Vongo[e ‘A7 Forno Grattinate
stuffed baked middle neck clams,

breadcrumbs, parsley & lemon

Calamari Dorati e Fritti
deep fried calamari with tomato dipping sauce

Zuppe ‘Di Cozze Santa Lucia
steamed mussels in lemon, garlic,
pepper, white wine, olive oil over crostini

T rippa ‘N&}Jofemna
honeycomb beef tripe, stewed with potatoes &
San Marzano tomato sauce

Pasta e ‘Pagioﬂ’
classic Italian cannellini bean & mixed pasta soup

Zucchini Fritti
crispy golden fried zucchini

To@)ette Al Sugo Di Braciola
pork & beef meatballs in braciole sauce,
grated parmigiano & fresh basil

Isola
raw spinach, warm baby shrimp, sauteed peppers
& red onions

Capricciosa
chopped tri-color salad, gorgonzola, pears, marinated
artichokes, walnuts & beans

‘Prcfumi Mediteranei
cold diced octopus salad with celery, sicilian olives,
fresh garlic, olives, extra virgin olive oil
& fresh lemon juice

ﬂrugul’a con Parmigiano
arugula, shaved parmesan, olive oil, balsamic
vinaigrette

Torre Di Asparagi
asparagus, goat cheese, beets, balsamic vinaigrette
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$18.00

$18.00

$17.00

$17.00

$14.00

$14.00

$18.00

Melenzane Ripiene Sorrentina
eggplant rollatini stuffed with ricotta and mozzarella
cheese topped with braciole sauce

Peperoni Arrostiti
roasted peppers sauteed with garlic, capers, olives and
fresh basil

Arancini
(3 pcs) rice balls, parmigiano and mozzarella cheese

‘.Fungﬁi Selvatici Del Bosco
mixed wild mushrooms sauteed with garlic, fresh herbs,
lightly spiced

Specfim’ Di Mozzarella Romana
baked bread and mozzarella in our special house sauce

Scarmorza ﬂﬁ(umicam
grilled smoked mozzarella topped with
sauteed crimini mushrooms & sundried tomatoes

Vongoﬁa Posillipo
steamed clams in a white wine tomato garlic sauce,
fresh herbs over crostini
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$20.00

$18.00

$20.00

$17.00

$18.00

La Caprese
fior di latte mozzarella, heirloom tomato, basil,
fleur de sel & EVOO

Frisse
frisse greens, artichokes, roasted eggplant &
asiago shavings

*Carpaccio di Manzo
thinly sliced filet mignon, crispy capers,
parmigiano, arugula, vinaigrette dressing

Frutti Di Mare
cold mixed seafood salad, calamari, shrimp,
scungilli, olives, garlic, extra virgin olive oil, lemon

Bresaola
air cured beef, marinated artichokes, pecorino,
olives & arugula

Lrinei Hsatts

Gnocchi Sorrentina
homemade potato dumplings, melted mozzarella,
parmigiano cheese, braciola sauce

Tayyarcﬂafﬂz Camyagnolé
wide ribbon pasta, wild mushrooms, cherry tomato
garlic sauce

Strozzapreti fBo[ognese
hand rolled pasta, homemade meat sauce

Linguine Vongol’e
choice of white clam sauce or marechiare sauce
(light tomato)

Penne Carbonara
pancetta, onions, romano cheese in a cream sauce

Rigatoni Montanaro
wild oyster mushrooms, crumbled sausage, shredded
onions, brandy cream & braciola sauce

Ravioli Ripieni Di Aragosta
lobster ravioli with baby shrimps, oyster mushrooms,
creamy tomato sauce

Cape[[ini Sassi
angel hair in a San Marzano garlic marinara sauce,
arugula, pecorino & melted mozzarella

$32.00

$32.00

$32.00

$38.00

$32.00

$35.00

$45.00

$32.00

Bucatini all ‘“Amatricana
fresh made bucatini, grated pecorino, diced guanciale
& a touch of tomato

Spagﬁetti in Cartoccio
royal red shrimp, parma proscuitto, minced garlic
tomato cream cognac sauce, baked in foil

Linguine Positano
mussels, clams, shrimp, calamari, langoustine,
roasted garlic marinara sauce

Orecchiette con Broccoli Rabe & Salsiccia
ear shaped pasta with broccoli rabe & sausage

‘Manicotti ‘AT Forno
homemade pasta filled with ricotta and mozzarella,
topped with braciola sauce

Linguine Nere
squid ink linguini, red argentine shrimp & jumbo crab
meat in a lightly spiced tomato sauce

Rigatoni Genovese
slow cooked veal stew with onions, carrots, white wine

Braciola ’J\fa}aol’emna Con Contorno ‘Di Rigatoni
pork braciole with a side of rigatoni pasta in slow
cooked scarpara sauce

$18.00

$14.00

$17.00

$15.00

$18.00

$15.00

$18.00

$17.00

$17.00

$25.00

$24.00

$18.00

$32.00

$35.00

$42.00

$35.00

$34.00

$42.00

$35.00

$42.00
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*Costolette Di iZlgne[[o Alla gm’g[ia $52.00
grilled Colorado lamb chops with nouvelle potatoes,
wild mushrooms & peppers

Vitello Piccata $42.00
veal with artichokes, capers, in lemon wine sauce

Vitello Milanese $38.00
breaded veal cutlet, topped with fresh mozzarella,
heirloom tomatoes & red onions

Com’gﬁ’o Cacciatore Con Polenta $38.00
“hunter style” farm rabbit stewed in onions, white wine,
fresh herbs over Tuscan polenta

Cotoletta Parmigiana $38.00
*Scafoppine Di Filetto Di Manzo ?ortogﬁese $58.00 breaded veal cutlet parm, french beans & potato
medallions of Filet Mignon in a sweet port wine croquette
reduction sauce, portobello mushrooms,
roasted potato cone Piatto di Carne Per Due $95.00

mixed combination of meat (for two), veal sorrentina
& medallion of filet mignon marsala sauce, served with
fried zucchini & potato croquettes

*T¢ agfiata Del Giorno P/A

steak of the day (inquire with your server)

Petto di Pollo Saltimbocca $35.00
chicken breast with sage, prosciutto & hard-boiled egg,
in a diced tomato & white wine sauce

Sca[@opine Pizzaiola $42.00
veal in a white wine tomato sauce with mushrooms,
peppers, garlic & fresh oregano

Pollo Scmjaarie[[o $38.00
dark and white meat pieces of chicken on the bone,
artichokes, sweet sausage lemon & red wine vinegar
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$492.00 Filetto Di Sog[io[a $38.00
flounder filet “Meuniere” style, capers, lemon butter
white wine sauce

Scaloppine Alla Sorrentina $38.00
veal topped with prosciutto, eggplant & melted
mozzarella served over a bed of spinach

Gamberi e Capesante Grattinate
shrimp & scallops sauteed with garlic, white wine &
finished with toasted bread crumbs

$48.00 Salmone Riviera $38.00
seasoned grilled salmon, lolla rosa lettuce, frisse,
wrapped cucumber, walnuts & feta cheese

Gamberi Fra Diavolo
shrimps & clams, spicy San Marzano tomato over
angel hair

fPogoo Costiero $42.00
grilled mediterranean coastal octopus, fresh oregano,
lemon, roasted garlic & chablis wine

Pesce Syacfa Reale $38.00
grilled swordfish, lemon, mint, olive oil, frisse,
canellini beans

Pesce Del Giorno P/A
seasonal selection of the evening
(inquire with your server)

Dentice Acqua Pazza $45.00
Florida Snapper filet sauteed with garlic, white wine,
cherry tomatoes & slivered black olives

aI2l0 2722

Broccoli Rabe $15.00 Escarole $15.00
roasted garlic, olive oil, red pepper flakes sauteed with garlic, raisins, olives, capers

Fagiolini Marinara $15.00
French beans sauteed in tomato sauce

Asparagi Grigliati $15.00
grilled asparagus, lemon emulsion & fleur de sel

Panzarotti $14.00
Fried Potato & Cheese Croquettes

%ﬁ%w%‘@ /wmw/?/

Available from 5:00 - 6:00pm
$48.00 per person

Appetizer: Entree:
(choose one)
Insalata Mista di Casa
La Caprese
Polpette Al Sugo
Rollatini di Melanzane

(choose one)
Pollo Francese
Flounder Meuniere
Rigatoni Vodka
Pappardelle Bolognese
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Italian Cheesecake, Chocolate Souffle or Cannoli
(not available during holidays, special occasions and no substitutions)

* Consuming raw or undercooked meats, fish or shelfish, may increase your risk of food-borne illness, especially if you have certain medical conditions.

Sharing Charge $10.00
Changes and modifications politely declined. Food allergies kindly respected!

We offer a 3% discount for cash payment.
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