John Mineo’s Restaurant

Antipasti Caldi
(Hot Appetizers)

Shrimp Fantasia.............. .. $12.95 Cheese Ravioli ................ $10.95

Shrimp DeGoghne............... $12.95 Calamari Saporiti.............., $12.95
Sherry Tomato I Garlic Sauce
Calamari Fritti ............. .. $10.95 Escargot ...........ooooiiil, $10.95

Cozze Provenzale ............ $10.95 Today'sSoup .................. $6.95

Mussels steamed in Sherry wine

Antipasti Freddi
(Cold Appetizers)

Nova Scotia Salmon ............ $10.95 Shrimp Martini ......... $11.95

Insalate Verde
(Salads)

Mineo’sSalad ...................... . . Bibb Lettuce .........

Ceasar Salad ............

Le Pasta Della Casa

(Homemade Pasta)
Bowtie Pasta With Lobster. ... ... $32.95  MariE Monte ............... $23.95
Lobster Cream Sauce Seafood ®Pasta with light white wine

Capellini Arrabiata. .............. $21.95  Tagliatelli Ortolana ... ... ... $22.95
Spicy Tomato Sauce Olive Oil; Zucchini, Garlic & Mushrooms

Tettucini Pirata ............... $22.95  Mamma’s Lasagna ......... £20.95
Fresh seafood in curry creame Sherry Tomato & Garlic Sauce

Risotto Con Porcini ............ $22.95 Risotto Pescatore . ........... $23.95
Light creame sauce with peas I, sundried tomatoes Seafood Rissotto & Light Tomato Sauce

Linguini T Clams ............ $22.95 Pasta Alla Nonna ............ $24.95
(Red or White) (Meatballs < Sausage)




John Mineo’s Restaurant

Pesce

(Seafood)

Gamberoni All Agro Dolce

Lobster Suave Market Price
Shrimp Scamypi ... $27.95

Lobster Panna

Calamari Luciana
Spicy Tomato Sauce

Market Price

Today’s Seafood Special ... Market Price

Pollo

(Chicken)

Chicken Michelangelo $22.95

Chicken Involtini $22.95
Stuffed Chicken, Marsala Mushroom Sauce

Chicken Portobello
Chicken ®Picante

$22.95
$22.95

Vitelle Da Latte E Carne Scelte
(Baby Veal &l Beef)

Veal Marsala
Involtini Di Veal

Scallopine Villa & Este $25.95
Light Lemon Butter with Artichokes & Mushrooms

Liver Alla Veneziana

Tenderloin Bourdelaise
Red Wine Reduction Sauce with Chopped Mushrooms

Tenderloin Napolitana
Beef Tenderloin, Topped with Eggplant el Cheeses

Filet Mignon
Chateaubrions (For 2)

Tenderloin Trifolato
Medallion of Beef with Red Wine & Garlic with Wild
Mushrooms (lightly breaded)

Tenderloin Reale
Beef Tenderloin with Marsala Wine, Green
Red Peppers I Mushrooms

Veal Sorrentino
Veal with Roasted Peppers L Fresh Tomato Sauce topped
with Fontina Cheese

Veal Gourmet
Veal Cutlet with Crab Meat & Shrimp, in Cream Sauce

Veal Al Panna
Veal, Cream, Artichokes T _Assorted Wild Mushrooms

Veal Modenese
Veal Cutlet with Prosciutto &I Cheese

Lobster Stuffed Filet

Rack of Lamb
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