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zuppa del giorno - SOUP Of the daY...........ccovviiiiiiiiiiiiiiiiiii
stuffed artichoke - fresh breadcrumbs, garlic, parmigiano..................ccccccceeviniiiL.
mozzarella caprese - handmade fresh mozzarella, fire roasted peppers, & tomatoes.................
clams oreganato - seasoned, breaded & baked (half dozen)..........ccccccvvvvviiiiiiiiiiiiiiiiiiiiiiii.,
little neck clams on the half shell (011€ d0ZeN)........c.....ccovvviiiiiiiiiiiiiiiiiiiic i,
jumbo U - 10 shrimp cocktail (€Ach)...........ccccoooiiiiiiiiiiiiiiiiiiiiiiii e
clams posillipo - tomato, basil, white wine sauce (01 AOZEN)............ccccuvuuiiiiiiiiiiiiiiiiiiiiiiiiiii,
mussels posillipo - tomato, White WiNe SAUCE................uuuuiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
prosciutto di parma With MeloN...........ccccccouuiiiiiiiiiiiiiiiiiii
grilled bruschetta with fresh tomatoes and DASIL...................ouuuiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiia,
lightly fried & breaded mozzarella StICKS..............cccviiiviiiiiiiiiiiiiic e,
fried calamari with marinara dipping SAUCE..........cccuviiiiiiiiiiiiiiiiiiiiiee e,
freshly breaded and fried ZUCCRINT...............ccooiiiiiiiiiiiiiiiii
mozzarella in carozza - dipped in egg batter with fresh mozzarella, fried..............cccccvvvinnnnnnn
assorted cold antipasto (assorted meats & CHEESES)............uuuuuuuiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii,
assorted hot antipasto (shrimp, clams, eggplant, & Mmanicotti)........ccccccvvviiiiiiiiiiiiiiiiiiiiiiiii..

Insalala - (%/wc/ﬂ

house salad —mesculin, tomato, cUCUMDBET ANA OLTVES...........cevvviieiiiiieiiiieiiieiie ettt
tomato, cucumber & 1ed ONTON SALA. ........c.o.cvuiiie ettt
caesar salad - anchovies, croutons, parmigiano CHEESe..............ccccuuvuviviiiiiiiiiiiiiiiiiiiiiiii
gorgonzola - lettuce, tomato, olives, cucumbers, artichokes, roasted pepper, gorgonzola..............
arugula salad - baby arugula, tomatoes, olives, shaved parmigiano............cccccccevecvvveevniiiiiennnnne.
scungilli salad - fresh scungilli, onions, celery, lemon vinaigrette..............cccoovviiiiiiiiiniininnnn.
frutta di mare - poached shrimp, calamari, and scungilli, with celery, red onions & lemon.........
chicory salad with tomato, dried cherries, pears, and goat cheese in a red wine vinaigrette..........

@a@[c&

penne arrabiata - SPICY LOMAEO SAUCE. ...........uuuuuuuiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieieiaiae e
rigatoni al filetto di pomodoro - plum tomato, onion, garlic, and basil................cccccuvvvvvvvivinninnn.
fettucini primavera - assorted vegetables in a red, cream or garlic & oil sauce.............................
spaghetti puttanesca - anchovies, olives, capers, and pomodoro SAUCE..................cccvuvievviiiiiieninnn.
linguini in clam sauce- red, white, or a light marechiara................cccccccoovvviiiiiiniiiiiiiinii,
baked ziti / sicilian style With eggPIANt...........cccoiiiiiiiiiiiiiiiiii i
potato gnocchi in @ tOMAL0 SAUCE...........cccocuviiiiiiiiiiiiiiiiiii e
cheese ravioli - stuffed with ricotta and grated ROMANO............cccceevvvviiiiiiiiiiiiiiiiiiiiiiiiiiiiiee,
homemade manicotti stuffed With YiCOA.......c...ccviviiiiiiiiiiiiiiiici e
spaghetti and homemade beef MeAtbAlls..............c....oooiiiiiiiiiiiiiiiiiiii
homemade Meat [ASAGNA. .............cc.oooviiiiiiiiiiiiiii e
eggplant parmigiana - breaded eggplant with tomato sauce and melted mozzarella.....................
rigatoni bolognese - ground beef and prosciutto in a pomodoro gravy..........ccccvvvievvviviiiennnnn...

fettucine alfredo - fettucine in a cream bAsed SAUCE...............cccueeviieviiiiiiiiiiiiiciiiec

penne alla vodka - onions, tomato sauce, vodka, and a touch of cream................cccccvveviviiiinnnnn,

orecchiette with broccoli rabe, crushed red pepper, crumbled sausage, garlic and oil.....................

If you have a food allergy, please speak to the owner, manager, chef or your server.
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peppino - mushrooms, onions, white wine, touch of toMAto............cccceeevvviiiiiiiniiiiiiiii, 21.00
piccata - garlic, [emon & DULLET..........cc.cooviiiiiiiiiiiic 19.00
parmigiana - breaded cutlet with tomato sauce and melted mozzarella................cccccccovvviiinnnn. 18.00
cacciatore - onions, mushrooms, tomatoes, garlic & herbs.............cccocvviiiiiiiiiiiniiiiiiiiiiiiiii, 20.00
broiled half chicken with fresh T0SEMATY........c...ccvevviiiiiiiiiiiiiiicei e 18.00
francese - egg battered with lemon and WHite WiNe.............cccveevviiiiiiiiiiiiiiiiiiiiie 19.00
marsala - onions, MUSHTO0MS 11 MAYSALA TWINIE SAUCE........cvusireeesieeeeeiseeee et er e iireeeireaneans 19.00
sorrentino - layered with eggplant, mozzarella, and a blush red sauce..................ccccccovvviiiinnnnnn. 21.00
scarpariello - garlic, onion, sweet sausage, hot cherry peppers and lemon..............cccceeevvvnnieens 22.00
contadina - sausage, peppers, potatoes, and MUSATOOMS. ............c..evviiiiviiiiiiiiiiiiiiiiiiiiiiie 23.00
DPoser - @%a/éaa/
zuppa di pesci - clams, mussels, shrimp, calamari, scungilli in a zesty red sauce.......................... 25.00
shrimp - marinara, fra diavolo, parmigiana, francese, fried or SCAMPI...........ccovvviviiviiiiiiiiiinnnnn... 21.00
filet of sole - prepared 01egenato OF frANCESE............ccccuuiiiiiiiiiiiiiiiiiiiiiiiiicc e 24.00
calamari luciana- made with garlic, parsley, and a red gravy............ccoccvviviviiiiiiiniiiiiiiiiiiiee, 21.00
tilapia with red onion, cannellini beans, hot cherry peppers, touch of tomato.............cccccccoeunee... 26.00
lemon shrimp - prepared with our homemade Limoncello...............ccc..oooviiiiiiiiiiiiiiniiiin, 22.00
surf & turf - 8 oz lobster tail & NY shell steak...........ccccccoovviiiiiiiiiiiiiiiiiiiiiiiiiiiciicci mkt. price
twin 8 oz lobster tails - broiled, marinara or fra diavolo................cccccoovviiviiiiiiiiiiiiiiiiiii mkt. price

%[e//o - %c&/

milanese - breaded and fried in 0live Oil..............ccccoooiiiiiiiiiiiiiiiiiiiii 20.00
parmigiana - breaded cutlet with tomato sauce and melted mozzarella.................ccccocevvviiiiinnnnnn. 21.00
veal scallopini- choice of marsala, francese 0r PICCALA............ccccvieiriiiiiiiiiiiiiiiiiiiiiiiiiceiiicee, 22.00
sorrentino - layered with eggplant and mozzarella in a blush red sauce...................ccccceeevennnn... 24.00
veal (or sausage) and peppers with garlic, onion, in a MATINATA SAUCE...........ccuvreviviiiiiiiiiiiiinenns 20.00
veal vesuvio - garlic, hot cherry peppers and balsamic reduction..............cccccevviiviniiiiiiiiiiiinnnnns 23.00
capricciosa - breaded veal cutlet with chopped arugula, tomato & red onion...........cccceevvveiieenn 23.00
%ee/ g %ﬁaﬁ@
center cut veal chop - broiled or served pizzaiola style................ccccovvvviiiiiiiiiiiiiiiiiiiiiii, 28.00
twin pork chops - broiled , pizzaiola or served with VINeZAT PEPPETS......c.evvvvvvuiiiiiiiiiiiiiiiiiiiiens 20.00
new york strip steak - served broiled or pizzaiola style...............cccoooviiiiiiiiiiiiiiiiiiiiiii, 26.00
dry aged t-bone steak with sauteed mushrooms and ONIONS.........cccceeevvvviiiiiiiiiiiiiiiiiiiiiiii s 33.00
Hide Dishes
escarole sauteed with pine nuts, olives, anchovies and tomatoes................ccccceeevvvviiiiiiiniiiinininnn, 9.00
broccoli rabe sauteed garlic & oil with a touch of crushed red pepper............cccoeevvviiiiiiiiiniiiiinnn. 9.00
string beans & potatoes with a touch of MATTNATA..............ccovviiiiiiiiiiiiiiiiiiiiiice e, 10.00
homemade beef meatballs or grilled sweet pork SAUSAZE............ccccuvvviiiiiiiiiiiiiiiiiiiiiiiiiiiiceiiie 6.00
pasta, french fries, broccoli (sauteed or SteAMed).............cc..occvvvviiiiiiiiiiiiiiiiiicii 6.00
hot cherry peppers - plain 0r SAULEEA...............coooviiiiiiiiiiiiiiiiii 3.00
side Of QOYONZOIA CHEESE.........cc..oeiiiiiiiiiiiiiiiiii e 2.00

If you have a food allergy, please speak to the owner, manager, chef or your server.



