Antipasti

Fresh Mozzarella Caprese 7.99
tomato, basil, roasted peppers, pesto
and balsamic drizzle

Fried Mozzarella 6.99

Eggplant Rollatini 7.99
stuffed with ricotta and
prosciutto in pink cream sauce

Calamari Fritti 8.99
served with marinara

Buffalo Calamari 8.99
tossed in buffalo sauce
served with blue cheese dressing

Hot Antipasto 11.99
baked clams, sausage, eggplant rollatini, shrimp
and stuffed pepper parmigiana

Cold Antipasto 10.99

Italian meats and cheeses with olives, roasted peppers,

pepperoncini and cherry peppers
Mussels Marinara 7.99

Mussels Bianco 7.99

Prince Edward Island Mussels in garlic wine sauce

Baked Clams 7.99

garlic, butter and white wine

Zuppa Di Clams 9.99

steamed little necks in a tomato, basil and garlic broth

Insalata & Zuppe

Farmgha large 6.99 small 3.99
lettuce, onions, tomatoes and cucumbers

in red wine vinaigrette dressing
add chicken 2.99 add shrimp 3.99

Pasta Fagiolia Soup 3.99
Italian Wedding Soup 3.99
Tortellini En Brodo 3.99

Caesar Traditional large 6.99 small 3.99
add chicken 2.99 add shrimp 3.99

Toscano 7.99
chopped romaine & field greens with tuscan beans,
cucumbers & red onions topped with shredded

mozzarella in a balsamic dressing
add chicken 2.99 add shrimp 3.99

Mangia 7.99
tield greens, onions, candied walnuts, dried cherries,
cucumbers, tomatoes and gorgonzola

tossed in a honey-citrus dressing
add chicken 2.99 add shrimp 3.99

Greek Salad large 7.29 small 4.29
lettuce, tomato, cucumbers, onions, black olives,

feta and grape leaf in red wine vinaigrette dressing
add chicken 2.99 add shrimp 3.99

Ranch Chicken Salad 9.99

lettuce, breaded chicken, mozzarella, peppers,

red onions, tomato and bacon bits tossed in ranch dressing

also available with grilled chicken
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Pollo

Chicken Parmigiana 13.99
Chicken Marsala 13.99
Chicken Francese 13.99

Chicken Bruschetta 13.99

chicken milanese topped with tomato,
basil, onions, fresh mozzarella and balsamic
grilled chicken also available

Chicken Sorrentino 14.99
sautéed chicken breast topped with eggplant,
prosciutto and mozzarella in mushroom demi glaze

served with pasta and salad

Chicken Scarpaiello 14.99

sauteed chicken breast served with sausage,
cherry peppers, pepperoncini, potatoes and capers
in lemon butter sauce with a touch of tomato

Chicken Alforno 14.99
breaded chicken with prosciutto and ricotta
topped with mozzarella baked in creamy marinara

Chicken Saltimboca 14.99
sauteed chicken breast topped with spinach, prosciutto
and mozzarella in marsala sauce

Chicken Spinaci 14.99
sauteed egg battered chicken topped with tomato, spinach
and mozzarella in a francese cream sauce

Pesce
Zuppa Di Pesce 21.99

sauteed clams, mussels, shrimp amd calamari in a
light marinara sauce served over linguini

served with pasta and salad

Shrimp & Calamari Fra Diavolo 14.99

served over linguine

Tilapia Toscano 13.99
Tuscan beans, tomatoes, spinach and garlic broth
(pasta not included)

Tilapia Oreganata 13.99
served over sauteed spinach

Salmon Provencal 14.99
pan-seared salmon, sauteed tomatoes,
roasted peppers and basil with roasted potatoes

Shrimp Parmigiana 14.99

Shrimp Scampi 14.99
shrimp, tomato and basil in white wine
lemon butter and garlic sauce over linguine

Seafood Zafferano 15.99

sauteed shrimp, calamari, scallops with spanish onion
and fresh garden peas tossed with penne

in a saffron butter cream sauce

VlteHO served with pasta and salad

Veal Marsala* 15.99

Veal Saltimboca* 15.99
veal sautéed with spinach and prosciutto
topped with mozzarella in marsala sauce

Veal Sorrentino* 15.99
veal sauteed with eggplant, prosciutto and
mozzarella in mushroom demi glaze

Veal Parmigiana* 15.99

*Consuming raw or undercooked meats, fish, shellfish or fresh e%rgs may increase the 3/21/12
risk of food-borne illnesses, especially if you have certain medical conditions



P ASta  whole wheat and gluten-free pasta available

Pasta 8.99
with tomato or marinara sauce

Spaghetti 9.99

with our homemade meatballs or sausage

Penne a la Vodka 10.99
prosciutto, peas & mushrooms

Rigatoni Italiano 10.99
sauteed brocolli rabe, sweet sausage
and sun-dried tomatoes in garlic brodino

Gnocchi Bolognese 11.99
potato pasta served in pink cream meat sauce

Farfalle Palermo 13.99

sauteed chicken,shrimp,spinach mushrooms and
tomatoes in a garlic cream sauce tossed with
bow tie pasta and topped with fresh mozzarella

Pasta Fresco 11.99
your choice of pasta with sauteed mixed vegetables
in choice of garlic broth, garlic cream or marinara

Linguine Puttanesca 10.99
blend of kalamata, black and green olives with capers, and
anchovies tossed in a lightly spiced marinara

Linguine Alfredo 9.99
add chicken 2.99 add shrimp 3.99

Linguine Vongole 12.99
chopped and whole clams tossed in white cream clam sauce
(traditional red sauce available)

Tortellini Da Vinci 11.99
cheese tortellini, sauteed chicken and
roasted peppers in pesto cream sauce

Tortellini Carbonara 12.99
pancetta and peas with egg butter cream and parmesan sauce

Rigatoni Di Casa 11.99
sauteed chicken, spinach & mozzarella tossed in pink cream sauce

Rigatoni Marsala 11.99
sauteed chicken, rosemary, caramelized onions and mushrooms
in marsala cream sauce

Stuffed Lobster Ravioli and Shrimp 14.99
sauteed shrimp served with lobster filled ravioli
in a basil vodka cream sauce

Alforno
Baked Ziti 8.99

Baked Stuffed Shells 8.99
Baked Ravioli 8.99
Baked Manicotti 8.99

Lasagna 9.99

Eggplant Parmigiana 11.99
served with pasta and salad

Eggplant Rollatini 11.99

stuffed with ricotta and proscuitto
baked in pink cream sauce with pasta and salad

Sides

Sautéed Spinach 3.99
Sautéed Broccoli Rabe 4.99
Garlic Bread 2.75 with cheese 3.25

Sautéed Broccoli 3.99
Meatball 3.99

Sausage 3.99
Roasted Potatoes 3.99

Children’s Menu

Grilled Chicken with Pasta
Linguine with Meatballs
Chicken Fingers with Fries

12 and under - includes beverage

Penne with Butter
Chicken Parmigiana with Pasta

6.99

Baked Ziti
Baked Ravioli

Penne with Tomato Sauce
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Dolce

Fudge Brownie Sundae 4.99 Tiramisu 4.00
fudge b ie with 1

watth fudge browhie With lec cream New York-Style Cheesecake 3.99

chocolate and caramel sauce

Gelato 3.00

Not Your Ordinary Cannoli 3.99 :
ask your server about our flavor selection

chocolate chip cannoli cream
stuffed in the middle of two pizzelles

Warm Apple Crumb 3.99

warm apple pie topped with a sugary crumbed topping
and caramel sauce

Wine List

White
glass bottle
Pinot Grigio: Casal Thaulero (Terre Di Chieti, Italy) 6.95 22.00
Due Torri (Italy) 7.50 24.00
Chardonnay: Sebastini (Sonoma, CA) 7.95 26.00
Riesling: Firestone (Central Coast, CA) 8.00 28.00

Red

glass bottle
Cabernet Sauvignon: Casa Patronales - (Chile) 6.95 22.00
Lantry Estate - (Guenoc, CA) 38.00
Merlot: Round Hill (CA) 7.00 24.00
Lesse - Fitch (Sonoma, CA) 32.00
Chianti: Villa Di Campobello (Italy) 7.00 28.00
Pinot Noir: Pepperwood Grove ( Valle Central, Chile) 7.00 28.00
Malbec: 25 Lagunas (San Juan, Argentina) 6.95 24.00
Vina Alicia Paso De Piedra (Mendoza, Argentina) 32.00

Early Dinner Tuesday - Thursday 3pm-7pm 12.95

includes soup or salad, entree, dessert and choice of glass of wine, soda, coffee or tea
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