
Antipasto
A  M  P  T  .... $29.95
Hot Mediterranean An  pasto with Shrimp, Clams, 
Stuff ed Mushrooms, Mozzarella Carroza, Eggplant 
Rolla  ni and Fried Calamari
V  A  ...................... $12.95
Baked Long Island Li  le Long Neck Clams Sicilian 
Oregana  a Style
F   C  
    S  R  ..................... $17.95
Tradi  onal local fried Calama  a with Marinara 
Cherry Tomato Sauce
G  M  ................................ $19.95
Grilled Calamari, Pulpo and Shrimp over a bed 
of Baby Organic Arugula
G   C  B  .......... $15.95
Canellini Bean, Onion, Tomatoes and Shrimp, with 
Garlic and Oil
D  R  C  S  R  .. $14.95
Risso  o Croquet with Gorgonzola Cheese and 
Fried Shrimp with Spicy Mayonnaise
M  S  ....................... $14.95
Stuff ed eggplant with cacca cavallo cheese 
drizzled in honey
P  S  ..................................... $14.95
Octopus, Potatoes, Onions, Arugula, Cherry Tomatoes 
and Lemon Dressing
M  T  ........................... $14.95
Panfried Breaded Eggplant, Tomatoes Dimanzano and 
Fresh Mozzarella with light Pesto and Balsamic

Insalata
P  S  ....................................... $12.95
Arugula, Pear, Walnuts, Lemon Dressing
I  A  C  ......................... $12.95
Tradi  onal Caesar Salad
I  D  G  .................. $13.95
Baby Arugula carmelized Pear, Cherry Tomatoes, 
Walnuts, Dried Cranberries and Gorgonzola 
Cheese with Rasberry Dressing

Pasta
O  B  ........................... $23.95
Ear Shaped Pasta with Broccoli Rabe Sausage, 
Cherry Tomatoes in a Garlic and Oil

F  A  B  .............. $22.95
Fe  ucine Pasta with a Rich Meat Sauce

G  P   S   ............. $24.95
Fresh Ricco  a Gnocchi with Pesto Sauce

L  V  ........................... $23.95
Linguini with your choice of Red or White with 
Clams and Extra Virgin Olive Oil

B  S  ......................... $19.95
Bucca  ne Pasta with Baby Eggplant, Fresh Tomatoes
and Ricco  a Salata Cheese

L  F  D M  ................... $32.95
Linguini Pasta served with Clams, Shrimp, Lobster Tail, 
Broccoli Rabe Cherry Tomatoes in a White Wine Sauce

A  D F  ........................... $22.95
Small thin rings of Pasta with Wild Mushrooms, 
Onion, Bolognese Sauce served in a Taracota Dish

P  B  ...................... $24.95
Fresh Papardelle Pasta with Fresh San Marzano 
Tomatoes and Burra  a Cheese, Garlic and Oil



Carne
C  D’A  A  G  ... $39.95
Lamb Chop grilled to Perfec  on
NY S  S  P ....................... $41.95
NY Strip Steak 16 oz.
B  P  C  (K  C ) .. $32.95
Grilled Pork Chop
V  C  C  ...................... $44.95
Bone in Veal Cutlet with Arugula, Fresh Mozzarella, 
Red Onion, Cherry Tomato, Lemon and Oil

Pollo
P  S  ........................... $24.95
Chicken with Sausage, Potatoes and Hot Cherry 
Pepper in a light Brandy Sauce

P  T  ........................................ $23.95
Chicken Breast sauteed with Asparagus, Roasted 
Peppers, Porcini Mushrooms, White Wine in a 
Light Brown Sauce

P  T  F  ............................ $23.95
Chicken Breast with Portobello Shitake White
Mushrooms sauteed in our Chefs Marsala Wine

P  L  ....................................... $23.95
Chicken Breast mixed with  Calama  a Olives, Roasted 
Pepper, White Wine and a Touch of Tomato Sauce

P  S .................................. $23.95
Chicken Breast topped with seasoned Bread Crumb, 
Hot Cherry Peppers and Brandy Brown Sauce.

C  M  .............................. $24.95
Chicken Breast with Parmigiano Reggiano Cheese,
Asaparagus, Light Dry Vermouth with a Touch of Lemon

C  C  ....................... $24.95
Breaded Chicken Cutlet, Arugula, Fresh Mozzarella, 
Red Onion, Cherry Tomato, Lemon and Oil

Vitello
V  S  F  ......... $29.95
Veal Scaloppine, Flour and Lemon and White
Wine Sauce

V  S  S  ........... $29.95
Veal Scaloppine with Mixed Organic Mushrooms 
in a Brandy Sauce

V  S  C  ....... $29.95
Veal Scallopine Pounded and Breaded topped 
with Fresh Mozzarella, Tomatoes, Basil, and Extra 
Virgin Olive Oil

Dal Mare
S  S   F ............. $32.95
S  A  M  ................. $30.95
Wild Salmon with Honey Dijon of Mustard
and a Touch of Cream
S  D  F  P  ....... $30.95
Filet of Sole sauteed with Caper Berries, Cherry Tomatoes, 
Baby Arugula, Lemon and White Wine Sauce
W  F    D  .......... market price

Contorni
B  R  ........................ Market Price
E  ............................................ $9.95
A  .......................................... $9.95
R   M  P  ........... $5.95
P   ............................................. $6.95
S  ............................................... $9.95


