INSALATA

Antipasti
assorted marinated vegetables, Single
meats, and cheese Double

Artichoke Hearts

marinated with a red wine vinaigrette, served over mixed greens
Caesar

crisp romaine, croutons, pecorino

romano, house-made dressing
Baby Spinach

toasted almonds, dried cranberries, and cranberry vinaigrette

Chilled Roast Peppers

served with mixed greens and fresh mozzarella

Mixed Greens
roasted peppers, artichoke hearts, pine nuts, kalamata olives,
crumbled bleu or feta cheese and red wine vinaigrette

APPETIZERS

Garlic Bread (with Mozzarella add 1.)
Bruschetta alla Roma

roma tomatoes, basil, & extra virgin olive oil
Fried Mozzarella

served with fresh marinara
Spinach or Broccoli Saute

EVOO & garlic
Shrimp Cocktail

served with chilled house-made cocktail sauce
Wild Mushroom Risotto

arborio rice, shittake, & portabella mushrooms
Tomato & Crab Bisque
Fried Calamari

served with house marinara
Steamed Clams or Mussels

marinara or garlic & butter

ENTREES

All entrees served with coice of soup or garden salad

Linguine, Spaghetti, or Penne
Garlic & EVOO. Pesto, Meat Sauce,
Meatballs or Sausage
Vodka Cream
Red or White Clam Sauce

Meat, Cheese, or Spinach Ravioli

Stuffed Shells or Manicotti

Lasagna or Baked Penne with meat sauce

Fettuccine Alfredo

Gnocchi

Eggplant Parmigiana

baked with marinara and mozzarella

ADD TO ANY ENTREE
portabella mushrooms or seasonal vegetables
add chicken, sausage or meatballs
add shrimp, scallops or crab
crab cake

10.
17.

e

12.

Bleu Cheese dressing is available for 1. upcharge Add a cup of Tomato Crab Bisque for 5.

I1.
13.
16.
I1.
I1.
12.
12.
12.
13.

+3.
+4.
+5.
+10.

We accept Visa, Mastercard, Discover & American Express. No personal or separate checks, please.
20% gratuity will be added to parties of 6 or more. Please set all phones & pagers to silent or off.

We reserve the right to refuse service to anyone.




CHICKEN & SEAFOOD

Chicken Parmigiana 16.
baked with tomato sauce and mozzarella

Roasted Chicken Roma 17.
served on the bone in a wine sauce reduction, boneless add 1.

Boneless Chicken Cacciatore 17.
served in a tomato wine sauce with choice of mushrooms or peas

Boneless Chicken Marsala 17.
sauteed with mushrooms in a marsala wine sauce

Chicken Francaise 17.

simmered in a lemon butter sauce and served
over broccoli with melted mozzarella
Chicken Florentine 18.
breast of chicken braised in a prosciutto wine sauce,
served over sauteed spinach with melted mozzarella

Roasted Salmon 17.
served over potatoes and seasoned vegetables

Flounder Francaise 17.
pan fried, simmered with a white wine lemon butter

Scallops & Vegetable Risotto 18.
scallops, seasonal vegetables & arborio rice

Lobster Ravioli 18.
served with crab & tomato cream

Shrimp Parmigiana 18.
baked with marinara and mozzarella

Shrimp Scampi 17.
served over linguine

Seafood Scampi 19.
clams, scallops, mussels, shrimp and calamari, served over linguine

Seafood Marinara 19.

tomato wine sauce with clams, scallops, mussels, shrimp
and calamari, served over linguine

Pan Seared Ahi Tuna (upon availabiliry) 21.
sushi grade, served with wasabi and a soy ginger sauce,
vegetable del giorno and potatoes

Lump Crab Cakes 24.
Maryland style, pan seared, served with house remoulade
vegetable del giorno and potatoes

STEAK & VEAL

Veal Scallopini Picante 17.
simmered in a lemon butter sauce,
add capers and/or sundried tomatoes +2.

Veal Parmigiana 18. \ /
baked with tomato sauce and mozzarella
Veal Scallopini Francaise 19.

batter dipped and pan fried in a lemon butter reduction

Veal Scallopini Marsala 19.
select mushrooms sauteed in a marsala wine sauce
Saltimboca alla Roma 19.

tender veal topped with proscuitto, sauteed
spinach and melted mozzarella

N.Y. Strip Steak 10 oz. 18.
served over potatoes —add mushrooms +3.
Roma Steak 19.

New York strip steak with mushrooms, sweet
red peppers and onions in a wine sauce reduction
served over potatoes

Grilled Lamb Chops 19.
served with seasonal vegetables & potatoes
Smoked Porkloin 19.

served over potatoes with vegetable del giorno,
portwine, bacon mushroom reduction
Filet Mignon 8 oz. 22.
served over potatoes  add mushrooms +3.

Not all ingredients are listed in the menu. Please let your server know if you have any food allergies. O
“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.”
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