


SANDWICHES

Chicken Parmigiana
Mozzarella and Tomato Sauce

Sliced Sirloin Steak
Served on Crispy Toast

Sliced Steak
Broccoli Rabe, Provolone on Garlic Bread

Italian Frittata
Sausage, Peppers, Potatoes and Mozzarella

Grilled Cheese
With Tomato, Ham and Mushrooms

Meatballs or Sausage
Peppers and Onions

Veal Cutlet
Arugula, Tomato and Onion

Grilled Chicken Breast

Cheddar, Bacon, Lettuce and Tomato

PASTA SPETTACOLO
Pollo e Fagioli

Prosciutto, Cannellini Beans, Spinach and Grilled Chicken Breast
over Linguini

Penne Primavera
Bits of Chicken, many Vegetables in a Red, White, or Pink Sauce

Rigatoni Zingara
Eggplant, Hot Cherry Peppers, Olives, Capers, and Mushrooms

Capellini Marechiaro
Clams, Mussels, Shrimp, Calamari, Scungili, Fresh Basil,

Marinara Sauce

Tortellini Buscaiula
Prosciutto, Peas and Onions in a Mushroom Cream Sauce

Fusillli Chicken
Broccoli Rabe, Garlfic and Olive Oil

Rigatoni with Sausage and Broccoli
Risotto with Lobster and Asparagus

Capellini, Arugula and Shrimp
Lump Crabmeat, Tomatoes, Oil and Garlic

Shells alla Casalinga

Pasta, Chunks of Chicken, and Cannelloni Beans
with Escarole

AL FORNO
Luncheon Entrees served with a House Salad

Cannelloni
With Veal and Spinach

Vegetable Lasagna
Eggplant Parmigiana
Homemade Cheese Ravioli
Stuffed Bell Pepper
Eggplant Lasagna
Zucchini Farcitl

Italian Squash filled with Prosciutto,
Mozzarella and Bread Stuffing
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Cajun Chicken Salad
Chunks of Cajun Chicken Breast a Large Salad
with Bleu Cheese Crumbles

Sesame Chicken Fingers
Over Caesar

Grigliata di Verdure
Grilled vegetables with goat cheese

Prosciutto di Parma Tri-colore
Imported Prosciutto, Asparagus, Mozzarella and Roasted Peppers

Italian Steak Salad
Romaine, Mozzarella, Roasted Peppers, Tomatoes, Onion,
Grilled Portobello and Parmigiano in Caesar Dressing

Chef’s Salad
Julienne of Meat and Cheese with Salad topped with
Warm Chicken Cutlet or Veal Cutlet or Broiled Breast of Chicken

Italian Salad
Mixed Greens, Shrimp, Artichoke Hearts, Tuna, Mozzarela,
Sundried Tomatoes in a Vinaigrette

Smoked Salmon
Over Arugula with Capers and Horseradish Cream Sauce

Blackened Salmon Salad

Sliced Blackened Salmon over Romaine, Roasted Peppers,
Portobelio Mushrooms, Balsamic Vinaigrette
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Chicken or Veal Scaloppine Classico
Francese, Marsala or Piccata

Veal Stew
Over Fettuccine

Veal Braciola
Over Rigatoni

Roast Veal
With Lumpy Mashed Potatoes

Costoletta di Miale
Broiled Pork Chops with Hot Cherry Peppers or Milanese Breaded
and topped with Tomato Sauce

Pork Medallions Dijon
Shallots, Shitake and Dijon Mustard

Trippa Napoletana
Onion and Gaeta Olives in a Red Sauce

Spanish Shrimp
In Spicy Garfic Sauce

Shrimp in Hot Sauce

Homemade Meatloaf
With Lumpy Mashed Potatoes

Grilled Salmon
With Raspberry Sauce

Flletti di Sogliola
Flounder Broiled, Francese, Marechiaro or Stuffed

Blackened Tuna or Swordfish
Over Sautéed Spinach

Honey Breaded Chicken on Bone
Served with Lumpy Mashed Potatoes and Gravy

SPECIALITA DEL CU©OCO

Pollo alla Griglia
Broccoll Rabe and Tuscan Potato Salad

Shrimp Caruso
Artichoke Hearts, Pink Sauce over Capelini

shrimp
Scampi, Francese, Marinara, or Parmigiana over Capellini

Chicken Murphy
Chicken Tenders Sautéed with Sweet and Hot Peppers, Sausage

Swordfish Sicillana
Mushrooms, Eggplant, Peppers and Gaeta Olives in Tomato Sauce

Fllet Mignon and Chicken Arrabbiata
Cherry Peppers and Mushrooms

Veal or Chicken Parmigiana
Served with Linguini

Shrimp and Veal Francese

Vitello alla Francesca
Topped with Prosciutto, Eggplant, Mozzarella, Griled Tomatoes and Peas

Pollo Saltimbocca
Prosciutto, Mozzarella and Artichoke Hearts over Leaf Spinach

Healthy Chicken and Shrimp Stir-Fry
Slices of Chicken with Shrimp and Stir-fried Vegetables

Polenta Napoletana
Cheess, Gariic, Shitake, Italian Sausage and Broccoli Rabe

Sliced Filet Mignon
Marsala or Pizzaiola

Osso Buco Milanese
Veal Shank with Rigatoni or Risotto

Pollo Victoria
Breast of Chicken layered with Ricotta and
Light Marinara Sauce

Chicken Cacciatore
Boneless Chicken, Mushrooms and Peppers over Rigatoni

BURGERS

Make your own Burger served with Lettuce, Tomato,
PicKle and French Fries

Charbroiled Sirloin Burger

Sweet or Hot Sausage Burger

PASTA

Classics, a Modo Vostro
Any Shape Pasta, Any Sauce (Marinara, Bolognese, Pesto, Alfredo,
Carbonara, Aglio e Oglio, Red or White Clam Sauce Amatriciana)

Gnocchi or Cavatelll
With Brocooli Florets and Sundried Tomatoes in Oif and Garlic

Ravioll d’Aragosta
Lobster Filled Ravioli in a Rose Sauce




