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UN PfZZf/<9 VI GIARDINO (Sc;Ucui,) 
lnsalata Caprese ........................ . . 7.50 

Caesar Salad ... . . .. . . ............ . .. . .. . . 7.50 

House Salad .............. . ........... . .. 4.~ 

Romaine & Gorgonzola ........... . ......... 7.50 

Arugula Salad ............................ 7.50 

lnsalata Segreta SECRET SALAD ..•.. • . . •. . •..... 8.00 

ZUPPA CsoupJ 
Pasta Fagioli ....... 4.50 

Minestrone ............... . . . ...... 4.50 

Tortelini en Brodo .. 4.50 

Vongole Oreganata (6) BAKED CLAMS . .....•...... 8.00 (12) BAKED CLAMS .. 

Funghi Ripieni STUFFED MUSHROOMS 

Calamari Fritti FRIED CALAMARI ... . 

Zucchini Fritti FRIED ZUCCHINI .... . 

. ...... 13.00 

7.00 

. ... 12.00 

8.00 

Antipasto Caldo (for 1) ...................... 12.00 (for 2) . . .................. 18.95 
BAKED CLAMS, SHRIMP, MUSSELS, PEPPERS, PARMIGIANA AND EGGPLANT 

Calamari Siciliana FRIED CALAMARI SAUTEED WITH WINE & CHERRY PEPPERS .......................... 12.00 

Cold Antipasto .............................. . 9.50 

lnsalata ai Frutti di Mare CALAMARI & SCUNGILLI SALAD ....•..•..•..•.... . .......... 12.50 

Cocktail di Gamberi SHRIMP COCKTAIL 

Mozzarella Frittai FRIED MOZZARELLA 

........... . .. . ..... 12.00 

Zucchini Fritti FRIED ZUCCHINI ....................... . .................... • . 

Pomodori e Mozzarella Fresca FRIED MOZZARELLA & TOMATO .......... • ... 

Antipasto Italiano Assortito .............................. . 
SALAMI, ANCHOVIES, PROSCIUTTO, PROVOLONE, ROASTED PEPPERS & EGGPLANT 

Asparagus Parmigiana .......................................... . 

CONIO'RNif VfGf/ ALI (Veg-e;t~) 

8.50 

8.00 

8.00 

9.50 

7.00 

Broccoletti di Rabe BROCCOLI RABE SAUTEED IN GARLIC .......................... 8.00 

Broccoli Dolci con Aglio e Olio SAUTEED IN GARLIC ............ . . ............. 6.00 

Spinaci Salate SPINACH SAUTEED IN GARLIC ............................. 6.00 

Asparagi Gratinate ASPARAGUS WITH BUTTER & PARMESAN ..........•..•..•... 6.00 

Melanzane Provenzala BAKED EGGPLANT, TOMATOES, CAPERS & GAETA OLIVES ....•..• . .•..•..•..•.... 6.00 

Portabello Funghi PORTABELLO MUSHROOMS, BALSAMIC SAUCE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ... 6.00 

NfL POLLAIO (Chicke-vt;J 
Petti di Polio Aurora WITH ROASTED PEPPERS & ASPARAGUS IN A LIGHT MARINARA SAUCE . . . .... 16.95 

Spezzato di PoliO Rustica WITH SAUSAGE IN BUTTER, GARLIC AND LEMON . . . . ... . .. . ... . • . ...... 16.50 

Spezzato di Polio alia Scarpariello SAUTEED IN BUTTER, GARLIC & LEMON 

Spezzato di Polio Cacciatore WITH MUSHROOMS, PEPPERS & MARINARA 

..................... 16.50 

......... . .. . ........... . .... 16.50 

Petti di Polio alia Marsala BONELESS, WITH WINE & MUSHROOM SAUCE .......... . 

Polio alia Parmigiana BONELESS, IN TOMATO SAUCE & MOZZARELLA .......... . 

Petti di Polio alia Sorrentina BONELESS, WITH LAYERS OF EGGPLANT & MOZZARELLA ............ . 

. .. 16.50 

. . 16.00 

. .... 16.50 

Petti di Polio alia Francese BONELESS, WITH WINE, EGG, BUTTER AND LEMON . . . ...................... 16.50 

Petti di Polio alia Con Carciofi BONELESS, WITH ARTICHOKES & BUTTER IN A WINE SAUCE .. 16.50 

Chicken Broccoli . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .................. 16.50 

PLUS TAX 



L'ARTE VELLO SPAGH.ETTAIO (PAA"cv) 

Pasta with Meat Sauce . . . ... . .. . . . . . . .. . . .. . . . ... ... ...... 12.50 

Spaghetti with Sausage .. .. . . .. . .. . . .. . ..... ... . . .. ........ 12.50 

Spaghetti with Meatballs .. . .. . . .. .. . ... . . .. . . .. . .. . . .. . . . .... .. 12.50 

Penne alia Vodka . .... .. . . . ... . ...... 13.75 

Ravioli .... . ..... . ..... . ....... . .. . .. . . .. . .. .. . . . .. . . . .. . .... 11 .75 

Lasagna .. . 11.75 

Manicotti . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. 11 .50 

Baked Ziti . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .. 11.75 

Fettucine Alfredo IN A CREAMY CHEESE SAUCE .. . . . . . .. . . • . . • . . •. . •..•. .. .. .. ..... . ........ 13.75 

Fettucine con Basilica WITH PESTO SAUCE .. .. . .... .. . .. . . •. .. . . ...•.. . .. . . . .. .. .. . .. .. . . 13.75 

Cavatelli WITH BROCCOLI, GARLIC& OIL . . . . . . . . . . . . . .. .. . ...... . ..•..•.... . ... . .. . 13.75 

l inguini With Chicken BROCCOLI, SUN-DRIED TOMATOES, CREAMY PINK SAUCE ....•.. • .. • . . ...... . . 14.50 

l ingu ini Pescatore WITH CLAMS, SCALLPS, MUSSELS AND SHRIMP . . ... . .. . . ... .. . . .......... . .. .. 15.50 

l inguini alia Vongole WITH RED OR WHITE CLAM SAUCE . . . . . . . ...... . ..... . .. 13.75 

Rigatoni Monte mare MUSHROOMS, ARUGULA, SHRIMP IN A PINK SAUCE . . . . . ...... . ........ 13.75 

Capellini Primavera WITH FRESH MIXED VEGETABLES . .. . .. . .. . ..... . . .. . .. .. . . .. . . . . .. . 14.00 

Capel lini Cicale WITH FRESH TOMATOES, FRESH CLAMS AND SCALLOPS ....... . . . .. . ... . ... . 14.00 

Capellini Puttanesca WITH CAPERS AND OLIVES IN A MARINARA SAUCE . . . .. . .... . .. . . . . . .. ..... 13.00 

Penne Capri WITH FRESH MOZZARELLA IN A MARINARA SAUCE . . .. . .. . .. ..... .. . . ... • ..•...... .. 13.00 

Spaghetti al Pomodoro or Agl io e Oi lo WITH TOMATO SAUCE OR GARLIC & OIL . . . . . .. . . .... ... . ... 11.00 

Spaghetti Carbonara WITH PROSCIUTTO, CREAM AND CHEESE SAUCE . . . . . . . ..... 13.75 

Rigatoni con Gamberi WITH SHRIMP SAUCE . . . . . . . . . . . . . . .. . . . . . . . . • . . . . . • . . . ..... 13.75 

Rigatoni Filetto Pomodoro WITH PROSCIUTTO AND MARINARA . . . . . . . . . . . . ...... 13.50 

Rigatoni Porcini WITH IMPORTED MUSHROOMS IN A CREAMY SAUCE . . .. . . ... . .•... . .. . . 13.75 

. . 13.75 Farfallette BOWTIES, PROSCIUTTO, SHRIMP, ARUGULA IN A PINK CREAMY SAUCE .. . . ... .. . .. . .. .. . . 

Tortellini WITH MEAT SAUCE OR A CREAMY SAUCE .. . 13.95 

Tortellini Ariecchino WITH MUSHROOMS, PEAS, CREAM SAUCE ..... . . . . .. .. . ...... 13.95 

Cannelloni Ripieni HOMEMADE PASTA FILLED WITH MEAT AND SPINACH IN A PINK SAUCE . . . . . .... . . .. ... 13.75 

Gnocchi WITH MOZZARELLA CHEESE & FRESH BASIL IN A MARINARA OR MEAT SAUCE . . . . . . ... 13.50 

Fettuccine Verdi SHRIMP, SCALLOPS, ARTICHOKES, CREAMY COGNAC SAUCE . . . . . . . . . . . . . .. 14.00 

Fettuccine Verdi alia Martriciana WITH BACON, PROSCIUTTO, TOMATOES AND BASIL . .. . •. . • . .. . .. . ... 13.75 

Orecchiette con Seppie e Pisell i WITH BABY CALAMARI AND PEAS . . . ............. ... . .. . ..... 13.75 

Risotto al Salmone RICE WITH SALMON, PEAS, FRESH TOMATO ..... . .. . •. . •. .. . .. .. . .. . . ... 13.75 

Risotto Porcini RICE WITH MUSHROOMS, PROSCIUTTO, CREAMY SAUCE . . .. . .. . . . . . . . .. .. . .. ........ 13.75 

LE SPECIALITA VEL ~ARCELLAIO PENISIEROSO (Ve.cW) 

Cotoletta di Vitel lo alia Parmigiana VEAL CUTLET, TOMATO SAUCE & MELTED MOZZARELLA .. .. . .. .. . . . 17.00 

Cotoletta di Vitello alia Valdostrana VEAL CUTLET WITH HAM & MELTED MOZZARELLA, IN A DELICATE WINE SAUCE .... 22.00 

Scaloppine di Vitello alia Picante WITH BUTTER AND LEMON SAUCE . 

Scaloppine di Vitello alia Marsala SAUTEED WITH WINE AND MUSHROOMS 

. . .. . 17.50 

... . .. . ... . . .. .. . .. .. . . 17.50 

Scaloppine di Vitello all Francese WITH EGG, BUTTER AND LEMON SAUCE ... .• . .• . .. . . . . . . ... . . . . . 17.50 

Scaloppine di Vitello alia Sorrentina EGGPLANT AND MOZZARELLA .. ..... . . .. .. . .. . . ..... 17.50 

Saltimbocca alia Romana WITH PROSCIUTTO, HARD BOILED EGG AND WINE SAUCE OVER A BED OF SPINACH .... 17. 50 

Scaloppine di Vitello alia Selvaggia WITH PROSCIUTTO, ASPARAGUS, POTATOES AND WINE SAUCE. . ..... 17.50 

Scaloppine di Vitello alia Mingnonette . . . . . . . . . . . . . . . . . . . 17.50 
LAYERS OF EGGPLANT, MOZZARELLA & WINE SAUCE OVER A BED OF SPINACH 

Vitello con Funghi WITH MUSHROOMS AND TOMATO SAUCE .. . .. . . . . . . . . .. . . . . .. . . . . .. ..... 15.50 

Vitello con Pepperoni WITH PEPPERS IN TOMATO SAUCE . . .. . .. .. . . ....................... . .. 15.50 

Salsiccia con Pepperoni SAUSAGE WITH PEPPERS IN TOMATO SAUCE .... . .... . . . . .. . . . . . . .. . . ... . 14.95 

FOOD ALLERGIES? 
If you have a food allergies, please speak to the owner, manager, chef or your server. 

PLUS TAX 



VAL lvfARf IN TERRA C<9TTA (FWv) 
Filetto di Sogliola alia Portofino FILET OF SOLE IN LIGHT TOMATO SAUCE WITH WINE AND FINE HERBS ............ 16.50 

Filetto di Sogoliola Fritto alia Griglia or Oreganata FILET OF SOLE, FRIED, BROILED OR OREGANATA BREADING .... 16.50 

Filetto di Sogliola alia Mungnaia FILET OF SOLE SAUTEED IN WINE AND LEMON SAUCE ....... 16.50 

Calamari alia Marinara 0 alia Fra Diavolo SQUID SAUTEED IN SPICY OR MILD MARINARA SAUCE .......... 16.50 

Gamberi alia Marinara 0 alia Fra Diavolo SHRIMP SAUTEED IN SPICY OR MILD MARINARA SAUCE .......... 20.50 

Gamberi alia Parmigiana FRIED SHRIMP WITH MARINARA SAUCE AND MOZZARELLA . . . . . . . . . . . . . ... 20.50 

Gamberi alia Villaggio SHRIMP WITH BUTTER AND LEMON SAUCE OVER A BED OF SPINACH ......... . ..... 20.50 

Gamberi alia Scampi BROILED SHRIMP IN BUTTER AND GARLIC ................................. 19.50 

Zuppa di Pesce SEAFOOD MARINARA MUSSELS, SCUNGillf, CALAMARI, FILET OF SOLE, CLAMS AND SHRIMP ...... 24.00 

Grilled Swordfish WITH ROSEMARY, CAPERS AND LEMON . . . . . . . . . . . . . . ..... 19.95 

Grilled Swordfish WITH BALSAMIC VINEGAR 

Broiled Lobster Tail and Filet of Sole . 

............. 19.95 

. . 27.95 

VALLA GRU~LIA (fvo-wvfhe;Gv~) 
Costata di Vitello alia Valdostrana STUFFED VEAL CHOP ............. ............ ........ . ... 25.00 

Costata di Vitello alia Sciciliana VEAL CHOP BREADED WITH BROCCOLI RABE, TOPPED WITH MELTED CHEESE ......... 25.00 

Costata di Vitello Capriciosa BREADED VEAL CHOP TOPPED WITH TRE COLOR SALAD .... . .......... 25.00 

Bistecca ai Ferri con Asparagi e Funghi GRILLED STEAK WITH ASPARUS AND MUSHROOMS .............. 22.00 

Bistecca alia Pizzaiola GRILLED STEAK WITH TOPPED WITH TOMATO SAUCE .. .............. .......... 22.00 

Filetto di Manzo Piemontese FILET MIGNON WITH MUSHROOMS AND BROWN SAUCE ........... 24.00 

Filetto di Manzo Villaggio FILET MIGNON, ZUCCHINI, ARTICHOKES, MUSHROOMS, LIGHT MARINARA SAUCE ..... 24.00 

Melanzane alia Parmigiana EGGPLANT AND MELTED MOZZARELLA IN TOMATO SAUCE . . . . ......... 14.00 

Rollatine di Melanzane EGGPLANT ROLLED AND FILLED WITH RICOTTA, MOZZARELLA AND PARMIGIANA CHEESE ... 14.75 

Melanzane Contadina EGGPLANT, MUSHROOMS AND PEPPERS ....... . . ................... 14.75 

CHILDREN'S lv1ENU (lMftde,v 12 ye,ay~old-) 
Spaghetti or Ziti with Meatballs ........ . .. . ........ ..... 8.00 

Ravioli ......... . 

Baked Ziti ............ . 
Tortellini with Meat Sauce 

Manicotti 

Lasagna 

. .. 8.00 

. ... . ..................... 8.00 

. 8.00 

.. 8.00 

.. 8.00 

SANDWICHES 
Meatballs ....... . 

Veal Cutlet ..... . 

Veal and Peppers 

Sausage ....... ..... . 

Chicken Cutlet Parmigiana 

. ................... 7.50 

. ...... .. ............ 8.00 

. ..... . ......... 7.50 

. ... 7.50 

.......... 7.50 

Peppers and Eggs ..................... . . ......... 6.50 

Steak Wedge . 

Tuna Fish ...... . 

Meatball Parmigiana 

Veal Cutlet Parmigiana 

Veal and Mushrooms 
Sausage and Peppers 

Shrimp Parmigiana 

Eggplant Parmigiana . 

Salami and Provolone 

. ............. 7.50 

. ... 6.50 

........ 7.50 
.................. 8.50 

.... 7.50 

...... 7.50 

.. . .. .. ..... . ...... . ..... 9.50 

. . . . . . . . . . . . .. 7.50 

Fried Fish Filet LETTUCE, TOMATO, TARTAR SAUCE OR MAYO 

Grilled Chicken LETTUCE, TOMATO, TARTAR SAUCE OR MAYO 

Grilled Chicken with Broccoli Rabe .. 

... 8.50 

. 8.00 

. 7.50 

. .. 8.00 

...... 8.50 Grilled Veal LETTUCE, TOMATO, TARTAR SAUCE OR MAYO 

Italian Hero FRESH MOZZARELLA, PROSCIUTTO & ROASTED PEPPERS ..•... 7.50 

PLUS TAX 



CALZ<9NES (~vcv$1.00) 
Cheese ............... . .. . . ............ 4.50 

Sausage and Cheese ........................ . .. . ... 5.25 

Mushrooms and Cheese .......... . . ................ 5.25 

Broccoli and Cheese . . . ........... .. .. . ... . . .. . .... 5.25 

Ham and Cheese ............................. 5.25 

Pepperoni and Cheese ......... .. . . .. .. ........ . .. . ... 5.25 

Spinach and Cheese . . . . . . . . . . . . . . . . . . . . . . . . . . 5.25 

Eggplant and Cheese ... .. . . .... ... .. .. . ............ .. 5.25 

PIZZA 
SMALL REGULAR 

Cheese 11.50 13.00 

Extra Cheese 14.50 16.00 

Sausage 14.50 16.00 

Pepperoni 14.50 16.00 

Meatballs 14.50 16.00 

Mushrooms 14.50 16.00 

Olives 14.50 16.00 

Broccoli 14.50 16.00 

Spinach 14.50 16.00 

Onions 14.50 16.00 

Peppers 14.50 16.00 

Eggplant 14.50 16.00 

Fresh Garlic 14.50 16.00 

Anchovies 14.50 15.00 

Foccaccia 14.50 15.00 

Eggplant with Ricotta 15.50 17.50 

Chicken 15.50 18.50 

Salad 14.50 18.50 

Fresh Tomatoes 14.50 16.50 

Lasagna 15.50 17.50 

Seafood Special 16.00 19.50 

Villaggio Special (6 toppings) 18.50 

White 14.00 16.50 

White Broccoli 15.50 18.00 

Caesar Salad Pizza 15.50 18.50 

Baked Ziti Pizza 15.50 18.50 

Extra Toppping 3.00 each Half Topping 2.00 each 

Create your own special Vegetarian Pizza 

Personal Pizza (for one) 

Cheese 7.00 each additional item 1.00 

PLUS TAX 

FOOD ALLERGIES? 

SICILIAN 

13.00 

16.00 

16.00 

16.00 

16.00 

16.00 

16.00 

16.00 

16.00 

16.00 

16.00 

16.00 

16.00 

16.00 

16.00 

If you have a food allergies, please speak to the owner, manager, chef or your server. 



PIZZA SPECIALS 
REGULAR 

Pizza Margherita FRESH MOZZARELLA, MARINARA AND BASIL .................... . . ........ 15.50 

Pizza con Pomodoro FRESH TOMATOES, GRILLED CHICKEN, OLIVE OIL, BASIL AND MOZZARELLA .. . .......... 18.50 

Pizza Rustica BROCCOLI RABE, SAUSAGE, HOT CHERRY PEPPERS AND MOZZARELLA ............ . . .. .. . .. ... 19.50 

Pizza Portobella PORTOBELlA MUSHROOMS, ROASTED PEPPERS, GRILLED CHICKEN AND MOZZARELlA ......... . 18.50 

Pizza Prosciutto FRESH TOMATOES, PROSCIUTTO, MOZZARELlA, GARLIC AND PARMIGIANO ... . .. . .......... 18.50 

Pizza Maremonte SHRIMPS, BACON, SHITAKE MUSHROOMS AND MOZZARELlA . . . . . . . .. ...... . . . ... 18.50 

Pizza Bianca RICOTTA, MOZZARELlA AND HAN AND PINEAPPLE . . . . . . . . . . . . . . ..... 18.50 

Pizza Regina SAUSAGE, GRILLED CHICKEN, PEPPERONI, MOZZARELlA AND PARMIGIANO ..... . .. . .. . ....... 18.50 

Pizza con Olive FOCCIA PIZZA, OLIVES, GREEN AND BlACK OLIVES AND CHERRY PEPPERS . . . . . .......... . 18.50 

Pizza Spinaci SPINACH, RICOTTA, GRILLED CHICKEN, MOZZARELlA, PARMIGIANO AND GORGONZOlA ........... 18.50 

Pizza COn Salami SAlAMI, PROSCIUTTO, CAP/COlA, SOPRESATA AND MOZZARELlA ...................... 18.50 

PLUS TAX 

229 w~ LCtAI\.et 
PelhcLwr;, New Yorlv 10803 

(914-) 7 38-4-700 

www. v~eft(MMI"CU"\tp~U;v. C0111I 





I /lf.,SC/ Lntt 
lt'I.Sttl£tttt ctt Ct.sttre 
tr~ol~ti.oV~-C~L ces~re s~L~ol 

lt'I.StlUttt.l ctt rttctL.cchto f! !)5 
r~oltccY!to s~L~ol owx spte~ ,tt~Lt~~~~, 
smo~eol prosctutto, fres¥1 pe~rs 
§ w~LII'vut 

1 t'\StlUtttl ct 'tl rng ul£t f! !)5 
aruguw saLaol wtt¥1 tomatoes 

aruguLa, PortobeLLo musYiroovv..s, 
roasteol peppers, oLtves, all'vol svv..o~eol 
mozzareLLa cneese 

lt'I.Sttlttttt vL.Lltlggto f!!)5 
Rovv..C!LII'vt Lettuce, gorgoll'vzoLa 
cY!eese, rai.soll'vs·all'vol caravv..eLtzeol waL~~~,uts 

lt'I.Sttltlttl Tre Color£. f!!)5 
m~.xeol aruguLa, ell'voitves, tomatoes 
r~oltccni.o aVI-ol sYireololeol parmtgtall'vO 

lt'I.Sttltlttt ctt ~ttuctt RDV\1\.t.lll\.t.l f!!)5 
Rovv..CILII'vt Lettuce all'vol 1 mporteol 
Cforgo~~~,zoLa cY!eese 

1.2.50 
~ruguLa, prosctutto, cnerrtj tomatoes, 
~rttcYioms all'vol pecortll'vO cneese 

A/lf.,ttpnst£ Frtddt 
Avu:t-pttsto ML..sto 1.3!)5 
Assorteol ~ppet~zers coll'vSLsttll'v0 
of tmporteol prosctutto, s~L~mt, 

provololl'vl!, oLLves, sopresata, captcoLLa, 
mozzareLLa, all'vol V~o~.LA.Snroovv..s 

f~~LStlLI:ittl Frutt£ D£ mtlrt 13_:.35 
A combtll'vCitLoll'v of snrtmps, caLC! mart 
scull'v0tLLL t~~~, Lemoll'v garLtc extra vtrgL~~~, 
oLtve otL 

Fu~ht -portobell£t co""' 
V\II..OZZtl relltt ttffu.V\1\.Lc,ttttt 1.2!)5 

PortobeLLa musYiroovv..s w~t¥1 smomol 
Mozz~reLLa, sull'volrteol tovv..C~toes 
all'vol e.xtr~ vtrgt~~~, oLLve o~L 

Mozzttrelltt co""' Pererollli. .!)!)5 
fresn mozzareLLa wLt¥1 roasteol peppers 

'PoV\II..Octon co""' Mozzttreltt .!)!)5 
fresn tom~toes all'vol mozzareLLa 

f~~LStlLI:ittl D£ c;t:~mbtr£ Frtdd£ 13.50 
sY!rLmps vv..C~rL~~~,ateol t~~~, Lemoll'v 
e.xtra vLrgt~~~, oLtve otL rappeol 
~~~~, prosctutta.over aruguLa Clll'vol tovv..C~toes 

1.-4.50 

shrimps Stluteed over white betl~~LS § 
tomatoe sa La ol 

Ant£pnst£ cntd£ 
vo""'9olt oregttll\.tlte ctoz. 1.3.00 CtllttV\II..tlr£. Fri.ttt 1.2.50 

cLams orregall'vCito (6) f!.OO f rteol squLol wtt¥1 Ylot or sweet 
tomato b~stL sauce 

AMi:pttsto cttlcto 1.3.50 

cLCI Vloi.S, musYiroovv..s, musseLs, 
stuffeol eggpLall'vt § sYirtmp 

for two ':2:1..!)5 

Mozzttrell£t t""' Ctlrrozztt .!)!)5 
bre~ol stuffeol wLt¥1 vv..ozza reLL~ oltppeol 
[~~~,egg batter coateol wLt¥1 p~rV~o~.tgL~II'vCI 
cYieese ~ll'vol oleep frLeol serveol wLt¥1 
all'vCnOV!:j sauce or m~rLII'vCira sauce 

CttltlV\II..tln sf.c,UtttM 1.2.!)5 
frLeol squtol sauteeol [~~~, wY!Lte 
wLII'vl! all'vol not c¥1err11 peppers 

Z.ucchtllli. Ftittt .!)!)5 
fneol zuccYitll'vt wtt¥1 Ylerb breaoltll'v0 

eozze Lr "B.roctetto V\ll..tlrechttlro 1.3.50 
musseLs t~~~, ~ sauce of fres¥1 
mar~ll'vCira, extra vLrgL~~~, oLtve o~L 
fresn garLLc all'vol Ylerbs 

CtlltlV\II..tlrL 1.3!)5 

grmect squi..ct over broccoLi.. re~be, 
cYierrtj tomatoes .§ gaeta oLtves 



7.00 Mi.ll\.tStroJA.t 7.00 

str~cc4ttella Ro~~~ 7.00 

c~oppevl spL~c~, egg, pari!\.\.LgLa~ 
c~eese L~ a c~Lclu~ brot~ 

Ftttucc!.JA.t ALfyedo 
fetttA.ccL~L L~ a crea""- satA.ce 
wLt~ par~LgLa~ c~eese 

RLg~tovU. ~Lla zozzo~ 1.~!}5 

eggplt!~t, s~Ltalu ""-IA.S~rOOY\.\.S, 

satA.Sage wttl-1 fres~ po""-ovloro satA.ce 

"B-uc~tLV'-L M~tricl.Q~ 1.~!)5 

wi.t~ ol!lio~, baco~ a~vl fres~ 

po~vloro satA.ce 

Fettuc!.JA.t verdi. 1.~!}5 

spL~c~ fttttA.cL~ wi.t~ scaLLops, s~rL""-ps 
artw~olus, L~ a creaw..11 pL~I<?. cog~c satA.ce 

wLt~ c~Lclu~, baco~, roastevl c~err11 
tow..atoes L~ a LLg ~t pes to sa tA.ce 

C-~V'-11\.tlovU. Ri.p!.evU. 1.6!)5 
How..e~vle pasta fl.LLevl wLt~ 11\.\.eat, spL~c~ 
t~ a pt~i<?. satA.ce 

R.QvLOLL 1.5!}5 

wtt~ fres~ scaLLops, 11\.\.tA.SseLs 

cLa~, s~rtw..p, caLa~rL L~ a w..arL~ra 
satA.ce 

UV1-9uLV'-L Tosc~~ 
"B.roccoLL, c~Lclu~, StA.~ vlrLevl tol!\.\.atoes 
wl.t~ garLLc a~vl e.xtra vLrgL~ oLLve oLL 

R.QVLolL COV\- Ar~gos~ 1.7.50 
ravLoLL sttA.ffevl wLt~ Lobster ~at L~ 
a Ltg~t pL~i<?_ SatA.cl! 

F~~Ll.ttte 1.6!)5 

"B.ow tte pasta wLt~ artA.gtA.La, 

s~rL""-p, proscLtA.tto L~ a crea""-11 
pt~i<?. satA.cl! 

'1MCC~L C-~pr!. 1.~!)5 
~o~ ""-avle g~cc~L satA.teevl 
wtt~ ""-arL~ra, basLL, pari!\.\.LgLa~ 
avw;( fres~ ~zzareLLa 

U.V1-9ui.vU. ~Lle vogole 1.7.50 
fres~ LLttLe ~cl<?. cLa~ satA.teeol 
wtt~ extra vtrgL~ oLLve oLL, 

garLLc, basLL avw;( w~Lte wt~ 

or reo! satA.ce 

P~pp~rdeLLe i.:J-.50 
wLt~ satA.Sage, broccoLL rape 
L~ garLLc a~ oLL satA.ce 

Uls~g~ ~L ForM 1.6.50 
baluvl Lasag~ 

Fus!.LL!. "B-olog 11\.tSt 1.5 !)5 
~atsatA.CI! 

L~ a creal!\.\. satA.ce wLt~ proscLtA.tto 

pa~etta, c~Lclu~ a~vl peas L~ 
a pL~i<?_ satA.ce 

Sp~g~ett!. C-OV'- C-~CLo e p~V'-Cett~ 1.~!}5 Torti.gli.oV'-L COV'- s~lsi.cl.Q 1.~.50 
spag~ettL, wLt~ rtaLLa~ baco~, pecort~ TorttgLto~L wtt~ satA.Sage, ztA.cc~L~t, c~err11 
c~eese, L~ garLLc a~vl oLL toi!\.\.Citoes L~ oLL § getrLLc 



Risotto 

ArborLo rLce wLtV! fre.sV! tlrugultl 
tlv.-0. fresV! -pomovloro, toucV! of cretlm 
tl v.-0. crtl b metlt 

Risotto COVI. Ft.tvo..glttt 1.7!}5 

ArborLo n.ct wLtV! fresV! -porcL111-L 
mu.sV!rooV~.-~.S, -proscLutto L111- tl 
cretlmstluce 

vegetaL£ 
fr.yoccolt sClltc;ttL c;tglto olto 7.50 Ctlllil.t ~'At R.&tpCl f?!}5 
l!>roccolL stluttevl L111- garlLc tllll-vl oLl l!>roccolL rabe sauttevl L111- garlLc 

av.-0. oLl 

sptiii.Qct Sc;tltc;ttt Agltoeolto y.so 
Stluttevl s-pL~cV! garll.c a111-d oLl 

PoLL£ 

Pettt ~'At pollo marsc;tlc;t 
bo~~~-eless bretlst of cV!L.c~~~~
wLtV! V\.tU..SVt YOOVI.-I.S tl 111-vl 

marstlltl wL~~~-e 

Ptttt fAt Pollo At.tYOYCl 

Wi.tV! rotlsted -pep-pers tlV~-vl asptlrtlgu..s 
1111- tl lL.gV!t marL~ra sauce 

l!>o~~~-eless cV!L.c~~~~- breast, breaded or gnlled 
wLtV! fre.sV! cV!o-p-ped tomato, arugula 
tllll-vl toucV! of balsaV~.tl.c tllll-vl olLve oLl 

Pollo c;tllc;t PClmtLgLCliii.Q 
l!>o~~~-eless cV!Lc~111- L111- to~to sauce 
wLtV! mozzarella cV!eese 

20!}5 

eostc;ttc;t cAt Vt.ttllo Cc;t-pYtst 2f?!}5 

Veal cV!op tV!LV~-l!j -poulll-vlevl L111- bretlvl 
topped wLtV! arugultl, a111-d cV!err11 to~toes 

cotoltttc;t ~'At vttello c;tllc;t 
PClmtLgLCliii.Q ZL!}5 
veal cutlet, tomtlto stluce 
tl 111-vl meltevl mozzarella 

Ptttt fAt Pollo FYClV\.USt 
bo~~~-eless bretlst of cV!Lc~VI
dLp-ped L111- egg, wLtV! lemoV~
aV~-d wV!Lte wL~~~-e stluce 

20!}5 

Sptzzc;tto fAt Pollo c;tllc;t SCClYpClYLtllo 20:!)5 
bo~~~-eless cV!L.c~~~~- sa utted L111- butter, gtl rll.c tl v.-0. lemo111-

Sptzzc;tto ~'At Pollo Arrc;tbLc;ttc;t 20!}5 
l!>o~~~-eless cV!L.c~~~~-, wLtV! sau..stlge, 
sV!Lta~ mu.sV!rooV~.-~.S, V!ot cV!err11 peppers 
~111-LLgV!t -pomodoro stluce 

Ptttt fAt Pollo SoYYtV\.ttiii.Q 20!}5 
l!>o~~~-eless cV! LcR.e111- wLtV! La 11 ers of 
egg-plalll-t tl 111-vl mozzarelltl cV!eese 

eostc;ttc;t ~'At vttello VCllcAostCliii.Q 2f?!}5 

stuffevl Vetll cV!op wLtV! proscLutto, fo~~~-tL~ 
cV!eese L111- a delLctlte wL~~~-e stluce 

ScCllloptV~.e ~'At vttello c;tllc;t 
SOYYtV~.ttii\.Q 2:2..:!)5 
vetll wLtV! La11ers of egg-pltllll-t tlv.-0. mozzarelltl 
L111- a dell.cate wL~~~-e sauce 

eostCltCl ~'At Vt.ttllo Nc;tpolttc;tiii.Q ~:.!}5 
veal cV!o-p tV!LVI-l!j pouV~-olevl a111-vl breavlevl wLtV! 

proscLutto, fresV! mozztlreltl, aV~-CV!ovL.es L111- tl LLgV!t ~n111-ara stluce 



sc~lLoptll\.t ~t vtttllo 
Al.tYc~LII\.0 X235 
veal sautee(;{ wLt~ -pa~etta, -peas 
artLc~olrus, c~errl::l toV~<~.atoes t~~~. wLII'vt sauce 

sc~lLoptll\.t ~t vi.ttUo 
Al~ M~rs~~ X235 
veal sautee(;{ wLt~ wLII'vt a~~~.(;{ 

Mus~rooV~<~.s sauce 

sc~lloptll\.t ~t vttello 
~ll~ coll\.t~~LVI.Q 2.335 
veal wLt~ VI<I.US~rooV~<~.S, -potatoes, oltves, -pe-p-pers 
t~~~. a LLg~t V~<~.CirL~~~.ara sauce 

sc~Lloptll\.t eft vt.tello 
~l~ selv~gg~ X235 
veal wtt~ -prosci-utto, as-paragus, -potatoes. 

alll.d wL~~~.e sauce 

Manzo 

"E.f.stecc~ Portobello 
grLllecl stea~ wtt~ 'Portobello 
V~<~.US~rooV~<~.S alll.d -pe-p-pers 

FUttto ~t soglto~ DYeg~v..Qt~ ::W35 
orega II\.Cita brea(;{LIII.0 or broLLe(;{ 

F'l-ltt±o ~t sogltol~ ~l~ Mugv..Q~ ::W35 

fLLet of sole sautee(;{ wLt~ wLII'vt a 11\.Cl 

leV1<1.0111. sauce 

CQ~~YL ~~ M~nv..Qy~ o ~l~ 
FY~ D~\lolo 21-35 
squL(;{ sautee(;{ t~~~. s-pLc!:j or V~<~.Ll(;{ 

Manii\.Cira sauce 

c;~~~~A.ben ~ll~ 1/lA.~nv..QY~ o ~ll~ 
FY~ D~\lolo 2.335 
s~rLV~<~.-p sautee(;{ t~~~. s-pLc!:j or V~<~.Ll(;{ 

VIA..tln~~~.C~ra sauce 

AY~gosta ~rket pYtce 
TWin Lobsttr taiL broiLtd 

or marinara sauu 

FLletto ~t M~li\,ZO Al Porto (w.oz) :2.~35 
V\.-l.tclallto~~~.s filet V~<~.Lgll\.0111. wLt~ 
s~Ltalu V~<~.US~rooV~<~.S t~~~. 'Port 
wL~~~.t sauce, serve(;{ over s-pLIII.Cic~ 

Pesce sp~~~ ~l s~L~~~A.Dnglto :25.50 
grLllecl swor(;{fLs~ wtt~ roseVIA..tlr!:j, 
capers aii\.Cllew..o~~~. 

Ci~~~~A.ben ~L~ vtt~ggto 2.335 
s~rLV~<~.-p wLt~ butter a~~~.(;{ leV~<~.OIII. 

sauce over a be(;{ of s-pt~~~.ac~ 

c;um.ber£ utLu.se~~m.p£ 23.:.:JS 
'B.roLLe(;{ s~rLV~<~.p LJII, butter alll.d garlLc sauce 

Z..upp~ ~t Pesce rt~l~VI.Q ~35 
'B.Cib!:jlobster taLL, s~rLV~<~.p, fLLet of 
sole, scallops, claV~<~.S, calaV~<~.art, 
V~<~.ussels wtt~ fres~ toV~<~.atoe or 
V~<~.CirL~~~.C~ra sauce 

se~ "E.~ss 

with zucchini_ cLams in Light 
leV~<~.OIII. brot~ 

SPLIT DISH 5.00 


