Appetizers Soup Pasta

Garlic Bread ~ 5.00 Garlic Bread w/Cheese ~ 7.00 One size ~ 6.00 Linguine Clam Sauce ~ 17.50
Toasted Italian bread w/ garlic & butter Served w/ melted mozzarella cheese B £ el Tortellini en Brodo Served with white or red clam sauce
- Bruschetta ~ 8.75 . & , - . Spaghetti with Meatball ~ 16.50
2 LSO = 5 B Diced tomatoes tossed with pesto Authentic bean and macaroni soup  Tortellini pasta & fresh chicken broth Spaghetti with S 16.50
French Fries Served over crostini bread Minestrone Soup of the Day pag ej[’[l \.Nlt ausage ~ 10.
‘ . Fresh vegetable soup e Spaghetti with Tomato Sauce ~ 13
sm 4.50/1g 6.00 Fried Calamari ~ 14.00
Wil ke B~ @0 Served w/ cocktail sauce & lemon wedges W Lasagna Soup Penne Bolognese ~15.75

Served with tomato sauce. : Traditional meat sauce
| it Lntrees Tortellini alla Fini ~ 19.50

Served with ranch dressing

Clams & Mussels Possilippo ~ 12.50 o Shrimp and Scallop Scampi ~ 25.00 Cheese tortellini, peas, mushrooms, and ham in Alfredo sauce
Sautéed in d”";,:" arm;f".l If auij i Eggplaar;c 605/2%110071'1;%1 Fries Shrimp & scallops sautéed with garlic & oil, white wine, Tortellini Pesto ~ 19.50
e . R : ' butter and lemon. Served over angel hair pasta Cheese filled tortellini, served in a pesto cream sauce, tossed with
Buftalo Chicken Tenders 4 ~ 11.50 Buftalo Wings 10 ~ 16.00 cherry tomatoes & spinach

Sa l a Cl S Clams Luciano ~ 24 Rigatoni alla Vodka ~ 17
Tomato, cream, parmigiano cheese, vodka and meat sauce

House Salad ~ 850 sm / 11.00 Ig Greek Salad ~ 1450 Littleneck clams sautéed with garlic and oil. Served over linguini.

lettuce, tomato, cucumbers, roasted lettuce, tomato, cucumbers, roasted Penne, & BI‘ OCCOh.N 1 650
peppers, olives, peperoncini peppers, olives, peperoncini, & feta cheese Chicken or Veal Parmigiana = 21 / 22 Sautéed with Garlic & Oil
Antipasto Salad ~ 14.50 Chicken cutlet topped with tomato sauce & melted mozzarella Angel Hair Primavera ~ 17
genoa salami, provolone, ham, olives, tomatoes, cucumbers, Zucchini, broccoli, sun-dried tomatoes, mushrooms, garlic & oil
peperoncini, and roasted red peppers ] ) )
Cobb Salad ~ 17.00 ) Chicken O.I' Veal Marsala ~ 21 / 22 ) Gnocchi alla Sorrentina ~ 17
chicken, bacon, olives, tomatoes, cucumbers, peperoncini, egg,avocado & roasted red peppers Chicken breast sautéed with mushrooms, prosciutto, & marsala wine Potato dumplings tossed in our own fresh tomato sauce,
Summer Salad ~ 14.50 mozzarella, basil,& romano cheese
bed of baby spinach topped with craisens, candied walnufts, Chicken or Veal Francese ~ 21 / 22 Seafood Pasta ~ 25

mushrooms, gorgonzola, & red onion Chopped clams, whole clams, mussels, scallops & shrimp in garlic + oil sauce

Chicken breast sautéed with lemon, butter and white wine

Chef Salad ~ 14.50 Fettuccini Alfredo ~ 18.50
turkey, ham, provolone cheese, olives, tomatoes, cucumbers, ) ) I d ch
peperoncini, and roasted red peppers Chicken or Veal Picatta ~ 21 / 22 LU C L A A LD
Southwest Salad ~ 16.50 Chicken breast sautéed with lemon, butter, white wine, and capers Stuffed Shells ~ 16.50
romaine lettuce topped with black beans, sweet corn, tortilla strips, Jumbo shells filled with cheese & topped w/tomato sauce & melted mozzarella
avocado, red onion, and southwest spiced chicken. ) ) i
Mediterranean Salad ~ 17.00 Chicken or Veal Monte Bianco ~ 21 / 22 Ravioli ~ 16.50
chopped pasta, cherry tomatoes, red onion, feta, & cucumber w/ vinaigrtte Chicken breast sautéed with garlic, white wine. Topped with a layer Cheese ravioli topped with tomato sauce & melted mozzarella
and balsamic glaze over romaine lettuce & topped with chicken of spinach and mozzarella. Finished in a light cream sauce Lasagna ~ 16.50
San Remo Salad ~ 16.50 Above entrees served with Salad & Pasta Layers of pasta with three different cheeses, meat and topped with

tomato, cucumber, red onion, fresh mozzarella, and breaded chicken cutlet tomato sauce and melted mozzarella
on a bed of romaine lettuce. Topped with a balsamic glaze G l U t en- r: ree E n t rees
. . ~ Cajun Shrimp Salad ~ 15.50 Eggplant Parmigiana ~ 16.50
grilled cajun shrimp served over a bed of mesclun greens, cucumbers, Baked Gluten-Free Penne ~ 18 Eggplant with marinara sauce and melted mozzarella.
tomato and red onion. Topped with avocado slices Served with pasta

Gluten-Free Penne
Buffalo Chicken Salad ~ 17 Spring Salad ~ 16.50

tossed with crispy chicken tenders mesclun greens, mozzarella, craisins, candied

Eggplant Florentine ~ 18

Shrimp Primavera ~ 19 Eggplant stuffed with ricotta, parmigiano cheese, and spinach.

tossed in a hot sauce. walnuts, roasted red peppers & cajun chicken. Mixed veggies & baby shrimp, tossed with a gluten—free penne Topped with marinara sauce & melted mozzarella. Served with pasta
Chicken Caesar Salad ~ 15.50 Fusion Salad ~ 15.50 ) . : .
crispy romaine lettuce tossed with spring mix combined w/ mandarin orange, Chicken Alla Grlgha ~19 C - Afd c}leCketn tohany fl,)‘z,St}lalf:’Sh Jor l;f 30 i harmgil
H s . . . . onsuming raw or undercooked meats, pouliry, seajood, Snettfisn, or eggs which may contain narmjfu
our famous Caesar dressing avocado, and chicken. Grilled chicken served over sauteed spinach, w/ side of gluten-free penne & bactorin may inereave yoru. isk of food-borne liness or death. ’




