepper, fresh herbs, and served on garlic

I Dozen

Stxacciatella di Medici
Beef & chicken broth, spinach leaves, eggs &
parmesan cheese

Minestrane Mitanese
Assorted vegetables sautéed with heef & chicken
stock served with Arborio rice

4.00 Bow!

LA fresh shrimp & crabmeat with okrg
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~Jnsalate~
Salad

Insalata Caesar
Hearls of romaine tossed with anchovies, Parmigiany
reggiana cheese, olive oil & croutons. ., .. ... &.00

Jmralata Qndrea

Boston bib, romaine, avocado, mushrooms. onions,

garlic, olive oil, basil & oregano . ... .. .. 8.00
Jtalian Crabmeat & (Iutichefe Grande
Large entréesalad. .. .. ... .. .... .. .. . 18.95
Fomodei & Mozzaretla Capuese

Homemade mozzarella cheese wirh tomato, onion,
garlic. olive oil. basil & a touch of oregane. . .. 9.00

Jeeberg Wedge

Lettuce wedge topped with bleu cheese
e 7.50

Wsparagus PBetlovista
Fresh asparagus (in season). served with a
mustard vipaigrette or Milanese with

Parmesan Cheese. . ... ....... ... .. .. .. .. 9.00
Spinaci Amaxre. Delce

Fresh spinach with a sweet and sour dressing

with boiled egg quariers and bacon ... ..., .. 7.90

~Le Faste Della Cassa~
Homemade Fasta

All pasia dishes alse served as appetizer portion 8.50

Cheese Ravioli Robexto

Homemade pasta stuffed with imported cheeses and
Herbs. topped with a light tomato basil sauce. . . 18.50

Capelli D' Ungele Andrea

Angel hair pasta tossed with smoked salmon, flamed
with vodka in a light cream sauce & topped with LA
Chou piqué caviar. .. ..................... 19.95

Ravioli Langostine
Homemade crawfish ravioli styffed with LA crawfish
tossed with a hell pepper crawfish sauce .. ... .21.00

Grocchi Regina ex Quattre Formaggi

(ox Festo.)

Homemade potato dumplings with tomato basil OR
Jour cheese sauce OR basil pesto . ... ....... .. 18.90

Homemade baked lasagna with spinach, imported
Cheese. ground heef, fresh hevbs & served with

tomato hasil sauce. .. ........ ... ... 0 .. 19.95

Batked Melenzane Pavmigiana

Served with linguine in tomato sauce . . . . ..., ]18.90

Linguine Teste Genovese ... .. . ... 15.00
Served with shrimp ... ... . .........24.00

Ravieli (Wla Bolognese

Homemade pasta stuffed with veal, becf, cheese,

and herbs, 1opped with meat sauce. . .. .. ..., 19.50

Crabmeat Ravioli Anduea
Homemade ravioli stuffed with crabmeat and tossed
with a light crabmeat cream sauce . . . ... ... .. 19.90

Homemade fettuccine served in a light alfredo
sauce. .. ., 16.00  Served with shrimp . . . .. 22.00

Cannelloni Due Towe

Homematde pasta sheets stuffed with veal, beef,
imported cheeses and topped with a light tomato
hasil semee, ... oo 19.00

Risetto. Jarz
Imported Arborio rice tossed with shrimp and
crabmeat, served with a creamy Parmigiana

SAUCE . . .o e 24.00
Spaghietti & Folpette Nello

Meathalls served with spaghetti chitarrg . . . . . | 15.50
Linguine Bolognese

Linguine topped with meat sauee .. .., ... . ... 17.50
Homemode ravioli served with wild mushrooms from
Tralv: lightly flamed with brandy. . ... ... ... 19.95
Rigateni Quattve Feunaggi

Gorgonzola, Fontina. Bel Paese, and parmesan
cheeses served over rigatomi. ... ... ... .. .., 18.00
Undxea Samplen Platter

Choose 3 homemade pastas .. ............. 19.00

~Whole Wheat Fasta alse availalile~
Rigateni Fettuccine Linguine



Gribled Salmon Fionentina

Filel of salmon grilled with white wine, served

On top of sautéed spinach with a light femon herp
sauee. ., . .. ., e 26,95

Spechled Fuout Vitla D' Este ar (Umandine
Topped with artichokes, mushrooms, capers, und
butier sauce or almondine sauce ... ... .. 24,00

Red Snapper Coazy Water
Red Snapper ropped with a light broth made of
tomatoes, garlic, Pepperocini and white wine .. .27.50

Fuesh Seafcod Platten with Hand Cut
French Fuies

Assorted fresh Louisiana seafood served with
Andrea's hand cut French fries .. ... . ... ... 23.00

Veal Scalappini Marwsala es Piccata

White veal sauiéed in olive il with a white wine,
lemon butter sauce or served with mushrooms and
glazed with Marsalawine. . ... ... .. ..., . .2600

Fegato atla Veneziana
Sautéed veal liver Venetian styled with onions
und sage brown sauce. ... .. ... ... . . ... .. .27.50

Veal Scaloppini Mania Louisa
Veal sautéed in butter topped with jumbo lump
crabmeat in a light cream savce with a touch

of béarnaise. .. ... .. ... .. ... .. .......399.
Fello. a ta Grande

"% Roasted chicken served with rosemary and roasted .
garlic in a olive oil herh sauce. ... .. ..... ., 18.00

Filet of Beef Tenderloin Vecchio Romagna
Black peppercorn, Italian cognac demi glace
Qor 32.00

1 th. 5-Bone Steak Fionentina ai Fewi
Grilied T-bone steak with sautded spinach, herbs, garlic,
and extra virginolive oil. .. ... ...... ... .. .. 30.00

Roasted rack of lamb topped with Chef Andrea s
Seasonings; carved tableside

For One. .. ... 35.00 ForTwo...... 66.00
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~Jesce Fresca & Uequa Satata £ Dalbee~
Fnest & Saltwater Fish

~Canne, Vitello, Pollame, Maontone~
Beef, Veal, Poultny, Perk & Lamb

Speckbed Twout Regale
Sautéed trout topped with jumbo lump crabmeat and
Served with a lemon cream sauce. ., . .. o 29,00

Cioppine Genouese Zuppa di Fesce
Clams, mussels, scallops, shrimp, crabmeat and
herbs in a light tomaro broth over finguine . . 28.00

Lovisiana Scampi Fra Diavole

ar .

Jumbo shrimp sautéed & flamed with brandy or
white wine garlic butter over linguine . . .. . .. 25.00

Daven Sale Meuniene

Dover Sole topped with a Meuniere Sauce. . . . . 33.00

Veal Chop atla Valdestana ox

Veal chap stuffed with Prosciutio ham, F ontina cheese
topped with mushroom sauce OR grilled and topped

with herbsauce. . ...................... .. 33.00
Ussa Bucce Milanese

Veal high end shank braised in brown sauce served
with risotto or angel hairpasta ... .. ....... 29.95
Veal Scaloppini Panmigiana

Breaded veal & eggplont with mosarella cheese and
tomato savce served with linguine ., ... ... ... 2500
Folla FParmigiona ox Piccata

Chicken breast breaded & sauiéed topped with
mozzarelly cheese and baked with tomato sauce oy
topped with a white wine lemon caper . . . . . .. 22.00

Filet of Beef Gendertoin Andrea
Sautéed beef served with shrimp, mushrooms, bell
peppers and peppercorn sance, (9o0z.). ... . ... 33.00

12 oz, Bistecca Pizzaiota
Ribeve steak pan seared and topped with a
lomalo oregano sauce. . ...,............... 28.00

Dave Shevman

....................
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~Contonni~

Side Oudenrs
Ungel Hair Aglio & Ot Brocceli
4.00 4.00
) Garlic Fotatees
Sauteed Spinach Ma:z;d Jotat Fasta Marinara
4.00 ' 4.00
[47) M
Roasted Potatoes £.00 spavagus Milanese
4.00 5.00
Garlic Bread Baked Fatato.
2.50 4.50
~ooorti Foumaggi Jtaliona & Fuuta~
Assorted ltalian Cheeses & Fruits........ 8.00
Bel Pgese, Regginno, Fonting, Gorgonzola, Pecoring & Goat Cheeses and fresh berries

~Piccelo. Menu~

Children’s Menu
(12 and under )

Chiicken Fingens with Fuench Fries . 8.90 Spag&ettimzd./lrieatﬂaﬂ&‘........r.‘.l().95
Fuied Stuimp with French Fuies . . . 1095 Fettuccini Abfredo. ... ... . ... 8.00

with shrimp ... .. .. .. 12.00
Gowunet Checoe Pizza .. .. ... ... 9.95

L Chaopped Steak with Mushroom Sauce

Checoe Raviali. ... ... ... ... 230 on hamburger bun and French Fries . . e 895

“We are proud to serve only the freshest, local Louisiana seafood
along with fresh organic produce”

g
LAPRT BLU
PIANO & WINE BAR
jainmin@apdﬂ&twwdlﬁ‘mﬁaunge
Ez’aeMuoicﬁ'ddayandSatmdag,wem'ng. Happy Hour Daily from 4.7

Open 7 days a week for lunch and dinner
3 Private Rooms to accommodate special events from 4 1o 500 guests
Off Premise Catering » Ample Free Parking
Over 500 Fine Wines (60 Different Wines by the Glass)
Sunday Brunch Menu

*»
0.0

Buon Appetito! Thank you for your patronage.
“My Home is Your Home”
~ Chef Andrea

We apologize for any inconvenience, but we do not accept personal checks

Oyster Warnihg: There may be a risk associated with consuming raw shellfish as is the case with
other raw protein products. If you suffer from chronic illness of the liver, stomach or blood and
have other immune disorders, you should eat these products fully cooked.
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