
39.95

39.95

39.95

29.95

29.95

17.95  27.95

16.95  26.95

15.95  25.95

15.95  26.95

19.95

14 oz. Center Cut Veal Chop served with 
Homemade Potato Croquette and Vegetables

Veal Chop “Valdostana”, Parma Prosciutto, low 
fat mozzarella with Marsala Mushroom Sauce

Ossobucco (Center cut Veal Shank) with Risotto 
Milanese or Papardelle

Chilean Seabass, Alla Siciliana an old country 
sauce with sundried tomatoes, capers and fresh 
squeez

Red Snapper Alla Marechiara, N.Y. Clams, 
Mussels and fresh Roma Plum Tomatoes

Jumbo Shrimp Oreganato
“Our Exclusive”

Homemade Semolina Papardelle Alla Romana, 
with ground sausage and fresh plum tomatoes

Homemade Tortellini Ala Panna light cream 
sauce with prosciutto and peas

Gnocchi made in House with your choice of 
Bolognese, Pesto or Gorgonzola sauce

Lobster Ravioli with shrimp in a Brandy Cream 
Sauce

  29.95

10.95  19.95

18.95  29.95

13.95

The Traditional Cold Italian Antipasto

Traditional New York Style Clams Casino

The Best Fresh Seafood Salad

Jumbo Stuffed Artichoke

For One       Family Style

  33.95

13.95  19.95

26.95

  29.95

POLLO SCARPARIELLO 
“ACQUOLINA”
½ of a whole free range chicken cut in pieces 
cooked with garlic, fresh lemon, herbs served 
with homemade sausage, broccoli, peppers, 
onions and roasted potatoes.

PARMIGIANA DI 
MELANZANE
Eggplant, lightly breaded and oven baked with 
fresh tomato sauce and low fat mozzarella.

GAMBERI ALLA GRIGLIA
Jumbo white shrimp, marinated and served 
over our signature burned string beans.

BLACK ANGUS SKIRT STEAK
Grilled to perfection served with red peppers, 
onions and roasted potatoes.

Half            Family Style

HOUSE SPECIALTYAPPETIZERS
For One       Family Style

MAIN PLATES

SIGNATURE DISHES

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have a medical condition.

No Substitutions Please • 20% Service Added To Parties Of 5 Or More


