Soups and Salads

Soup of the Day.... ..o
$3.95
House Salad.........oooiiiii
$4.95
Side Salad........oooii
$3.95
Caesar Salad..........cooooiiiii
$6.95

GreeR Salad. . ..t e e et
$5.95

Antipasto Salad (For TWO) .........oovuiiii e,
$11.95

Add Chicken to Any Salad...$3.50
Add Salmon to Any Salad...$4.00

Appetizers

Shrimp and Roasted Peppers...............oooooiiiiiiii
$11.95

Gnocchi and Roasted GarliC..........ooooii e,
$9.95

Mussels (Red or White
SATCE) .+ et ee et et e e e e e e $10.95



Calamard. ..o
$10.25

Insalatta
CaPTeSe. ... $9.95

Garlic Bread
WU e L o Ao $3.50

Mozzarella StiCKS. ..o
$7.95

Garlic

$5.95

Fasta

Served with dinner salad

Pasta DeNiro
Pink SQUCE, reSh BASIL. ... e, $13.95

Pasta Pacino

Mushrooms, roasted red peppers, artichokes, mozzarella cheese.......................... $14.95
Pasta Marinara

A CLASSIC. et seeiee ettt e e e ettt e e et e e e e ettt e e s ettt e e e e abtee e e anbaee s et nean $12.50
Pasta with Meatballs or Sausage

Our delicious meatballs or our mild sausage in our signature marinara SAUCe................. $14.95
Pasta Bolognese

MeAt SAUCE QLIS DOSE. ..o s e e et e e e e e e e e et e e e e e e e e $14.50

Pasta Alfredo

Our Fich SAUCE IS SECONA 10 NOME. ... ..o v v e et et et eeeens $14.50

Pasta Agli Olio



Extra virgin olive oil and lightly roasted garlic.................ccoiiiiiiiiiiiiiiiiiiiennn. $12.50

Pasta A La Vodka

ORiONS, ProsCiutto, Pink SQUCE. .. ...........ouueee e $15.50
Pasta Carbonara
Bacon, onions, peas, parmesan cheese in a light cream SQuce. .................couveuen... $15.50

Pasta Puttanesca
Green and black olives, onions, roasted red peppers, capers

and anchovies in a Savory fOMALO SAUCE. . ......c.uveuieeuireunienneeneenninnen. $15.50
Pasta with Pesto Sauce
Fresh basil, garlic, pignoli nuts, extra virgin olive 0il................ccccoeeeriuienninnnn $14.50
Pasta Caprese
Fresh tomatoes, fresh mozzarella, fresh basil, olive oil in a light broth..................... $14.50

Pasta Primavera
Mushrooms, broccoli, tomatoes, peas in a IIght SauUCe............cc.ccouvuieiiieennnennnnn

$14.50

Gnocchi with Marinara or Garlic and

Add chicken...$3.50
Add broccoli...$3.00
Add meatball or sausage...$1.75 each
Add shrimp...$1.50 each

(Aickern

Served with pasta or vegetables and dinner salad

Chicken Parmigiana

Chicken topped with marinara sauce and mozzarella cheese............................. $15.50
Chicken Milanese
Breaded thin breast of chicken pan fried to perfection ... ... .. cev ceeeieiieeineinennnn.n. $16.50

Chicken Barese
Sundried tomatoes, fresh basil and capers with a hint of balsamic vinegar............... $16.50



Chicken Ragusa

Fresh tomatoes, fresh basil and capers..............ouueiiiiiiiiiiiiiiiiiiiniiinennnn. $16.50
Chicken Marsala
Fresh mushrooms, Marsala Wine SAUCE. . ... .....ue e e et $16.50
Chicken Picatta
Chicken sautéed with capers in a light lemon sauce. ...............cccociiiiiiiiiiien... $16.50
Chicken Porcini
Porcini mushrooms give this creamy sauce a wonderfully nutty flavor......................... $18.50
Chicken Gorgonzola
Sundried tomatoes, chives and gorgonzola cheese. ...............ccccuveveevennnennn.n $17.50
Chicken Siciliano
Chicken topped with eggplant, onions, olives, tomatoes and mozzarella cheese.............$18.50
Chicken Cacciatore
Tender chunks of chicken tossed with peppers, onions, capers,
fresh mushrooms and olives in a rich tomato SAQUCE. ..............ccovviiiiiiiieiiiennnen. $18.50
Chicken Sorrento
Sautéed chicken breast topped w/eggplant, cheese and a demiglaze
SAUCE. « v et eneteteneeteteneeteneeteteneatetenenseenenenesseseeeeeensensensessensesensesneenees D 1 1,50
Chicken Francese
Lightly battered chicken in a delightful lemon sauce with a hint of parmesan.............. $17.50
Served with your choice of pasta or vegetables and a dinner salad
Veal Parmigiana
Tender veal topped with marinara and mozzarella cheese...............ocuiiueeenennnn. $18.50
Veal Marsala
Fresh mushrooms, MarsQla Wine. ..........o.. e e et $19.50

Veal Picatta



Veal sautéed with capers in a light [emon SQUCe. ............cc.ccoiiiiiiiiiiiiininneenn... $19.50

Veal Porcini
Porcini mushrooms give this light cream sauce a wonderful nutty flavor.................... $20.95

Veal Francese
Lightly battered veal in a light lemon sauce with a hint of parmesan cheese. ............... $20.50

Veal with Artichoke Hearts

Artichoke, chives in a light [emon SQUCE. ..................cccuuuiiiiiiiiiiiiiiiiiiinnnnin $19.50

Veal Milanese
Fried tender veal with lemon, simple and delicious..................ccccueiiiiiiiieeeeennn. $17.95

Veal and Peppers (White or Red Sauce)
Tender veal with onions, green and red PEPPEIrS. ...........uuuueuieieeieuieeenneniannsn

$19.50

Veal Pizzaiola
Tender sautéed veal topped with prosciutto and a delicious pomodoro sauce with
onions, olives and Italian

SDICES. .. e ettt ettt $20.95

Steaks, (hops and Other
Specialties

Served with dinner salad

Veal Ossobucco



Fall off the bone veal in the chef’s special sauce
Served over fettuccini and vegetable. .............c..ociiiiiiiiiiiiiii i, $28.95

Veal Chop Marino

120z. veal chop and four shrimp topped with Chef Peri’s signature sauce
Served with potatoes and vegetables — A MUST!L........occoueeeceeieieeeieieiieeeeiiieeeeeeeeee, $30.95

Lamb Porterhouse
Succulent lamb prepared with a roasted garlic sauce
Served with potatoes and vegetables... ...................ccoccoceeeeeeeies e ee e . 52495

Filletto Rosini

Certified Angus tenderloin topped with a light wine sauce
Served with potatoes and vegetables. .............ooveuiiiiiiiiii i, $25.95

Delmonico Toscana
Certified Angus rib eye topped with a tomato and basil sauceServed with potatoes and
VEGEIaDIES . ... ... $24.95

NY Strip Venezia

Certified Angus strip topped with a Portobello mushroom sauce
Served with potatoes and vegetables

*All steaks may also be prepared with a house specialty dry rub

Seafood

Served with pasta or vegetables and dinner salad



Seafood Alfredo

Mussels, clams, S and SREID . ... $20.95

Seafood Medley

Mussels, clams, and shrimp with fresh basil in a pink sauce. .

Seafood Fra Diavlo

Mussels, clams, and shrimp in a spicy marinara sauce.......

Zuppa De Pesce

Seafood prepared in a very unique sauce
with Italian spices sundried tomatoes and chives — A MUST!!

Shrimp Grand Aioli

Olive oil, garlic and lemon cream sauce.....................

Shrimp Scampi

Pesce Francese

Lightly battered white fish in a lemon sauce..................

Pesce Toscana
Sauteed white fish topped with fresh tomatoes and fresh basil

Linguini with Clams (White or Red Sauce)

Two classics, no description Reeded. .. ............oouuiiuiiiuiieiii i iiiiiaienans $19.95

Mussels
Marinara, White or Fra Diavio style.........................

Al Forno

Served with dinner salad



Meat Lasagna

Baked 10 Perfection. ...ttt ettt $14.95
Manicotti

Pasta tubes filled with three types of cheeses

topped with our signature marinara sauce and mozzarella cheese......................... $14.95
Cannelonni

Pasta tubes filled with cheese, spinach
and veal, topped with meat sauce and mozzarella cheese.................................. $16.50

Eggplant Parmigiana

Fresh eggplant layered with cheese and tomato sauce
and baked, smothered in mozzarella cheese, served with choice of pasta................... $13.95

Baked Zit1

Ziti pasta tossed with marinara, ricotta cheese
topped with parmesan and mozzarella cheeses and baked to perfection................cccccceueen....$14.95

Ravioli (Cheese, Spinach or Meat)
A classic dish!! Baked with cheese or plain... ................c..cccceceveoveeceeeeeeeeee e . 514,95

Lobster Ravioli
Served with vegetables. Baked with cheese or plain.......................cc...eveeeeee.....$18.95

Add meatball or sausage...$1.75 each
Add Vodka or Alfredo Sauce...$3.00



