




















nsalate

nsalata di Cesare .95
traditional cesare salad

nsalata di radicchio .95
radicchio salad over spiek italian
smoked prosciutto, fresh pears

§ walinut

nsalata d'arugula 8.95
arugula salad with tomatoes

nsalata di Arugula 12.50
arugula, Portobello mushrooms,

roasted peppers, olives, and swmoked
mozzarella cheese

insalata villaggio .95

Romaine lettuce, gorgonzola

cheese, raisons-and caramelized walnuts
insalata Tre Colori g.95
wmixed arugula, endives, tomatoes
radicchio and shredded parmigiano

nsalata di Lattuca Romana £.95
Romaine lettuce and tmported
Gergonzola cheese

Insatata da arugula  12.50
arugula, prosciutto, cherry tomatoes,
artichokes and pecorino cheese

Ant[pﬂst[ Freddi

Awntipasto Misto 13.95
Assorted appetizers consisting

of imported prosciutto, salamd,
provolone, olives, sopresata, capicolla,
wozzarella, and mushrooms

Insalata Frutti Di mare 13.95
A combination of shrimps, calamari
seungilli in lemon garlic extra virgin
olive oil

Funghti portobella  con

wmozzarella affumicata 1295
Portobella mushrooms with swoked
Mozzarella, sundried tomatoes
and extra virgin olive oil

Mozzarella con Pereronl  9.95
fresh mozzarella with roasted peppers

Pomodori con Mozzarela
fresh tomatoes and wmozzarella

995

Insalata bi camberi Freddi 13.50
shrimps marinated in lemon

extra virgin olive oil rapped

in prosciuttoover arugula  and tomatoes

Gavberl 14.50

shrimps sauteed over white beans &
tomatoe salad

Ant[pﬂsti caldi

vongole Oreganate doz. 13.00
clams orvreganato (6) g.00
Awntipasto caldo 13.50

clams, nushrooms, mussels,
stuffed egoplant § shrimp
fortwo 21.95

Mozzarella in Carrozza 9.95
bread stuffed with wmozzarella dipped
in egp batter coated with parmigiana
cheese and deep fried served with
anchovy SRUCE or mArinara sauce

calavaari Siciliano
fried squid sautéed in white
wi  and hot cherry peppers

12,95

calamaril Fritti 12.50
'g_[ried squid with hot or sweet
tomato bastl sauce

Zuechini Fritthk 9.95
fried zucchind with herb breading

Cozze ir Brodetto marechiaro 13.50
mussels in a sauce of fresh

marinara, extra virgin olive oil

fresh garlic and herbs

calamari 13.95

grilled squid over broccoll rabe,
cherry tomatoes § gaeta olives



Zuppe

pasta fagioli ~ #.00

Minestrone #.00

Stracciatella Romana  #.00
chopped spinach, egg, parmigiann
cheese tn a chicken broth

Pasta

Fettuccine Alfredo

fettueeini in a cream sauce
with parmigiano cheese

16.95

Rigatonli alla zozzowa
egoplant, shitake mushrooms,
sausage with fresh powmodoro sauce

16.95

Bucatini Matriciana
with onion, bacown and fresh
powmodoro sauce

16.95

Penne con Vodka 16.95
with creamy pink sauce and bacon

Fettueine verdi 16.95
splnach fettucine with scallops, shrimps
artichokes, in a creamy pink cognac sauce

Orecchiette 16.95
with chicken, bacow, roasted cherry
tomatoes Ln a Light pesto sauce

Canneloni Ripieni 16.95
Homemade pasta filled with weat, spinach
in a plnk sauce
rRavioll 15.95
Linguini Pescatore
with fresh scallops, mussels
clams, shrimp, calamart in a wmarinara
sauce

Linguini Toscana 16.95
Broccoli, chicken, sun dried tomatoes
with garlic and extra virgin olive oil

17.95

Spaghetti Con Cacio e pancetta 16.95 Tortigliont con salsicia

Spaghetti, with tealian bacow, pecorine
Cheese, in garlic and oil

Ravioli con Aragosta 1#.50
ravioli stuffed with Lobster meat in

a light pink sauce
Farfallette

Bow tie pasta with arugula,
shrimp, prosciutto in a creamy
pink sauce

16.95

Gwocchi Capri
home made gnocchi sautéed
with warinara, basil, parmigiana
and fresh mozzarella

16.95

Linguini alle vogole  1#.50
fresh little neck clams sautéed
with extra virgin olive oil,

aarlic, basil and white wine

or ved sauce

Pappardelle
with sausaae, broceoll rape
ln garlic and oil sauce

17#.50

Lasagwa al Forno 16.50
baked lasagna

Fusilli Bolognese 15.95
went sauce

Spaghetti Carbonara  16.95

in a cream sauce with prosciutto

Rigatonl Massaia 16.95
pawncetta, chicken and peas in
a pink sauce

16.50
Tortiglioni with sausage, zucchini, cherry
tomatoes in oil § garlic

Food Allergies? Hf you have a food allergy, please speak to the owner, manager, chef or your









