
Apetzers
½ tray full tray

Grigliata di Verdure
Grilled mixed vegetable of the day

40 75

Antipasto All’Italian
Cold antipasto, soppersatta, prosciutto, fresh mozzarella, tomatoes, 
roasted pepper

56 120

Mozzarela in Carrozza
a simple combination of bread-mozzarella-bread, egg-washed
and fried

55 100

Frittura di Calamari
Fried calamari

75 120

Baked Clams 60 110

Salads ½ tray full tray

Insalata Della casa
Mixed house green salad tossed in Olive oil and 
balsamic vinaigrette 

40 65

Insalate Di Ceaser
Romanine, and classic dressing

50 70

Insalata in tre Colore
Arugula radicchio, endive, in Olive oil and balsamic 
vinaigrette 

55 75



Veal
½ tray full 

tray

Veal Parmigiana
veal cutlet, tomatoe sauce and mozzarella

105 205

Scaloppine con Melanzane
veal scaopinne with baked eggplant, tomatoes, fresh 
mozzarella,, and hot peppers

115 220

Veal Marsall
mushrooms and marsala wine

115 220

Veal Scaoppine piselli
veal scaopppine sauteed with peas, onions, prosciutto, 
marsala and whine wine, served with pilar rife

115 220

Pasta
½ tray full tray

Baked Ziti
Ricotta, tomato sauce and mozzarella

55 90

Cheese Ravioli
served in a tomato sauce

55 90

Rigatoni Pomodoro
fresh tomato and basic sauce

55 100

Penne alla Vodka
shallots, bayleaf, vodka and a touch or marinara sauce

55 100

Fussilli alla Bolognese
fussilli with meat sauce

45 100

Linguine alla Puttanesca
capers, back olives, anchovy, in a tomatoe and basil 
sauce

55 110

Linguine Vongole(red or Garlic n oil)
vongole in clam sauce

65 110

Spaghetti Cicale
served in a red sauce, with clams, mussels, calamari

90 180

Chicken
½ tray full tray

Chicken Scarpariello
over roasted bone in chicken, sausage, finished with white 
wine, mushrooms, sage and springs rosemary sauce and 
topped with crisp roasted potatoes

75 130

Chicken Parmigiana 
Chicken cutlet, topped with tomato sauce and motzarella
baked 
(pasta extra charge)

55 95

Pollo Capricciosa
chicken cutlet, topped with diced tomatoes, red onions, and 
arugula, with balsamic-vinaegrette

55 105

Pollo Francese
egg-battered, sauteed with white wine, butter  and lemon

65 105

Pollo Marsala
mushrooms and marsala wine

65 110

Pollo Piccata
capers, in a lemon, butter and white wine sauce

65 110


