Appetizers

Bruschetta Buffalo Wings (10)
4.95 6.95
Wacky Bread Greens & Beans
4.95 5.95
Mushrooms with Crab Meat Provolone
7.95 5.50
Spinach & Artichoke Dip Stuffed Banana Peppers
6.95 6.95
Stuffed Zucchini Zucchini
7.95 5.95
White Pizza Sauteed Sausage, Peppers & Onions
7.95 6.95

Soup & Salads

Chicken Pastina Soup - 2.50 cup 3.50 bowl

Soup of the Day - 2.50 cup 3.50 bowl

Homemade Cole Slaw - 2.25

Tossed Salad - Mixed greens with tomatoes, onions, cucumbers, and olives. 4.25
Caesar Salad - Romaine lettuce, Romano cheese, croutons, and Caesar dressing 5.25

Chicken Salad - Grilled or [fried chicken, cucumbers, tomatoes, black olives, french fries, egg, mozzarella
cheese 9.25

Chicken Caesar Salad - Your choice of grilled or fried chicken on a bed of romaine lettuce with Parmesan
cheese, croutons, and Caesar dressing. 9.25

S trawberry Chicken Salad - Fresh sliced strawberries, roasted pecans, grilled chicken breast, on a bed
of spring lettuce with a poppy seed dressing.  9.95

Steak Salad - Grilled sirloin steak, cucumbers, tomatoes, black olives, french fries, egg, mozzarella cheese
10.95

Oriental Beef Salad - Thin siices of Prime Rib beef, roasted cashews and mandarin oranges over a bed of
mixed greens, served with an Oriental vinaigrette. 11.25

Greek Shrimp Salad - Caramelized onions, kalamata olives, cucumbers, tomatoes, and grilled shrimp over
a bed of mixed greens, served with Greek Feta dressing. 12.95

Italian, Peppercorn Ranch, Thousand Island, Balsamic Vinaigrette, Honey French, Cheezy Garlic, Bleu Cheese, Greek Feta.



Pasta

All pastas are served with a tossed salad and bread and bultter.
Penne, Spaghetti, Capellini, Linguine or Fettuccine

Choose a sauce:

with Tomato Sauce - 9.95
with Marinara - 9.95

with Meat Sauce - 10.95

with Mushroom Sauce - 10.95
with Aglio Olio - 1095

with Italian Sausage - 11.95
with Meatballs - 11.95

with Alfredo Sauce - 11.95

Chicken

All chicken entrees are served with a choice of two sides: soup, salad, potato, pasta, vegetable or rice.
Chicken P epperoni - Breaded chicken breast, baked with sliced pepperoni andd tomato sauce, topped with
fresly graded parmesan cheese. 13.95

Grilled Chicken Cutlets - Two grilled chicken breasts, topped with your choice of seasoning, plain, Cajun
or Seasoned Salt 11.95

Chicken P armigiana - Lightly breaded chicken breast topped with tomato sauce and provolone cheese.
13.95

Chicken Romano - Chicken medallions dipped in a romano cheese egg batter, pan sautéed, and topped with
lemon butter. 14.95

Chicken Vesuvius - Chicken medallions, mushrooms and artichoke hearts, sautéed in a lemon oregano
sauce. 14.95

Chicken Marsala - Chicken medallions and mushrooms sautéed in a Marsala wine sauce. 14.95
Chicken Milanese - Italian Seasoned breaded Chicken, pan sautéed and topped with lemon butter 14.95

Chicken Cordon Bleu - Chicken medallions Romano style, topped with prosciutto and provolone, topped
with a sherry brandy sauce. 15.95

Greek Chicken Scaloppine - Panko Seasoned breaded chicken, topped with tomatoes, basil, kalamata
olives and feta cheese 15.95




Italian Specialties

All Italian Specialities are served with a tossed salad and bread and butter.

Cheese Ravioli - Homemade Italian ricotta filled raviolis, tomato sauce 11.95

Manicotti - Homemade crepes, ricotta cheese filling 11.95

Gnocchi - Homemade potato dumplings,tomato sauce, romano cheese 11.95

Eggplant P armigiana - Breaded eggplant, tomato sauce, cheese, capellini pasta. 12.95
ngume Ala Grec - Linguine, black olives, diced tomatoes, Feta cheese, oil and garlic sauce. 12.95
Pasta Calabria - Penne pasta, spinach, tomato sauce, Romano cheese. 12.95

ngume with Clam Sauce - Linguine pasta, creamy white or red clam sauce 13.95

Fettuccine Primavera - Fettuccine and fresh carrots, broccoli, and cauliflower tossed in a rich, creamy
Alfredo sauce. 12.95 (add Chicken) 14.95 (add Shrimp) 16.95

Chicken Scampi - Chicken, lemon-wine sauce, capellini pasta 14.95

Pasta Modena - penne pasta, chicken, artichokes, mushrooms, roasted red peppers, spicy oil and garlic sauce
14.95

ngume with Shrtmp - Linguine, shrimp, oil and garlic sauce or tomato sauce 15.95
Capelltm with Crab Meat - Capellini, crab meat, roasted red peppers, white wine sauce 16.95
Shrimp Scampi - Shrimp, lemon-wine sauce, capellini pasta 16.95

Seafood Pasta - Capellini pasta, shrimp, scallops, crab meat tossed in a white wine sauce. 17.95

Portabella Ravioli - Portabelia raviolis covered in a creamy smoked Gouda cheese sauce served with a
tossed salad 13.95

Stuﬁed Rigatoni Mafalda - Ricotta cheese filled rigatoni pasta served in a tomato cream sauce. 12.95
Chicken Cacciatore - Chicken, fettuccini, green peppers, mushrooms, onions, sherry tomato sauce 14.95

Beef

All beef entrees are served with a choice of two sides: soup, salad, potato, pasta, vegetable or rice.

New York Stl’ip Steak - 4 12 ounce strip steak seasoned and served with sautéed mushrooms. 19.95
Filet M, lgl’lOI’l - A seared center cut 8 ounce filet of beef topped with sautéed mushrooms. 22.95

Filet Sopresso - Two pan seared filet medallions topped with prosciutto and provolone, drizzled with a brandy
sauce. 23.95

Filet Mlgnon and Shrlmp Combo - 4 seared center cut 8 ounce filet of beef and four grilled shrimp
25.95

Filet Nautica - Two pan seared filet medallions topped with shrimp, scallops, and crab meat then drizzled
with a rich, creamy white sauce. 25.95

Tornados Milano - Two pan seared Fliet medallions, with sauteed mushrooms, onions, and green peppers,
in a burgundy beef sauce. 24
*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne illness.




Seafood

All seafood entrees are served with a choice of two sides: soup, salad, potato, pasta, vegetable or rice.

Fried Scrod - our scrod lightly hand breaded and fried. 11.95

Broiled Scrod - Broiled scrod in a lemon, butter, sherry sauce topped with bread crumbs and paprika. 12.95
Scrod Romano - Scrod fillets sautéed Romano style and topped with lemon butter. 14.95

Scrod Florentine - Scrod sautéed with spinach in an oil and garlic sauce. 14.95

Stufﬁzd Scrod - Scrod stuffed with crab imperial, and broiled in a lemon-butter, sherry sauce topped with
bread crumbs and paprika 16.95

Fried Shrtmp - Large shrimp lightly breaded and fried. 16.95

Stuﬁ ed Shrlmp - Butterflied shrimp stuffed with crab imperial and broiled in a lemon-butter, sherry sauce,
bread crumbs and paprika. 17.95

Broiled SC(Z”OPS - Sea scallops sautéed in a creamy lemon garlic sauce. 14.95
Crab Cakes - Two homemade Imperial style crab cakes lightly breaded and fried or broiled. 16.95

Oriental Glazed Salmon - Center cut salmon filet grilled and glazed with a spicy sweet soy sauce. 17.95

Veal

All veal entrees are served with a choice of two sides: soup, salad, potato, pasta, vegetable or rice.

Veal P armigiana - Baked veal cutlet lightly breaded and topped with tomato sauce and provolone cheese.
16.95

Veal Florentine - Sautéed veal medallions with fresh spinach in an oil and garlic sauce. 17.95
Veal with P eppers - Sautéed veal medallions and roasted red peppers in an oil and garlic sauce. 17.95
Veal Piccatta - Sautéed veal medallions with [fresh mushrooms and capers in a lemon wine sauce. 17.95

Veal Porcini - Sautéed veal medallions with imported prosciutto and porcini mushrooms in a creamy brown
white wine sauce. 17.95

Veal Saltimbocca - sautéed veal medallions with fresh mushrooms and imported prosciutto in a light tomato
brandy sauce 17.95

Veal Scaloppine - Sautéed veal medallions with green peppers, onions, and mushrooms in a garlic white
wine sauce. 17.95




Calzone and Sandwiches

All sandwiches and hoagies are served with French fries.

Meatball Calzone - Homemade meatballs,
tomato sauce, provolone and mozzarella cheeses

baked in fresh homemade dough. 10

Calabrese Calzone - salami, pepperoni, ham,
green peppers, onions, tomato sauce, ricotta,
provolone, and mozzarella cheeses baked in fresh
homemade dough. 10

Fish Sandwich - North Atlantic White fish
lightly breaded and fried served on a sesame bun.
8

Italian Hoagie - Salami, pepperoni, ham,
provolone, lettuce, tomato, onion, and Italian
dressing baked on a fresh hoagie bun. 8

Reuben - Thin sliced corned beef, fresh
sauerkraut, Swiss cheese, and homemade 1,000
island dressing on Rye Bread. 8

Sausage Calzone - Italian hot sausage, green
peppers, onions, tomato sauce, provolone and
mozzarella cheese baked in fresh homemade
dough. 10

Reggio Calzone - sieak, green peppers,
onions, mushrooms, tomato sauce, provolone and

mozzarella cheeses baked in fresh homemade
dough. 11

Hamburger - Eight ounce Angus beef burger
with lettuce, tomato, and onion on a sesame bun.
5.50

Steak Hoagie - Sliced Rib-Eye, onions,
mushrooms, peppers, provolone, lettuce, and
tomatoes baked on a fresh hoagie bun. 8

Beverages

Pepsi, Diet Pepsi, Ginger Ale, Root Beer, Mountain Dew,

Pink Lemonade & Raspberry Iced Tea - 2.00

Regular & Decaffeinated Coffee, Fresh Brewed Iced Tea or Hot Tea - 2.00

Aquafina 20 oz - 1.50 Flavored 1.75

San P, ellegrino - Sparkling natural mineral water. 2.00

Red Bull - 3.00




