
APPETIZERS 
C�alamari and Zucchini  $12�

	Lightly dusted and flash fried, served with marinara sauce

B�aked Clams  $11�
	Bread crumbs, garlic and soft herb cheese with grilled lemon

T�uscan Antipasto Platter $12�

	Imported Italian meat and cheese with fresh grilled vegetables

E�ggplant Parmesan  $11�

	Fresh mozzarella and marinara sauce

B�anana Pepper Cakes  $11�
	Banana peppers, risotto, sausage and cheese, served with marinara sauce

M�ussels Calabria $14�

Steamed mussels with tomato, garlic and fennel in a roasted red pepper 
broth served with a grilled crostini topped with basil oil

S�hrimp Cocktail  $14�

	Jumbo shrimp served with brandied cocktail sauce and lemon wedges

Soups
B�eans and Greens  $7�

Escarole and kale with white beans in a chicken broth

S�oup du Jour  $7�
House-made soup of the day

Salads
C�aesar  $8�

	Romaine hearts tossed with garlic dressing, hearth bread croutons and�
Parmesan cheese 

C�aprese  $9�
	Fresh mozzarella served with tomatoes, basil, balsamic vinegar and olive oil

M�ixed Greens  $8�

Cracked olives, Roma tomatoes, cucumber and garlic croutons tossed in our�
house balsamic vinaigrette

A�rugula  $9�
	Organic arugula, shaved fennel, toasted pine nuts, orange supreme, red onion�
	and citrus vinaigrette

Accompaniments  $7 
SpaghettiNI with Marinara or garlic and olive oil 
Meatballs or sausage 
ASparagus with shaved Parmesan 
Risotto of  the  day 
Herb-roasted fingerling potatoes

Signature dishes 

Pasta BOWLS
S�paghetti Classico  $16�

	Served with a duo of handmade meatballs or sweet sausage over�
	our slow-cooked marinara sauce

R�igatoni Bolognese  $16�
	Slow-cooked in a classic braised meat sauce

L�inguini And Clams  $18�
	Littleneck clams, olive oil, garlic, Chardonnay, fresh herbs, lemon and sweet butter

C�hicken Cavatappi  $18�
	Sautéed chicken breast, zucchini, onion, kalamata olives, bell peppers�
and feta cheese tossed in garlic and oil sauce

R�avioli Florentine  $17�
	Cheese stuffed ravioli served with spinach and marinara sauce

L�asagna  $16�
	Traditional lasagna made with beef ragout, herbed Ricotta and Parmesan cheese,�
	topped with our slow-cooked marinara sauce

P�enne alla Vodka  $16�
	Sautéed chicken breast, tomatoes, roasted red pepper tomato cream sauce accented�
	with vodka

C�apellini Pomodoro  $15�
Slow-cooked with vine-ripened cherry tomatoes, extra virgin olive oil�
	with onion, garlic, fresh basil and Parmesan cheese

F�ettuccine Alfredo  $18�
	An Italian classic. Grilled chicken breast and fettucini tossed in�
	our creamy alfredo sauce topped with Parmesan-reggiano cheese

For large groups, platter style service is available.
Your server will be happy to assist.

Chilled seafood deluxe 
MARKET PRICE

Lobster, Alaskan king crab, and jumbo shrimp cooked to perfection, 
then chilled and served with a fresh seafood salad, brandied cocktail 

sauce and lemon wedges.�

Surf and Turf 
$38�

A 6oz. center-cut filet mignon accompanied by three tender jumbo shrimp, �
served over pasta topped with our acclaimed lemon, garlic and white wine sauce

Salatizer 
$12.5

1/2 portion of calamari and zucchini paired with Caesar salad�

Sunday sauce 
$18

Chef Tony’s secret family recipe with a meatball, sausage�
and pork spare ribs�

P�iCatTa  Provimi Veal $32  /   Organic Chicken $25�
		 Lightly seasoned, flour-dusted and pan-seared, finished with white wine, capers, lemon butter�
		 and parsley, served with spaghettini tossed in garlic and oil sauce

P�armigiana  Provimi Veal $32  /   Organic Chicken $25�
	 Pan-fried cutlet topped with marinara sauce, Parmesan and fresh mozzarella cheeses,

		 served with spaghettini tossed in marinara sauce

P�rosciutto Stuffed Pork Chop  $28�
	 Pan-seared and slow roasted then served with a Parmesan polenta cake and braised kale

F�ilet Mignon  6oz.  $28  /  8oz.$37                                           �
	 Pan-seared, finished with a balsamic and shallot glaze, served with fingerling potatoes�
		 and asparagus

B�one-in Rib eye  $42                                        �
	 Our signature steak. A 20oz. rib eye on the bone; fire grilled, served on a bed of arugula�
		 and fingerling potatoes

Ve�al Osso Buco  $36                                                                 �
Veal shank and vegetables served over Parmesan risotto and topped with gremolata

Sea Bass  $34�
		 Pan-roasted fillet served over sun-dried tomato risotto with arugula pesto

F�resh Atlantic Salmon  $30�
	 Herb-crusted and oven-roasted fillet, served with asparagus and wild mushroom risotto,�
	 finished with sun-dried tomato oil

Seafood ciopinno  $29�
	 Shrimp, scallops, clams, mussels and fresh vegetables slow-cooked in a saffron tomato broth,�
	 served with a grilled crostini with lemon garlic aoili

T�uscan Seared Scallops  $25                                          �
	 Pan-seared jumbo scallops served over a warm salad of  white bean, crispy pancetta,�
	 frisee and orange supreme with basil oil and citrus vinaigrette

L�obster AND Jumbo Shrimp Scampi  $40                                        �
	 Our signature seafood dish. Warm water lobster and jumbo shrimp sautéed in garlic and�
	 white wine, finished with a lemon sauce over pasta

L�obster Tail  Market Price                                                                  �
An 8oz. warm water lobster tail roasted to perfection, served with pasta tossed in garlic�
	 and olive oil

F r om  t he  l a nd

F r om  t he  s e a

desserts 
cannoli�
Pastry shell filled with Ricotta, lemon zest and chopped almonds�

new york cheesecake�
Dense, rich and smooth. Cream cheese, sour cream and fresh vanilla bean�
topped with seasonal fresh fruit�

Panna cotta�
Lightly sweetened custard with fresh seasonal macerated berries and mint�

gelato�
Vanilla bean or chef’s seasonal feature�

chocolate pyramid�
Dark chocolate mousse with a white chocolate center topped with espresso chocolate sauce�

lemoncello tart�
Buttery yellow cake with lemon curd and fresh raspberries topped with white chocolate shavings�

TIRAMISU�
Sponge cake, espresso and Marsala, layered with Mascarpone cheese


