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Appetizers
Polenta, Crispg, Alla E')olognese, Sage Pecorino Cheeses

Eggplant Rollatini stuffed and Rolled with Ricotta Cheese and Tomato
Calamari, Fried or Sautéed in Ligh’c Tomato Sauce with SPiCH Tomato Sauce
Stuffed Mushroom, With Grounded Root Vegctablcs

Cantaloupe Melon ToPPed with Prosciutto di Parma

Beef Carpaccio T]ﬁinly Sliced Filet Mignon, Mushroom, Truffle Oil Pecorino Cheese

Lunch Salad
Grilled Portobello Mushroom, Mozzare”aJ Red PePPcrs, Field Greens
Beet and Goat Cheese Salad, with White Sherry Vinaigrette
Ba by Greens Walnuts, Pear or Green APPIC, lmPor'te& Blue Cheese
Caesar Salad(Tomﬂ@§ﬁwabbkﬁjmi@ﬂoyiE%ﬁmPQQiVadﬂyiSkﬁk&9ﬂ
Crab Cake Over Mixed Greens Salad
Blackened Tilapia OverMixed Field Greens

Shrimp, Calamari Arugula Salad
Arugula, Avocado, Red Onion, Cherrg Tomato Shrimp and Calamari in Olive Oil & Lemon

Melon & Prosciutto Di Parma
Cantaloupe, T]'\inlg Sliced Agcd Prosciutto di Parma, Served Over Mix green Salad

Soup
Fresh Vegetable Soup

Pasta e Fagioli Soup
Lobster Bisque

Personal Gourmet Pizza
Ma rghe rita, Mozzarella Cheese, Tomato Sauce and Basil
Bianco, “White” Four Cheese, Ricotta, Mozzarella, Gorgonzola, Pecorino
Proscuitto Di Parma, Thinlg Sliced lmPorted Prosciutto, Arugula
Vegetable, Roasted Zucchini, Eggplant, Red PePPersj Buffalo Mozzarella

Pasta
Capellini Putanesca, Capers, Greenand Black Olives in Light Tomato Sauce

Rigatoni Torino Sweet Sausage and Peas in Light Pink Sauce

Dora Ravioli Three Cheese Ravio‘is, In Light Fresh Tomato Sauce
Tortellini Carbonara, Pancetta, Onions in Light Cream Sauce
Eggplant Pa r‘migianino, Served with Capellini in Lig”xt Tomato Sauce

+.95
6.95
795
5.95
6.95
795

6.95
6.95
6.95
5.95
1.95
.95

.95

8.95

495
4.95
5.50

8.95
9.95
9.95
2.92

997 .
2:20
10.95
.95
10.95



Entrée
Chicken Milanese

Breaded Pan Fried, Served over Fine Clﬁopped Salad and Bu?ala Mozzarella 10.95
Grilled Chicken Caesar Salad

In Traditional Caesar dressing 10.95
Chicken Scarpariello

Diced, Musl’urooms, Sausage, Potato, SPicy Clﬂcrrg PCPPers 10.95
Chicken Francesse

Lemon and White Wine Sauce 10.95
Chicken Parmigianino

Served with Linguini Tomato Sauce 10.95
Veal Scaloppini

Mushroom and Borolo Red Wine Sauce 1%.95
Tilapia Livernese

Olives, Capers, in Light Tomato Sauce 1.95
Atlantic Pan Seared Salmon :

Served with Dﬁon Mustard Sauce 1%.95
Pan Seared Wild Pacific Mahi Mahi Francese

Served Over Angcl Hair 13.95
Shrimp Scampi

Herb Crumbs, Lemon Garlic, Served with Linguini Oil and Garlic 14.95

Sandwiches

Crab Cake Sandwich

Pan Seared Crab cakc, Lettuce, Tomato Onions, Ramulade Sauce 12
Grilled Chicken _

Goat Chcesc, Red Pcppers, and Sun Dried Tomato 9
Mediterranean Sandwich

Roasted Eggplant, Pruscuitto di Parma, Goat Cheese and Roasted Red PePPers 9
Black Angus Burger

8 oz, With Choice of Cheese, Letters, Tomato, Onion, Served with French Fries , 8

Wraps

P1lt and Fresh Mozzarella Wr‘ap Prosciutto Di Parma, Romaine Letters, Tomato /
Grilled Chicken Wrap Balsamic Glazed Chicken and Roasted Pepper Wrap £

Grilled Vegetable Wrap Asparagus, Zucchini, Squash, Red Onion, Red Peppers
And Portobello Mushroom 7



