o%ztilhaih’

cgéu'm./l Cocktail

Poached shrimp with traditional sauce

ga'z[éa PBrzad

Served with our traditional pomodoro sauce

Calaman: SFuitti

Lightly breaded and fried served with our pomodoro sauce

(z/ongo[‘s Ozagarzats

Baked clams, breadcrumbs, cheese, garlic, herbs & lemon

a%zh’/zaito Ttaliano

Fresh mozzarella, roasted peppers, hard provolone, prosciutto, grilled asparagus & roasted mushrooms
O%zﬁ/zaifo Caldo

Fried calamari, eggplant rollatini, clams oreganata, shrimp scampi (hot antipasto serves 2)

d’/(ozza’zs[[a ﬁn/lan.ato alla (R omana

Fried mozzarella in a special sauce

cﬁ ollatini di d,/(afanzana alla Sornento

Eggplant Rollatini

Q/ong ole alla P Oi.’zi[z/)O

Clams sauteed in a garlic olive oil pomodoro sauce

dl/(ozzazs[)[a ﬁ[é C/ asa

Fresh mozzarella with roasted peppers

7w,th' di (/l/(a'z.s dus guifo

Shrimp, clams and calamari with a basil pomodoro sauce, red or white

B’wc[o - cgoulb

Minestrone, Pasta & gagio[i

Onsalata

C/siazs
Romaine lettuce, croutons & freshly grated parmesan cheese with our homemade Caesar dressing

Onsalata di Casa

Boston bib, tomato, red onion and shaved reggiano with olive oil and aged red wine vinaigrette
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SPorimi / SPasta

faiagna

Traditionally prepared with meat sauce

(WL[C{ dl/(ui/;wom cﬁ aUL'o[L'

Mushroom and cheese filled ravioli with a roasted garlic cream sauce

dl/(am'aotﬂ al 701/20

Homemade with ricotta and mozzarella filling baked in our pomodoro sauce

CR égatom’ a Pollo « épinaai

Grilled chicken, spinach and melted mozzarella in a pink pinot grigio cream sauce

Oreachistte con cﬁ a/z/zim’ £ Salsicoia

Tossed with broccoli rape, sausage, garlic & oil

fing uine a[[a Q/ong o[s

Clams sauteed in garlic and olive oil served red or white

.(/Da/)/za’zcls[[)s con Camne di Vitello

Perhaps Italy’s best known and loved veal ragu

finguirzs con gamgsu' DPescatore
Shrimp sauteed with garlic, olive oil, hand crushed tomatoes and basil

.(/Do[/zstﬂ con épaggstféni

Homemade meatballs over spaghettini

finguirzs Zu/z/)a c[é Pesas
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Shrimp, calamari and clams sauteed in garlic, olive oil and hand crushed plum tomatoes served mild or hot

Calamanri dl/(au'rzaza ot ?ML Diavolo

Calamari sauteed in our marinara sauce with linguine served mild or hot

épaggstféni alla Puttanssca
Tomato sauce, capers, olives and anchovies

épaggstféni FPomodoro ¢ cﬁ icotta

Sauteed in olive oil and pomodoro sauce served with a side of ricotta

.(/DSYZYZE a[[a q/oc[éa

Imported capicola, onions, in tomato basil vodka cream sauce

Contorni / Sidss
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Pasta Pomodoro - Calabress Potato - Broceolt cﬁafzs - éautssdépénaaﬁ - dl/{sat[;a[&

Oqifla’lagu.i - cpoaitsc{.(psfz/zsu

(continued)



éaconcli - dl/(aén C] OUTAE
cﬁ ollatini di d’/(afanzana alla Sorento

Eggplant with a ricotta cheese filling baked with our house sauce and mozzarella

dmg[anzan.s 04[[51 f/ja'zmigiana
Baby eggplant parmigiana

Costolstts c{i d’/(aéafs Calabress

Pork chop with pan fried potatoes, onions and peppers

f/j ollo - Chicken
gjL[.SIftL di Pollo a Marnsala « ?un

Chicken breast sauteed in a classic mushroom marsala sauce

Pretti di Pollo Calalnese

Marinated and grilled breast with pan fried potatoes, onions and peppers

Pollo alla gzancaiis

Egg dipped chicken breast sauteed in a lemon butter white wine sauce

7{.[55& Di Pollo P avmigiana

Breaded chicken cutlet parmigiana

Pollo alla Sorrentino

Chicken prosciutto eggplant, spinach & mozzarella in a wine sauce

f/j o[[o a[[a d’/(i[an.sis

Breaded chicken cutlet with arugula salad in lemon vinaigrette

Pollo alla Santa Lucia

Grilled chicken breast over roasted vegetables

Vitello - Veal
WVitello alla Sornentino
Veal, prosciutto, eggplant, spinach and mozzarella in a wine sauce

Q/sa[ 9P a'zmégéana
Breaded veal cutlet parmigiana

%[Efﬂ di Vitello Marnsala « 7u.n hi

Veal scaloppine in a mushroom marsala sauce

WVitello alla d’/(i[ansas

Breaded veal scaloppine with an arugula salad in a lemon vinaigrette

WVitello alla Picatta

Sauteed veal scaloppine in a lemon butter sauce with capers

fp EAQE - <7u/£
gamﬁlsu' a Vino Bianco ¢ Lemone

Shrimp broiled in a lemon butter garlic white wine sauce (scampi style) with rice Milanese

gam[;su' alla .(/Dazmigiarza
Breaded shrimp with pomodoro sauce & mozzarella served with pasta

Bronzino %.sffa Casa

Mediterranean White Fish

Cooked to Ordex: Conium[ﬂg Taw ot unJmcooﬁsJ meats, /101/.[['1}/, iaafom{, iﬁsf[)ﬁiﬁ ot £ggs may inctease your

wishk o//[ooz{gowma lness
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