Appetizers

HOMEMADE SOUP OF THE DAY  Small Bowl.......... 3.25

SHRIMP COCKTAIL ... ... $6.50 MUSSELS (Red Sauce) ...............ooooieiii $6.50
FRIED BATTER ZUCCHINI ... 4.95 SCUNGILLI (Red SaUCe) ... 7.50
FRIED BATTER BROCCOLI.............................. 405 FRIED CLAMS 495
STUFFED MUSHROOMS (Crabmeat) .............. 7.50 DINNERROLLS ... 35¢ each

WITH CHEESE o 7.95  GARLIC BREAD ... 1.95
CLAMS CASINO ., 7.50  GARLIC BREAD WITH CHEESE . . . .. 2905
CLAMS OREGANATE ... 7.50 MOZZARELLA STICKS. 505

Stuffed with Seasoned Breadcrumbs JALAPENO POPPERS (Cream Cheese) ............ 5.95
FRIED CALAMARI. ..., 6.50 SIDE OF ALFREDO SAUCE EOR DIPPING 295
CALABIAR] LBel FHUICH, 0 0 v e e oo 650 BRUSCHETTA oo 6.95

Salads

MED I TERRANE AN SA LA D oo e $6.25
HAM & SAL...... 7.25 CHICKEN .o 8.50
CEASAR SALAD oo e (For 1) 6.50
GRILLED CHICKEN SALAD ... (For 1) 7.95
SPECIAL BLEU CHEESE SALAD ..o (For 1) 6.25
Served with garlic bread
CEIEE BT AT .. oo s oo b b e 55055 6855 0 (Bar 1) 550 s o w0 (Family Style) 9.50
ANTIPASTO SALAD ..o (For1)595......... (Family Style) 9.95
S A L L SA L A D o 2.95
DRESSING
French, Thousand Island, Creamy Italian,
Bleu Cheese, Vinaigrette, & Honey Mustard
Beverages

COFFEE (Regular or Decaf)..............ccoo $1.50

HOT TEA vt oo 1.50

TCED TEA . o 1.95

SODA (Glass) (Free Refill) ... 1.95

ESPRESSO oo 2.25

CAPPUCCINO . ..o 3.50

Desserts

CANNOLL. $3.25

SPUMONT o 2.95

TIRAMISU o 4.95

ASSORTED CAKES ..., 3.95

CHEESE CAKE WITH TOPPING ................... 450

Service Charge of $2.00 for Split Orders - NO SUBSTITUTIONS




Pasta
“IMPORTED FROM ITALY”

ANGEL HAIR ... $8.95
A N OO U T PO PR R TRPR RN 8.95
RAVIOLI (Cheese) oo 925
BAKED PENCIL POINTS ... 9.75
ITALIAN STYE MACARONI & CHEESE ... 11.95

Zitl baked in a Cheese Sauce with Sun-Dried
Tomatoes, Bacon and topped with Bread Crumbs

LINGUINE .. $8.95
BAKED LASAGNA .. 11.50
MANICOTTI (Cheese) ... 9.25
STUFFED SHELLS (Cheese)........................... 9.25
FETTUCCINI ALPREDO ..., 11.95

With Shrimp or Chicken ...................... 14.95

Served with the following add...

MEATBALLS (2) .o, $2.25
SAUSAGE ..o 2.25
MUSHROOMS ..., 1.75
MEAT SAUCE ... 2.25
EGG PLANT PARMIGIANA. ..., 10.75

GARLIC & OIL oo $1.50
GARLIC OIL MUSHROOMS .. ..... o 0 e o s 2.50
SIDE OF PASTA ... 3.50
SIDE OF VEGETABLES .......cooooii 1.95
STUFFED EGG PLANT ..o 11.50

Stuffed with a delicious blend of cheeses
and baked with Marinara Sauce

Seafood

FCLAM SAUCE ... $12.50
White or Red Sauce Served over Linguine
FCALAMARIL .. 12.50
Red Sauce Served over Linguine
FMUSSELS o 12.50
Red Sauce Served over Linguine
SHRIMP FRANCESE ..o 14.50

Batter Dipped and Sauteed
with Lemon and Sherry Wine

BROILED STUFFED SHRIMP .................. 16.25
With Crabmeat
*SHRIMP SCAMPT ..., 14.50
Served over Linguine
*FRIED SHRIMP ... 12.95
With Fries
PEEIRINIE CAPR ; o seo o v e 50 0 15w . 9 20 s 0 e 15.50
Served over Linguine with Mushrooms
SHRIMP MARSALA. ., oo oo o s e e 05 6 0. 10150 14.95
BROILED SCALLOPS ..o 16.50

*FRIED SCALLOPS ... $16.50
With Fries
BROILED FLOUNDER ..o 13.50
*FRIED FLOUNDER .....ooooiiiii 12.75
With Fries
STUFFED BROILED FLOUNDER ............... 16.50
With Crabmeat
BROILED RED SNAPPER................ 16.50
BROILED RED SNAPPER ALMONDINE....... 17.50
*SEAFOOD CAPRI ... 21.95

“A Gourmet’s Delight” - A combination of
Scallops, Mussels, Shrimp, Clams and
Mushrooms. Served over Linguine in a
White Wine, Marinara Sauce.

BROILED SEAFOOD COMBINATION........ 14.95
Flounder, Shrimp, Scallops and Mussels with
our Special Sauce

FRIED SEAFOOD COMBO ... 13.95
Flounder, Shrimp, Scallops and Fried Clams

ABOVE ENTREES ARE SERVED WITH ZITI, ANGEL HAIR OR VEGETABLE, SOUP OR SALAD, 2 ROLLS
(EXCEPT THOSE MARKED BY * - ARE SERVED WITH SOUP OR SALAD AND 2 ROLLS)

Service Charge of $2.00 for Split Orders - NO SUBSTITUTIONS




Ribeye Steaks

12 to 14 Oz.

STEAK ANTONIO ..o, $17.50 STEAK PIZZAIOLA ..., $17.50
Baked in Continental Sauce, Herbs, Baked Choice Steak in Special Tomato Sauce
Mushrooms and Spices. with Peppers, Mushrooms and Spices.

BROILED RIB EYE STEAK ..., 16.95  STEAKAPADELLA ... 16.95
Flame broiled to your liking. Thin Sliced Sirloin Sauteed in Butter

with Garlic and Spices.

Pollo

CHICKEN PARMIGIANA ... $12.25  CHICKEN FRANCESE ..o, $13.50

CHICKEN GIOVANNI oo 14.50 Cut Boneless Breast of Chicken Batter

Boneless Breast of Chicken Stuffed with g&fgiiigii:?tee\iﬁl;eas]gizon
Prosciutto Ham and Cheese, Sauteed with Yy

Mushiaerme 1 e Saiice CHICKEN PICANTE ........... RITERE R 12.95
Cut Boneless Breast of Chicken and Spices
CHICKEN CACCIATORE ..o, 13.95 Sauteed with a Lemon Butter Sauce.
Cut Boneless Chicken Breast Sauteed *CHICKEN BROCCOLL ..o 13.95

with Onions, Peppers, Mushrooms,
Wine and Crushed Tomatoes

CHICKEN MARSALA ..., 14.50
Small Tenders of Chicken Sauteed with
Mushrooms, Garlic, Spices and Marsala Wine

Cut Boneless Breast of Chicken, Spices,
Butter Sauce over Ziti

Veal

VEAL CUTLET ..o, $15.95  VEAL SORRENTINO............cocooiiin $17.50
Served with Tomato Sauce Veal, Eggplant, Prosciutto Ham,

VEAL CUTLET PARMIGIANA 16.50 and Mozzarella Cheese Layered
"""""""""""" ' and Baked with a Marinara Sauce
VEAL FRANCESE ..., 17.50

Tender Veal Medallions Batter Dipped giEAllI PICAI}JTE d\/1 ........... d ................ 17.50
and Sauteed ir Butter with Lemon mall cuts of Tender Veal Sauteed in a Butter,

and Sherry Wine Garlic, Lemon and Wine Sauce

VEAL MARSALA oo 17.50 VSEA& S‘IQ\?NNI': ~~~~~~~~ L 18.25
Small Tenders of Veal Sauteed tutfed with Prosciutto Ham, Cheese,

with Mushrooms, Garlic, Spices Sauteed with Mushrooms in a Wine Sauce

and Marsala Wine

ABOVE ENTREES ARE SERVED WITH ZITI, ANGEL HAIR OR VEGETABLE,
SOUP OR SALAD AND TWO ROLLS.

Service Charge of $2.00 for Split Orders - NO SUBSTITUTIONS




