
Pranzo



AntipastiAntipasti

Per Condividere ( To Share)Per Condividere ( To Share)

$15.00

$18.00

$15.00

$15.00

Rollatini MelanzaneRollatini Melanzane
eggplant rollatini, slow cooked tomato & grated parmigiano

Scungilli AffogatiScungilli Affogati
Italian conch in spicy marinara sauce, over crostini

Trippa NapoletanaTrippa Napoletana
honeycomb tripe stewed

with potatoes and San Marzano tomato sauce

Polpette al SugoPolpette al Sugo
two meatballs in braciola sauce

Le ContinentaleLe Continentale
mixed hot antipasto, spedini, 

baked clams & shrimp oreganata
(2 person min.)

Verdure Sott’Olio Verdure Sott’Olio 
 assorted plate of  marinated daily vegetables 

under olive oil, garlic & fresh herbs

Calamari FrittiCalamari Fritti
deep fried calamari with marinara dipping sauce

L’Impepata di CozzeL’Impepata di Cozze
fresh mussels in garlic, white wine,

lemon pepper & parsley broth over crostini

AranciniArancini
3 rice balls with marinara sauce

Pasta e FagioliPasta e Fagioli
mixed pasta & cannellini bean soup

$15.00p/p

$17.00

$15.00

$15.00

$12.00

$28.00

$17.00

$17.00

$17.00

$17.00

$17.00

$17.00

$18.00

$17.00

$24.00

$18.00

PaniniPanini

InsalateInsalate

SecondiSecondi

PastaPasta

Caprese PaninoCaprese Panino
bufala mozzarella, tomatoes,

Roman artichokes, olive oil, basil, pistachio pesto

Prosciutto Tapenade PaninoProsciutto Tapenade Panino
bufala mozzarella, arugula, olive paste, grilled eggplant

Pollo PaninoPollo Panino
grilled chicken, arugola & roasted peppers

**Carpaccio Di ManzoCarpaccio Di Manzo
thin slices of  filet mignon, capers,

shaved parmigiano, balsamic drizzle

RiminiRimini
grilled calamari salad, arugula, endive, green sicilian

olive oil, citrus dressing

CampagniaCampagnia
grilled baby shrimp salad, gorgonzola,
grapes, endive, baby arugula, pine nuts

Pollo ArrostoPollo Arrosto
roasted chicken breast, grape tomatoes, lola rosa, 

grilled red onions, castelvetrano olives, 
fig balsamic vinaigrette

Frittata Di Uova Con Insalata MistaFrittata Di Uova Con Insalata Mista
Italian style omelet, fresh herbs, mozzarella, topped 

with wild green salad

Pollo SaltimbocPollo Saltimbocccaa
chicken breast with prosciutto, sage,
french beans and hard-boiled egg

Bucatini AmatricianaBucatini Amatriciana
onions, pancetta, tomato, romano cheese

Rigatoni MontanaroRigatoni Montanaro
oyster mushrooms, shredded sausage, onions, cognac 

cream sauce

Linguine VongoleLinguine Vongole
white clam sauce, roasted garlic, parsley

Fettuccine Al SalmoneFettuccine Al Salmone
fresh made red fettuccine, vodka sauce and fresh salmon

Spaghetti Aglio e OlioSpaghetti Aglio e Olio
olive oil, roasted garlic, cherry tomatoes

All sandwiches served with a choice of mixed house salad, handcut french fries or homemade potato chips

Spedini di Mozzarella RomanoSpedini di Mozzarella Romano
baked mozzarella & bread in our famous sauce

SantoriniSantorini
mixed greens, feta, walnuts, grilled salmon wrapped in cucumber, walnut oil dressing

Melenzane ParmiganaMelenzane Parmigana
eggplant parmigiana, fresh mozzarella, grated pecorino, braciola sauce & fresh basil

Milanese PaninoMilanese Panino
broccoli rabe & breaded chicken milanese

Panino CasareccioPanino Casareccio
roasted eggplant, grilled zucchini, fresh mozzarella

Il BrasilianoIl Brasiliano
pistachio mortadella, sliced pickles, melted provolone,

mayo & dijon mustard

Frutta Di MareFrutta Di Mare
cold mixed seafood salad, castelvetrano sicilian olives, 

garlic, lemon juice, extra virgin olive oil

FresellaFresella
Italian tuna fish salad, soaked peasant bread, red onions, 

capers, tomato, extra virgin olive oil

Insalate di Polpo alla GrigliaInsalate di Polpo alla Griglia
charred octopus salad, roasted potatoes, chicory & 

cannellini bean salad, fresh oregano, lemon garlic olive oil

Vitello Parmigiana con RigatoniVitello Parmigiana con Rigatoni
veal parma with side of  rigatoni in a 

slow cooked scarpara sauce

Calamari CasseruolaCalamari Casseruola
stewed calamari in spicy marinara, garlic & white wine

over homemade black linguine
 

Pollo ParmigianaPollo Parmigiana
chicken parma with a side of  rigatoni in a slow cooked 

scarpara sauce

Pennette PuttanescaPennette Puttanesca
baby penne, basil, garlic, olive, capers in a pasta 

water tomato sauce

Scialatielli VesuvianaScialatielli Vesuviana
spicy sausage, fresh ricotta, braciola sauce, grated pecorino

Capellini con Cozze MarechiareCapellini con Cozze Marechiare
angel hair with mussels, garlic, white wine in light tomato sauce

Fiochetti al TartufoFiochetti al Tartufo
cheese & truffle filled pasta purses, dice tomato cream sauce

Pappardelle BolognesePappardelle Bolognese
wide ribbon pasta, homemade meat sauce

$22.00

$20.00

$22.00

$18.00

$18.00

$22.00

$18.00

$25.00

$28.00

$32.00

$25.00

$24.00

$25.00

$25.00

$25.00

$25.00

$24.00

$25.00

$28.00

$25.00

$24.00

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

We offer a 3% discount for all cash payments.


