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Fresh Mozzanella with Tomato & Basil 16

Mack pepper, extia virgin olive 0[/ and basamic vinegar

Bu’t’tata mozza’ae[[a 18
with tomatoes, voasted pear & basil

Ahntipasto Freddo gpec(a[e 18

a samp/e p/ate’z 0][, ﬁesh mozza’ze[/a, p’zosciutto, soppressata,

gmna pao[ana, 0/ives, anc[ &oasteal peppe’zs

Avocado Buuschetta 14

g’u'[/ec[ Tuscan A’zeaa/ toppec[ with avocao[o,
ved onion, voasted peppers, go&gonzo[a & balsamic g/aze

Ssalate (alads)
Caesa’t galaal 15

romaine lettuce tossed in our signature d’zessing.

FiColove 1

mn[iccllio, a’zugu[a & endive sa/ad, tossec[ in extra virgin olive

0/[ and Aa/samic vineger

Panzanella 15

tomato, cucumber & ’zec[ onton tn a c[&essing of spa’z,Hin watez,

sa/t—peppe’z, ga’z/ic and toppec[ with a thin S/ice toastec[ Tuscan
éteao[

Siciliana 16
romante /ettuce with sa[ami, p&ovo[one, tomato, olives & ’zea[

onilons
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Lucchini Fritti 14

s/zoe»st’zing zucchini /ig/lt/y tosseo[ n Wonc[m—ﬂou’z and f*zieﬁl

Fried Mozzanella 1

se’wec[ with our signature tomato sause
[0}4
anc/wvy sauce: WAite wine, /wlllots, capets, butter and ﬁes/z

[emon Juice 16

cf'ggplant Rollatine 17

thin cut eggp[ant stuﬁ[ed with wicotta toppeo[ with tomatoe sause

and baked to pe’zfection ( 3pe )
el B Cobma

se’weo[ with out signatute marinara sauce
Sehiaceiata di Salsicce e Carciofi 16
a unique pie 0][ sausage, a’zticltokes & mozza’ze/[a ( 3pe )
Gambei “hitti “Contile” 18
ma’zinatec[ s/t’zimp, /ig/zt/y ﬁieﬁl n Wono[m ﬂou’z, sp’zink[ec[ with

lemon & vinegax

(ga/awl Clams O’te_qanate (6 pc) 16
stu ec[ Wit/L seasoned b’zeac/c’zumbs anc[ éakec[

Asiago gtuﬂea[ Mushrooms 15

W/Lite mus/wooms stuﬁ[ed with *zoastea[ vegetaé[es, pecotino,
bread crumbs & toppec[ with astago cheese

Mussels ﬁa Diavolo 16
Prince Edward Jsland mussels sautéed with c/zi/is, ga’z/[c &

white wine in a choice of Red o White Sauce



Gastr Dihoes

’gluten—j;we Pasta availaéle upon request. /4[[ pastas dtshes are cookea/ ﬁesh am[ /4[—c{ente -

gpag/wt'tini Puttanesca 5pec¢a[t 24
%es/z grape tomatoes, capets, olives, anc/tovies & a’zugu/a

n ga’z/ic & 0[/

Kigatoni ’napoli 25
“p unce 0_][ lnapks ”, ﬁ/etto di pomodo&o, prosciutto &
toppec[ with shaved mozzarella

Cape[[im’ Pisell: e Prosciutto 5pec¢a[t 26
mge/ Aai& pasta, meat sauce, tomatoes, mus/wooms, peas

& cream, toppec/ wit/L a thin slice of Aakec[ prosciutto

Pepite di Gnoec/ti 26
potato doug/t stu ed Wii/z ﬁnec;u'cken, sp[nacll &

masca’zpone

ja)zﬁz[/ette con Pollo 26

bowtie pasta with sauteed chicken & speck /zam,
isparaqus, ﬁes/z c/toppec/ tomatoes anc[ a touc/l of cteam

Linguine Cicale 34
[[ngu[ne, sllkimp, sca//ops, ca[ama’zi, clams & mussels

in a choice of Red ov White sauce

Rigatoni .S’pecuzk 28
sauteed sweet sausage & shitakimushroom in-q ricotta

ancl tOLtC;l cream sauce

.S’pag/tet'ti Con marinava 24

Ou’z /zomemac[e tomato sauce w[th

ﬁ/etto di pomoc[o’zo and basil.
‘add Chicken 7 .S)/L’zimp i’

lgigatoni alla Diavola con Vodka 26

ugatont with S/Lallots, éay/eaj[, vodka & marinana

Penne @wamy Vodka 25

voclka, éag/eaf, and a touch of cream
"add Chicken 7 sll’zimp 0

Cheese Ravioli 24

llomemac[e ’zavio[i, stu ec[ with Ricotta & Pawmesan

se&vec/ na ’zic!t ’zed tomato sauce

Fettuccine di Pavma 27

sauteed sweet sausage, mus/t’zooms, p/um tomatoes,

parmuigtano, and a touch o][ cream

Linguine and Clams 28

sauteede c[ams, in choice of a ga&/ic & oil sauce

Op a /ig/zt tomato sauce

fgagu del Macellaio 32
( .S)atu’zc{ays and .S)urw[ays, ext’ceme[g limited)

slowly cookec[ ’zié, sausage, meatéa//, anc[ a slice of

é’zacio/a n our signatute sunday sauce



We[ po[[aw / pou[tyéy Le Slecialita del Macellzio Pensiersoro/ Meats

%ktt‘ Jl pO[[O coR jung/u g plsell‘ 27 5’cabppine con Melanzane, Mozzarella, Pomodovi e pepewm' 34
beast 0][ chicken sautéed with white wine, Piceante

. ;l’l e & peas /Vea/ sca/oppine with AaLeJ eggp[ant, ﬁesA mozza’ze/[a,

Pollo Rollatine “Valle d’ Aosta” 29

tomatoes & /wt peppets

5’cabppine con Piselli ¢ Prosciutto 34
CALCLen stu 64 Wlt/[ mus;vzoom, P oscuwtto, szza’lel/a & /l/ea/ sca/oppine sautéec{ with peas, onions, prosciutto, ma’zsa/a
onlons in a /igllt mazsala sauce & white wine with tice pilaf
: : Filetto di Manzo di Puglia 45
Chicken Searpariello 32 et

g’zi/[ez/[ ﬁ[et mignon sty od with buriata mozzarella in a vich

oven yzoasifecl, sausage, ][[nis;wcl with white wine, L

musil’zooms, sage ancl sp’zings 1osemary sause, anc[ toppec/ Bl Conins i
with cisp voasted potatoes Gl i
S mus;nooms, onions & peppers in a
Pollo con Gam[)e’u Alla Francese 28 = S
w/ute wtne sauce wzt/L uce pz[aj[
chicken breast & jumbo s/z’zimp dipped in eqq batter & Vol S, caloppine... Weasals, Piccata, Daniigioe, 5
pan ﬁiec[ Wit/L w/zite wine, éutte’z & /emon Dizzaiola
CINCLER pa)tmtg 97 Pork C/:lps ?OM;OGMLC & Oil, $28.00
ot 0r Sweet Feppers
c/u’céen cut/et, tomato sauce, toppec{ Wit/L ﬁeslt Aakec/
Prime Shell Steak.. /_g&oi/ecl, Pizzaiola with Mushzooms & $45.00
motzazella and sewed with spagettt maunara Beis
:Z)e/ Q)a/ Wla’ze _ﬂn j.e’zm Cot'ta/ .S)eafood
Capesante con Ca’wioﬁ e pa’zmigiano 28
Pan Sautéed diver sca//()ps with
attichokes & parmigiano “g’zatmee 8
Gam[reu' Fantasia 28

C T / .§L ‘! - ‘% LS‘;L 5 }um/m sA’zimp stuﬁ[ec! with spinacll, mozza&e/[a, w’zappec[ with

prosciutto & white wine sauce

Broceoli Rabe, Sauteed Spinach, Skin on Red Pesce del Giorno Wlarechiaro e Gamberetti A
Poasted Potatoes 14 Tish of the day in a fresh tomato both with sweet shtimp



