- .SCAMPI AL DIAVOLA
o Succulent large shrimp sauteed i in

PEP .E:RONI ARROSTI
: re roasted bell peppers :
Irin ted in olive ofl & herbs $9.95

) cmmmm‘n Your choice

~Fritti- fried tender crisp, goldenbrown .~ .$9.95  .
e Affogcxh‘r sauteed in a light tomafo sauce . $9.95
MOZZARELLA FRITTI

- Breaded and 'fried Mozzarella cheese

. ser_v__e_g with a light marinara sauce _ ' - $8.95

S :____Pﬂoscm’rro E MELONE

weet chilled melon and

=._.lI‘iE‘pAl.a’!;T}!r CESARE

risp romaine lettuce tossed | in the ¢lassic

d with grirred_chrcken breast L 81195

N 'ALATA SPINACA
sprncch salad tossed

menf of mcrrncr’red secrfood

. Alight rendition of
arrcdrhonat fcvorrte :

“alightly sprcy gatlic sauce L $1 2.95"

~ INSALATA CAPRESE =~ =

~‘Sliced fomatoes and credamy fresh. mozzarel

. ‘cheese with fresh basit !eaves n olrve or!
. and bclsc:mrc vrnegcr

e "SCAMPI ISABELLA

T :Jurcy Iarge shrimp sauteed i rn cx
- creamy sweet sherry sauce

sliced cured Italian ham _ | $11.95

ar dressing, fopped with croutons o $5.¢5' chicken, served over a. bed ofgreens

special bacon dress]ng o $'7.'95 -

Al of our sotrbs?are-true Veget'ar'i'en'!- .

MINESTRONE DR -_'__'BOWL -

$4 50 [rgh’r 'romcto crnd gcrrlrc brorh

ZUPPA DEL GIORNO “ BowL e = iy =
Chef 8 soup of fhe dcy o &y

mmmm charge $9.9 ' 'per person

- FUNGHI 'TRIFOLATI o
: _Fresh white mushrooms sliced crnd
T _scrufeed ina delrccfe herb but’rer

' BRUSCHETTA POMODORO E BA ILICO
-+ Lightly toasted slices of bread ’ropped with-. ' o
R _chOpped fresh tomctoes crnd bcsr[ o -31;: $8 95

__-CARCCIOFI FRITT!

Deep fried artichoke hearts served wrih

marinara for drpprng T ey $1U95 L

| INSALATA GRIGLIATA MISTA
Grilled vegetables:and herb gilled:

INSALATA GAMBERON! GRIGL!A )

- Herb grilled' shnmp served over a bed of
crlsp chrlled greens wrfh gnlled vegerables

INSALATA FAGIOL! TOSCANA_ o
Tuscan white bean salad with sweet peppers e
Celery cxnd onrons on a bed of greens e

PASTA E FAGIOLE BOWL ._
* Caneliini beans and tubetfini pcxs’rc ina




- FETTUCCINE PRIMAYERA
. Vegetarian specialty with- crisp gcrden
- v vegetables in your choice of marinara -
or crec:m sc:uce served over feh‘uccme

’ 'CANELLONI IR
. Delicate crepas filed with veal and .
7 vegetables-baked in bdiscmeltc: L
and bolognese souce e
§1595 . :
T _LlNGUINE ALLA VONGOLE
L L Cldms cooked in. your.choice of marinarg
-~ sauce or olive oll and garEnc sauce, o
L served over Isngunne F

o A9ld Coo81295 PASTA MERSINDA i
- Checca - with chopped frésh tomatoes;. ..~ | spicy grilled chicken breast silces fossed wit
garllc basit and olive 0|E e - $13.95 . | red onions, broccoli florets, :ocsfed sweet

_ e © 2| peppers and gatlic 1nc|llgh? ncturul scuceg
ofpcn 1unces G [

ETT;’BOIDGSIESE.'- N '
aditional spaghetti c:ne_! meat sauce : '_$1_'}_,95_'._Z_ . IAS AGI‘{A AL FOBNO

- Vegetarian with Marinara - B 3”.'_95 . Your choice of meat filled or "vegea‘dndn;' wu’fh
: -Top with Meatballs, Spicy Halian Scusage ; cheeses cnd spzncxch ﬁ;kng :

o 'or Sauteed Mushrooms (each) e $1".’95 S

o Loy SPAGHETTI MARGHOLINA
"MANiCOT’I‘l Lo noT _ Eggp!cm’s and miushrooms sauteed in‘a
_ - Delicate crepes filled with cheeses : P iughf splcy mannarc sauce delt0tousl B
~ . and fresh spinach baked in balsamella = . SRR SRR T
R '_3'cnd mcrlnarc sauce . . s 813950 GNOCCHI : o
L _ S o ... Homemade pota’ro dumplmgs In your
: ~choice of a creamy pesto sauce ora
: .ilgh’r mcrlnarc sauce wrih cheese T

'LINGUINE ALLA PESCATORA -
A secfood dellghfl Clams, shnmp. cclqmcn cmd - ﬁ"__Al' ORTOLANA SR e
' - Fresh sweet peas, onions, ham, c:rhchoke he_ rts
$T 8.95| . and mushrooms in a buﬁery cream sauce w’rh -

g parmescn cheese over. a bed of pdsfc: '

'-MELANZANE ALLA PARMIG

'_Sltced eggplc:m‘ baked in marinara sal
~..topped with melted cheese served
S ws’rh fresh vegefc:bles : .

'."3'13.95' o L.
e -PEI‘iNE AL'AMBB]AT}&

~ . Pasta tubes in-a fight fomato sauce: mcde
i _!_jot __red p_eppers___ Very h_o’r cnd_sp__l_cyt

o wi _,ns, ‘mushrooms and ajullenne of g' - .

S bel[-peppers in your cholce of mcmncrc: VLol T PASTA GAMBERE"‘ E NOCI
o or cream sauce - N 7| Shrimp and spinach in @ lemon butter -
i <. | sauce with mushicoms and. pme nuts,

-__ -'served over penne pcstc e

- '.:_LENGU]NE PORTOFINO E
Succulem‘ shnmp and jmcy scailops in creamy e

' 'RISSOTTO PORCINI _
SRR e _-.-Arbono rice cooked in ﬂ'ue trc:dmonql style
$21.95| w:?h porcml mushrooms T .

o .:-FETTUCCINE POLw CON PES' '
--fGn!Ied chicken breasi pieces.in



;}rghf oil and gorlrc pes?o sauce
QOMS cnd onron

ffi cannelfoni and fetiuccine

- Shrimp grilled with sWeet roaste

asparagus tips; artichoke hearts

- virgin olive oll, d touch of garlic

-'.--”'meium VENETO =
- Shrimp lover's delighi! Tiger shrrmp ond '

bay shiimp in the. chef's specrat sauce =

L over ||ngurne

R SALSICCIA CAMPAMOLA
7 Sliced sausage and o julienne of sweet
- peppers with-onions and mushrooms In a.
“marninara sauce served over pasrc:

: _;_j.g_.?___Vege’rorrcn lasagna;: rovrolr in creom sczu
ond sauteed vegercbles i

ALLA GABKIELA N o
= Manicott; ravioli in tomato. bClSll sauce
and scrureed vege’robles o

ALI’ASQUAL T

.-Spaghetti in meat souce ?orfellmr in-
' fomana sauce: ond sou’reed vegetables R

Al of our entfees stc:n‘ wrth your chorce ofa garden salad or a bowl of homemade soup of the doy
.and aré accompanied by sautéed fresh vegetables and ftalian: style herb roasted potaroes oraq
portzon of pasta pomodoro as well as a bcrsker of fresh boked breod S

- PESCE-SEAFO

;mo*m__ALLA GRIGLIA

'ENTRECOTE PEPE VERDE -
ew York steak topped with: creamy cognoo o

CW Al CAPPER!
" Tender squid steak sauteed ina
.. delicate caper butter sauce
“with a fouch of lemon . -

_.-PESCE DEL GIORNQ

Please ask your serverfor = ¢
_fresh dcrrly se!echon R

81995

F F!LET MIGNON - -
© - Tradifional thick cuf.of ﬁlet mignon cooked ’ro orde o
_'-_-:-smor‘hered wrih fresh soufeed mushrooms L Sad9

| MIGNONET AL VINO ROSSO .
81595
L : red wrne ond mushroom souce

‘Medadiliions of filet mrgnon cookedina




' ?vn*ELm DAMA BEANCA

‘Veal scallopine cooked in a light brcndy

- and cream sauce with fresh mushrooms~—~ $18.95 -

;Lm PICATTA LIMON

" Tender vedl sauteed in a tangy
L !emon butter, sauce with capers _ $18.95

 VITELLO SALTIMBOCA
B callopine layered with sliced

E proscnuﬂc am and fresh sage -
in whlfe winé sauce $19.95

.SCALLOP]NE CON PEPE VERDE

Tender ved! in a cream sauce

sc : LOPINE ALLA SICILIANA

meddaliions cooked in a robust

'SCALLOPINE MILANESE
‘Breaded veal scallopine pan fried to a

golden brown, served with lemon wedges . $18.95.

_ Boneless, skinless chicken breast sauteed
in a’light brandy and cream sauce

- with mushrooms - 81595
- POLLO MAKSALA
$15.95
-LA PICATA LIMON
inless chicken breast sauteed .
putt_er_ and caper sauce : $15.9§ S

CON CARCIOFI-

, skinless, chicken breast sauteed

©owith mannated artichoke hearis and mushrooms - S
.+ In a creamy Chardonnay sauce § $16.95 __

. POLLO TROPICAL _ |
Boneless, skinless chicken breast sauteed '
wlth troplccl fruits in a Ilgh’r citrus cream sauce $3 5.95

_Poz,m ALLA CACCIATORA.

: < Boneless; skinless chicken breast cooked

o in the _chef's own hunter sauce - $15.95

“YITELLO
. _creamy fresh porC|n| mushroom sauce

VITELLO FLORENTINA

= VITELLO SOFIA

Tender veal cuilet topped wi’rh hc:m cheese o
“and asparagus in a brczndy sauce _ e

 SCALLOPINE DIJONAISE
“SCALLOPINE ARANCIA

" VITELLO E PEPERONI

N : - Tender veal sauteed with fresh bell peppers
'en peppercoms 518.95 T

ato sauce with onions and mushrooms $18.95 - Tender veal sauteed with cspcrcgus ‘and

" . Amaretto sauce with toasted aimonds

__POLLO ROMA -
. Boneless, skinless chicken breast stuffed wit
“veadl, cheese and ham, served ina .
: _*brandy cream sauce w:’rh mushrooms

" POLLO ALBANO

- lightly breaded and baked. Covered iri:
“mushroom, wine and fomatfo sauce .

- Boneless skinless chicken breast in a cream
- osun drled ’romcn‘o sauce wﬂh wuld mushrOOms

__ POLLO GIUSEPPE - .

~Boneless; skinless ‘chicken’ breosf sam‘eed

+-in a delicate sage cream sauce with
o csparogus prosc:uﬁo hcm and mushrocms

‘Boneless, skinless chicken breast sadteed ina:
sweet madiera sauce with mushrooms topped
_wﬁh cheese and grziied aspcx!cxgus spears -

- POLLO ALLA MARCHESA
.~ Boneless, skinless chicken breast cooked in
- -hearly tomato and wine sauce with'

$16.95 . prosciutio ham and mushrcoms

Tender veal pine scuieed ina -

Tender ved! scallopine topped with
creamy spinach and ¢heese,
serv’ed in whiie wine sauce

Tender veal in a creamy fulf'grain Dijon ...
mustard squce wuth cognac and- scolllon

Tender veal scallopine in a llght
orcnge brandy sauce

and mushrooms i ina E:gh’f marinara
wing sauce . '

VITELLO BERGAMO

mushrooms in creamy tomq’ro wine sauce

WTELLO SARONNO L
Veal medallions sauteed ina light

Boneless, skinless chicken brecsf f:lled wnth-
pine-nufs, cheese, ham and mushrooms,

POLLO VIANETTE

POLLO MADIERA



