BRUSHETTA BREAD |6.

%myfc’(//l(’mmﬂﬁ bread. /‘0/}/}(’(/ ////f/z//)h//z/ tomatoes,
. ya/%’c/, onion and mozzarclla cheese

MOZZARELLA EN CAROZZA|7.

Trved breaded mozzarel /0/)/)('0/ il mariara

BROCCOLI RABE & SAUSAGE|8.

St ted Ttalian Sausqge /}/éya/%'o and olive od

BUFFALO WINGS |8.
o MA/ Za é[)ﬁ <j("/‘/)(’(l//’ //)lf/&’ éé{(’/ (%F(’d?{’/ (//Z(I//’ (Y’é’(/y*rffll%d‘/

ZUPPA DI MUSSELS 9.

0 . . .
6{1/)(’/3“/,' o108, y(//%c/,' calamata olwes seroed.
oreganallo maramara ()/://‘(l/ diavalo

CALAMARI FRITTI|9.
Tender 5{1@/4'%1/@/ 04(/()//(0/ with a. /"m dravalo savce

FRIED SEAFOOD COMBO|13.
cf/j{/v)/y,}; <fgr(1/é)/)av and Calimar, (zf’(/,(}//"/‘(’(/ with liot

/)(’/)/er,» and marinara sauce

ZUPPA DE

Tnsalala

TOSSED SALAD|5.

o M’znz{y/?m/ witl owr-fiowse (14‘(’4}5’1/(151/

CHEF SALAD|8.

%/ i’(( ’y, A(l//?/ ( I/Z[!///,}/ ‘(){/()/0/ (24 L‘A{’(’J’(”

WARM SPINACH SALAD|7.

(877:(“4/&%/'/2(1(/1,/ DBerpuader oncons, mustrooms

with a hot bacorn //1)1((151(1/‘(’/7‘(?/'

FRESH MOZZARELLA & TOMATO|8.

Trest mozzardlla, vine ripened lomatoes, frest basd,

ayuzz’,ﬁ f()/)/)(’(l// with extra o{(} ‘(/{)Z/ oliwe o

CLASSIC CAESAR SALAD|7.

6?/4/()/// romacne lelluce with a zesty anchooee and
/)(1/‘//1(1/27&1//(& (/‘(ﬁw{zy/ /(}/J/)(’(l//' with croutons

INSALATA DI CASA |10.

v M’znz{y/w’/w fo/}/)(’(/ with boneless 1b -cye steak,
. /21/72407 s/ 7)7%1/ and mar maf(’a(//y/ ed cluckern breast
with owr- Tuscan Geaser [/mw{z/(/

L GIORNI

cur|2.99 ox BOWL |4.99

Shnnine

served on a //1/‘(y.) orcroll ol o (VVJY/L)y (%//f).st & aelr /)/Z%é’

PROSCIUTTO BELLO|?7.

_(ﬂ'osfak(ffo;, /m/z’//zz)zza/‘(’/éa sautéed
/)0/7‘04(’/%} nuestiroont & /mmf(’(z,//)(’/J/}(’/ i

GRILLEDCHICKEN|7.
Y f/{l/‘/i/ﬁ/{'@(%ﬂ/ hichen breast, lettuce

, lomalo and bacor

PASTRAMI MELT|8.

Lrstrami, scwiss cheese, sawutéed oncorn and mustard.

PHILLY STEAK MELT|8.
Rt ;cy(’«rf(’aé,' /710@'(1/%/&1{, /’;/?’{I///.}(’/J/}(’/‘dﬁ/ & orons

MEATBALLS & CHEESE|7.

. %/7 Z{’/?Z[((I{” 77t ’[Ifé[ [//J‘ 4 0{)‘/&/7102&1/ ‘(’/é{r

REAL ITALIAN COMBO|7.

(%:(:f/&m/)zza/'(’/é/@ lormnato;, yn/s&,‘; /‘()(M’f(’(/’/)(’/}/)(’/‘,’
proscudto & oliwe od

ITALIAN COMBO|7.

cfglélxluj C(y,){b()/[l/,’ /)/'04’(/2///(), /)/‘()0()4)//1%/ cheese

ASSORTED DELI SANDWICHES|7.

SRoast A{’(’ : ’fa/%((y L luna or-farre

ADD TO ANY SALAD OR ENTREE: GRILLED CHICKEN BREAST|4. or GRILLED JUMBO SHRIMP | 7.

Yusta

PENNE OR SPAGHETTI 9.

with NMaranara sauce

RAVIOLI AL FORNO|10.

((/V)){l/(’(l//’/‘(l///f)/l;’ & 20 zzar '(’//(I/

CAVETELLI CON BROCCOLI
& ITALIAN SAUSAGE| 10.

Cavetell, frest broccolt, iatian sausage with
4 %%

. y(//‘éb & od

SPAGHETTI ALLA FLORENTINE | 10.
cf/}((@//wffz(/,‘ /ﬁm/z/ rs/){)za(%/,f( y{l/%'c‘/ & od

LINGUINI CON VONGOLE |10.

ﬁézyxxz)zﬁ with clams i a red or colite sauce

FETTUCCINI ALFREDO | 10.

Tettucind il creane sacce &ﬁa/ (//z(d//kl/za/ cheese

SACHETINI |12.
ﬁi‘fé)/)/mm Jé{//){’{//}(/&/{p Wzﬁ(/ /0/2‘&75{1/" cheese
our /)/'/z/z"/ chanypagre savce

LOBSTER RAVIOLI WITH

PINK CHAMPAGNE| 12.

T owr 0(1)////)/}//’/ f/f{(//%(ly/m Ssauce
C

SAUSAGE OR MEATBALLS $1.50 EXTRA

Sollo

all entrees seroed ol /1(’///1(’ /)my/(/

CHICKEN PARMIGIANA |11.

Bated cuictken c‘/ﬂ%’ﬁ, mozzarclla cheese

CHICKEN FLORENTINE|11.

Chichen cutlet, d’/)/f/ﬂ[/]g lemnon and white wine

CHICKEN MARSALA [11.

¢ fl///(%’a/ C/é/i%{’/l/ a//é'// with e nueslrooms
and Narsale wine

CHICKEN FRANCESE|11.

¢ J (}'/[f (/ Cl I// (%/C/f(’/l 127 A/ /(’/7[0/[ 4 A/[/f c/esauce

CHICKEN ALANNA |13.

WBoneless chicker é/‘m,f/z ,mﬂ//(’(/a/)/)zacﬁg roasted.
pbpers /0/)/)('(/ with a mozzarclla and @ Zf//(/(l"/lﬂ%’/’dll[/(("

CHICKEN ALESANDRA |14.

Tendertons (y Huichen sautéed with (:fal/'()é; /)(’(I'A‘/,
/)(//zwffm and swun died tomatoes

CHICKEN LEITANO | 14.

(977//1)(/ chichen breast sautéed o 5/'0&'0;4}/‘(14(’; /O{y/'éof/
/)(’/1/)(7'4'/, lernon bulter wine sawce

Yitello-

all entrees seroed ol /1(’///1(’ /)my/(/

VEAL PARMIGIANA |14.

Bated veal (,‘/zf/n‘/, mozzarclla cheese

VEAL SALTIMBOCA | 14.

LBattered //{’(//, /}0/%04(’//0 //111(%/‘()0/724*/,
/nazza/'('//a/; /)/‘04’(/2///{)

VEAL MARSALA | 14.

« fl///(%’a/ veal. a//é'// il e nuestrooms
and Narsale wine

VEAL FRANCESE|14.

¢ J (}'/[f (/(’{ I// [4 &7 I/ o /& 4’/710/1/ A[[/f c/esauce

VEAL SCALLOPINI | 14.

Tender- veal madallions with widd nushrooms
and lemon butter white wine sauce



