APPETIZERS

Proscrurro AND MELON

SHRIMP COCKTAIL
An Incredibly Refreshing Imported Parma Prosciutto
Start To Any Meal With Slices Of Seasonal Melon
$9.95 $9.95
SUMMER BRUSCHETTA

FRIED CALAMARI
Lightly Fried Baby Squid Served
With Our Homemade Calamari Sauce

Freshly Chopped Tomatoes, Basil, Garlic
And Imported Parmigiano Shavings

38.95 39.95
LA CAPRESE MOZZARELLA FRITTA
Buffalo Style Mozzarella Cheese, Sliced Tomatoes, Lithy F r;'led Mozzar;ll aCh gese Sticks
Garlic, Basil And Extra Virgin Olive Oil. Served With Homemade Marinara Sauce
36.95
38.95
ITALIAN ANTIPASTO SALATA

Mixed Greens, Red Cabbage, Celery, Green Peppers,
Tomatoes, Cucumber, Red Onion, Feta Cheese
And Greek Olives With Greek Dressing
38.95

Mixed Greens With Ham, Salami,
Mushrooms, Egg, Marinated Tomato,
Artichoke Hearts And Cheddar Cheese

39.95

MANDARIN
Baby Greens, Mandarin Oranges,
Bean Sprouts, Sliced Almonds, Sesame Seeds
With A Special Orange Dressing
39.95

GRILLED CHICKEN CAESAR
Grilled Chicken Breast Julienne,
Romaine Lettuce, Croutons, Romano Cheese
And Homemade Caesar Dressing
$11.95

STRAWBERRY
Baby Greens, Fresh Strawberries,
Crumbled Blue Cheese And Caramelized Walnuts
With A Strawberry Balsamic Dressing.
312.95

SALMON
Grilled Herb Crusted Salmon
Mixed Greens And Fresh Tomatoes
With A Balsamic Vinaigrette
313.95

CAPRESE
Baby Greens, Bufala Style Mozzarella, Tomatoes,
Red Onion, Fresh Basil And Balsamic Vinaigrette
311.95

SPINACH
Fresh Spinach Tossed With Honey Bacon Dressing,
Topped With Pancetta, Egg And Red Onion
38.95
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PASTA & RISOTTI

VEGETARIAN

FETTUCCINE ALFREDO
Imported Pasta Sautéed With Mrs. B’s
Famous Alfredo Sauce
313.95

FETTUCCINE RIVIERA

Imported Pasta Sautéed With Roasted Garlic, Tomatoes,

Artichoke Hearts And A Fresh Pesto Genovese
$13.95

MRS. B’S CAPELLINI

Imported Capellini Pasta Sautéed With Fresh Tomatoes,

Basil, Olive Oil And Garlic
$13.95

PENNE ARRABBIATA
Imported Pasta Sautéed With Fresh Tomatoes,
Marinara Sauce, Parsley, Olive Oil,

AUTHENTIC

MEAT LASAGNA

Layers Of Homemade Pasta, Meat Sauce, Ricotta,
Mozzarella And Parmigiano Cheese
$13.95

CHEESE CANNELLONI
Fresh Pasta Rolled With A Delicate Blend Of Cheeses,

Topped With Besciamella And Marinara Sauce
$13.95

EGGPLANT PARMIGIANA
Layers Of Fried Breaded Eggplant With Mozzarella,
Parmigiano Cheese And Marinara Sauce
314.95

GNOCCHI
Northern Italian Style Potato Dumplings
Served With Your Choice Of Pesto,

Garlic And Red Pepper Bolognese Or Gorgonzola Sauce
8313.95 314.95
CLASSICS
SPECIALTIES RISOTTI
LINGUINE WITH FRESH CLAMS A1 FRUTTI DI MARE

Imported Linguine Pasta Sautéed With Fresh Manila
Clams, White Wine, Olive Oil, Garlic And Red Pepper

Served With White Or Red Sauce.
$17.95

CHICKEN FUSILLI
Imported Pasta Sautéed With Chicken Breast Julienne,

Sun Dried Tomatoes In A Light Cream And Wine Sauce

814.95

FARFALLE ALLA CUNEESE

Imported Pasta Sautéed With Homemade Ground Sausage,

And A Sun Dried Tomato Cream Sauce
$14.95

SPAGHETTI PUTTANESCA

Imported Pasta Sautéed With Fresh Tomatoes, Mushrooms,
Capers, Anchovies, White Wine, Oregano And Olive Oil

8314.95

CHEESE RAVIOLI
Homemade Cheese Ravioli Sautéed With Choice Of

Butter And Sage, Alfredo, Marinara Or Bolognese Sauce

314.95

Imported Italian Arborio Rice Prepared
With Assorted Fresh Seafood, Fresh Tomato,
Olive Oil, White Wine And Garlic
317.95

Al FUNGHI
Imported Italian Arborio Rice Prepared
With Wild Mushrooms And Spices
315.95

AL TARTUFO
Imported Italian Arborio Rice Prepared
With Truffle Sauce
8317.95

CON PUNTE D1 ASPARAGI
Imported Italian Arborio Rice Prepared
With Asparagus Tips
8315.95

MILANESE
iported Italian Arborio Rice Prepared
With Saffron
313.95



ENTREES

PREMIER MEATS

RIB EYE STEAK
Select Choice 100z Grilled To Perfection
And Topped With A Blueberry Marsala Sauce
322.95

FILET MIGNON
Grilled To Your Taste

Served With Gorgonzola Sauce
326.95

RACK OF LAMB
New Zealand Lamb, French Cut,
Marinated With Dijon Mustard & Fresh Herbs
Full Rack $28.95 % Rack 320.95

PRIME RIB

Choice Beef Slowly Baked Italian Style

Served With Mostarda Di Frutta
318.95

SEAFOOD

SHRIMP SCAMPI
Tiger Shrimp Sautéed In Butter,
White Wine And Fresh Garlic
318.95

AHI TUNA
Ahi Tuna Seared Rare Served
With Balsamic Reduction Sauce
$18.95

PAcIFIc ESCOLAR
Grilled With A Delicious Apricot Orange Sauce
319.95

BRANZINO FILET
Mediterranean Striped Bass, Pan Roasted
With Cherry Tomatoes And Thyme
317.95

SALMONE ALLA RUSTICA
Salmon Filet Sautéed In Olive Oil With Fresh Tomatoes
And Artichoke Hearts In A White Wine Garlic Sauce
318.95

VEAL SCALOPPINE

PiccAarA4
White Veal Sautéed With Lemon,
White Wine, Butter and Capers
$17.95

MARSALA
White Veal Sautéed In Butter,
Marsala Wine And Champignon Mushrooms
317.95

SALTIMBOCCA
White Veal Sautéed In Butter, Topped With

Imported Prosciutto And Imported Fontina Cheese
319.95

MILANESE
Lightly Breaded White Veal Sautéed In Butter
Served With Fresh Lemon
317.95

CHICKEN

PiccAarA4
Fresh Chicken Breast Sautéed In Lemon,
White Wine, Butter And Capers
$15.95

MARSALA
Fresh Chicken Breast Sautéed In Marsala Wine
And Champignon Mushrooms
315.95

PARMIGIANA
Lightly Breaded Chicken Breast Sautéed And

Topped With Marinara Sauce And Mozzarella Cheese
315.95

CACCIATORA
Bone In Chicken Sautéed With Olive Oil, Tomatoes, Pine
Nuts, Olives, Onions, White Wine & Garlic
315.95

ALL’ AGLIO
Fresh Grilled Chicken Breast In White Wine,
Garlic, Lemon And Herbs
315.95



PERSONAL P17ZAS

AL BASILICO MARGHERITA
Mozzarella Cheese, Fresh Tomatoes, Pizza sauce, Mozzarella and Parmigiano cheese
Basil and Olive Oil (no pizza sauce) Great plain or add your favorite toppings

$11.95 $10.95

PoLLo QUATTRO STAGIONI
Chicken Breast Julienne, Mozzarella Cheese, Pizza sauce, Mozzarella cheese, Artichoke Hearts,
Onions, Red, Yellow and Green Bell Peppers Mushrooms, Ham, Bell Peppers and Onions
With your choice of Pizza or Alfredo sauce $13.95
8313.95

CREATE YOUR OwWN PERSONAL Pi1zzA

Choose a sauce and add toppings
$10.95 & Toppings $0.90 each

Pineapple Anchovies Feta Cheese
Mushrooms Prosciutto Extra Cheese
Red Onions Pepperoni

Black Olives Meatballs .
Bell Peppers Diced Ham Sauce Choices

Fresh Garlic
Sliced Tomatoes
Artichoke Hearts

Italian Salami
Italian Sausage
Grilled Chicken

Pizza Sauce
Pesto Sauce
Alfredo Sauce

SIDE SALADS

BABY GREENS
Topped With Your Choice Of Dressing
Ala Carte $4.95 ¢ w/Pizza $3.95

Souprs

MINESTRONE
Our Famous Homemade Piemontese Style Soup
Bowl $5.25 & Cup $3.95

MIXED GREENS
Topped With Mushrooms And Marinated Tomatoes
Ala Carte $3.95 ¢ w/Pizza $2.95

CLAM CHOWDER
Homemade New England Style Chowder
Bowl $6.95 ¢ Cup $5.25

DINNER CAESAR
_ /" Romaine Lettuce With Croutons And Caesar Dressing
Ala Carte 34.95 ¢ w/Pizza $3.95

Soupr OF THE DAY
Chefs Choice — Ask Your Server
Bowl $5.25 ¢ Cup $3.95



SANDWICHES

Available from 11:00am — 2:00pm Daily

All Sandwiches $7.50
Served On Fresh Baked 8” Sub Roll or Sliced Levitation Bread

CoLD SANDWICHES

ITALIAN SUBMARINE
Mortadella, Cotto Salami, Capicola, provolone cheese,
Italian dressing, marinated tomatoes and pepperoncini

HAaM & PROVOLONE
Imported Premium boiled ham, provolone cheese,
mustard, mayonnaise, lettuce and pickles

SALAMI & PROVOLONE
Dry salami, provolone cheese, Italian dressing,
lettuce and pepperoncini

ROAST BEEF
Home cooked roast beef, mustard, mayonnaise,
lettuce and pickles

PRroscrurro
Air cured Italian ham, Italian dressing,
Lettuce and pepperoncini

TURKEY
Sliced turkey breast, mustard, mayonnaise,
lettuce and pickles

TuNnAa

Traditionally prepared tuna (celery, onion & mayo)
Served with tomato, lettuce, onion and mayonnaise

r’

HoT SANDWICHES

ITALIAN MEATBALL
Homemade meatballs with marinara sauce
With Provolone Or Mozzarella Cheese Add $0.70

SAUSAGE & PEPPERS

Homemade sausage, marinara sauce,
vellow, red and green bell peppers

GOD FATHER

Swiss cheese, prosciutto, pastrami, ham,
roast beef, roasted peppers, and butter

PASTRAMI
Thinly sliced pastrami heated in our au jus broth,
served with pickles, pepperoncini and mustard

CASA NOSTRA
Thinly sliced beef, provolone cheese, grilled onions,
mustard and mayonnaise

CHICKEN SANDWICH
Chicken breast on sliced natural levitation bread with
tomatoes, lettuce, onions, mustard and mayonnaise

EGGPLANT PARMIGIANA

Breaded fried eggplant with mozzarella cheese and
marinara sauce

SANDWICH SIDES
PoOTATO SALAD FRENCH FRIES
$0.90 $2.00
MACARONI SALAD FRESH FrRUIT

$0.90 $2.00
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