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Insalata Mista
Mixed Greens Salad

Contadina
Meatballs & Sausage Red Sauce

Clams Oreganato
Baked Clams with Garlic Herb Breading in Scampi Sauce

Mozzarella in Carrozza
Fried Mozzarella

Pasta Fagiole
Bowf of Soup
Spiedini di Romano
readed Mozzarella in Lemon, Anchovies, White Wine Sauce

Zucchini Tritti
Fried Zucchini

Zuppa di Cozze alla Santa Lucia

Mussels in a White Wine Sauce

Calamari Fritti

Fried Squid

Rollatine Melanzane

Rolled Eggplant, Ricotta Cheese Topped with Tomato Sauce

Insalata di Mozzarella e Pomodoro
Buffalo Mozzarella with Sliced Tomafos

Manicotti al Forno
Homemade Pasta with Ricotta & Mozzarella

gatoni Bologgnese
%ga w/ Meat Sa:ﬁ'g
Ravioli Ripieni di Aragosta
Lobster Filled Ravioli Topped with Cognac Cream Sauce

Insalata Frutta di Mare
Marinated Seafood Salad

Tonno all Erba
Tuna with Fresh Herbs & Artichoke Hearts

Cocktail di Gamberi
Shrimp Cocktai

Carpaccio ala Veneziana
Raw Filet of Beef, Mushrooms, Cheese, Capers, Lemon Oil

Antipasto all Italiano
Assortment Cold Cuts with Imported Cheese
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e Secondi Piatti e
LUNCH 11:30 - 9:45

N Antipasti e
LUNCH 11:30 - 9:45

La Zuppa Del Giorno $  @Prosciutto e Melone 11 Sgdﬂﬁetti con Salsa Scarpara 11 Pollo Parmigiana
Soup of fie Day (Bowl) Prosciutto with Melon asta in a Red Sauce Breaded Chicken Topped with Mozzarella,
Insalata di Molino's 12 g
I‘.'ISH&IM Mista 6 Shrimp, Bacon, Onions, Lettuce, Tomatoes Q{pﬂhtfne Melanzane 12 Pollo ..
gy 331'50‘. S v R%ﬂ“"? Egglp '[?gm RWolta Cliecse lngped (gi'ﬂed C%Eenq‘gmc?iiiﬁh Mixed Greens Salad
- with Tomato Sauce
Hebiee " COTOS T Insalata MonteRsa 12
5 : h ; 5 -
B ks R ek e R ®ollo Portabiellc 13 WNodini di Maiale del
Baked Clams with Garilc Herb Breading ®anino di Giorno B2 1 AR RNk e Champagne Sagrestino :
In Campi Sauce Cibatta Sandwich of the Day g’gg %C;g g;ﬁ}g‘f‘,ﬂ:tgatvedge- Red Onions,
Insalata Caesare 7  Tonno all Erba 13 :
lata : ; : nocchi con ?or onzola 13 _ P
Romaine jwﬁj Caes.arr D.ressrng, Croufons Lté'g?f ;wr.h Capers, Fresh Herbs & Artichoke gPas 48 with Gargonzot, Sﬁgm ST alan S am 5 eri S avoriti
ZH«CCﬁiﬂt Fritt: 8 S f ﬂ 5ok Shrimp Baked with Asparagus & Zucchini
Fried Zuchinni aimone [fumwa 0 13 ; .
Do Smoked Salmon with Capers, Red Onions Manicotti d[‘FO’an 13 ﬁl a‘a -
uppa Cozze 8 200 ot Chaeia Homemade Pasta with Ricotta & Mozzarella Insalata a Q{ggzna.
Santa Lucia ; ; Marganita
Mussels in a White Wine Sauce Insalata di Frutti di Mare 14 Mﬁtﬁlgf ane ﬁﬁ' ntonio 13 Pan Sea‘rgd Salmon with Romaine Salad
- d’- . d‘- a& Marinated Seafood Salad uanese Y
Spw ini di Mozzare. 8 : 2 Alexanders Breaded Eggplant Pan Seared with Greens :
alla Romano _ Carpaccio ala Veneziana 14 Vitello al Francese
Breaded M llain L Anchovi Raw Filet of Beef, Mushrooms, Cheese, . Braised Veal in a Lemon and Wine Sauce
v;gf?ei‘ﬁneoéifea e Capers, Lemon Oil ‘Fa(faﬂ'e fBoscawﬁz ! 13
1 Bowtie Pasta with Mushrooms, Peas, Prosciutto
Pasta e @'aﬁw[i 9  Farfaale Salmone 15 in Tomato Sauce Filetto alla Pallard
Bowl of Soup with Beans & Ditalini Pasta Bovitie Pasta with Salmon In Pink Sauce ’ Ly Pounded Filet of Beef with Tri Color Salad
Calamari Fritti 9 _ ) Ravioli ‘R;Rpwm di Aragosta 14
Fried Sauid lPu{!i?o Ai Ferni 15 Lobster Filled Ravioli Topped with Cognac ) ; :
q Grilled Octopus with Lemon & Red Wine Sauce Pink Sauce T!&ﬂ'l (ﬁ' ‘Muniere
I maﬁzta d'f %ozzareah 11 - . z ’ Flounder Fillet in White Wine Sauce
e Pomodoro Risotto di Oggi 17 Linguine alla Vongole 14
Buffalo Mozzarella with Sliced Tomato R‘:?O'mtof ﬁ"f fg? T qi)mgu'”e ‘:‘;‘ Vz:e Fresh Clam Sauce x # Tonno alla Isolana
. [ . atoni Cartocio 17 enne Bo nese 1 Grilled Tuna Steak Topped with Plum
?%fnﬂmoit f:znogﬁﬁ: ‘Tnf oatt 11 q.(g‘rgscéqﬂ‘oﬁ S{irfmp, Cognac Pink Sauce Pasta with Meat agce Tomatoes & Capers
aked in Foi
Cormnmeal with Blue Cheese & Exotic Mushrooms 5 > [} z 2
Dentice alla Genovese 18 Capellini alla Molino's 14 Yitello ala Milanese

Calamari alla Luciano 11

Squid Sauteed with Fresh Tomato in
Garlic Wine Sauce

Red Snapper with Clams, Mussels in a
Light Tomato Sauce

Argel Hair with Mozzarella and Arugula in
Spicy Tomato Salce

Breaded Veal Served with Salad
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e Pasta e

Spaghetti e Pomodori 16
P'algﬁ:‘th Red Sauce
Fettuccini Alfredo 17

Pasta with Cream Satce

Mezzelune alla Bella Napoli 17

Ravioli in a Creamy Tomato Sauce

g‘noccﬁi Sorentino 18
ozzarella, Tomato Sauce

Ri{}atani Bologgnese 19
Pasta with Meat Sauce

Linguine alla Vongole 20
Linguine in a White Fresh Clam Sauce

Farfalle Boscaiola 20
Bow Tie Pasta with Mushrooms, Peas, Prosciutto in a Pink Sauce
Capellini all” Molinos 20

Angel Hair with Mozzarella and Arugula in a Spicy Tomato Sauce

Spaghetti con Polpette e S 21
ngﬁg con Polpette e Sausage

fti with Meatballs & Sausage

®enne VodRa con Pollo 21
Ziti with Chicken in a Vodka Sauce”

Ravioli Ripieni di Aragosta 21
Lobster Filled Ravioli Topped with Cognac Pink Sauce
®appardella Selva 21
with Fresh Tomato & Wild Mushrooms

Fettuccine Mare Monte 21
Broccoli Rabe and Clams in Garlic & Oil

Orecchiette alla (Pugﬁese 22
Seashell Pasta with Broccoli Rabe and Sausage in Garlic & Oil
Perciatelli dell Contadina 23
Pasta with Sausage, Calamari in a Red Sauce

Linguine Integralle 23
Whole Wheat Linguine with Sausage, Eggplant, Mushrooms
Fettuccine Salmone 24
Pasta with Fresh Salmon & Cognac Pink Sauce
‘Ri#atom’ Cartoccio 24
With Prosciutto, Shrimp in a Cognac Pink Sauce Baked in Foil
Pappardelle con Coniglio 24
Pasta with Rabbit Ragu Sauce

Risotto di Notte 25

Arborio Rice of the Night







Secondi Piatti

Manicotti al Forno 19
Homemade Pasta with Ricotta & Mozzarella
Rollatine Melanzane 20

Rolled Eggplant with Ricotta Cheese Topped with Tomato Sauce

Pollo Sorentino 21
Chicken Breast with Mozzarella, Eggplant, Prosciutto

Melanzane di Antonio Milanese 21

Alexanders Breaded Eggplant Pan Seared with Greens

®ollo Portabello 22

Chicken Breast with Peas, Prosciutto in Madeira Wine Sauce

Pollo Parmigiana 22

Breaded Chicken Topped with Mozzarella, and Tomato Sauce

Pollo Picatta 23

Chicken Breast with Artichoke, Capers and White Wine Sauce

Nodini di Maiale del Sagrestino 23

Breaded Pork, Tomato Wedge, Red Onions,
EVOO & Balsamic Vinegar

Vitello alla Francesse 24
Braised Veal with Lemon & White Wine

Vitello alla Parmigano 24

Breaded Veal Topped with Tomato Sauce and Mozzarella

Vitello alla Saltimboca 24
Veal Topped with Prosciutto on Bed of Spinach

Vitello alla Marsala 24
Veal with Marsala Wine and Mushrooms

Pollo Madeira 26
Breast of Chicken with Peas, Prosciutto in Madeira Wine Sauce
®Bistecca alla Fiorentino 29
Prime Steak, Sauteed Sweet Peppers, Onions & Exotic Mushrooms
Anatra alla Bers aﬂ&ere 29
Roasted Duck with Sundried Figs, Grappa

Misto Di Carne alla Contadina 30

Steak, Chicken, Sausage Sautéed with Potato, Hot Cherry Peppers

Costollete di ﬂgneﬂb 32

Rack of Lamb with Hot Cherry Peppers and Mushrcams

Lambata di Vitello alla G

Grilled Veeal Chop with Hot Cherry Peppers an Mushmﬂm.s
Medaglioni di Manzo alla Porto 33

Filet Mignon Portabella Mushroom and Port Wine Sauce.

Costoletta Vitello alla Capricciosa 34
Breaded Veal Chop Topped with Mixed Greens Salad

Osso Buco 34
Veal Shank with Saffron Risotto
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La Zupg:ra Del Giorno

Soup of the Day (Bowl)

Mozzarella in Carrozza 8

Fried Mozzarella

Insulata Mista 8

Mixed Green Salad

Melenzane Sciue 9

Eggplant Sauteed with Fresh Tomato Sauce

Clams Oreganato 9

Baked Clams with Garlic Herb Breading In Campi Sauce
Spiedini di Romano 9

Breaded Mozzarella in Lemon Anchovies, White Wine Sauce

Insalata Caesare 9

Romaine with Caesar Dressing, Croutons

Insalata Tenere Con Formaggio 9
Young Tender Green Salad with Goat Cheese

Zucchini Fritti 10
Fried Zuchinni

Insalata tri Colore 10
Arugula, Endive, Rad:'ccm'o Tomato, Shaved Parmigiana Cheese
Pasta e T 11

Bowl of Soup with eans é‘. Ditalini Pasta

a Cozze alla Santa Lucia 11

Musse s in a White Wine Sauce

egato di Pollo 11
Cmc en Liver with Onions & Balsamic Vinegar
Prosciutto e Melone 11

Prosciutto with Melon

Calamari Fritti 12
Fried Squid

Insalata di Mozzarella e Pomodoro 12

Buffalo Mozzarella with Sliced Tomato

Insalata di Molinos 12

Shrimp, Bacon, Onions, Lettuce, Tomatoes and Blue Cheese

®olenta ai ‘.'Fun%ﬁ: Trifoati con Gorgonzola 12

Cornmeal with Blue Cheese & Exotic Mushrooms

Calamari alla Luciano 13
Squid Sauteed with Fresh Tomato in Garlic Wine Sauce
Tonno alla Erba 13
Tuna with Fresh Herbs & Artichoke Hearts

Insalata Monte Rosa 13
Marinated Grilled Vegetables with Fresh Mozzarella
Trippa e Parmigiano 14
Hongycomb Tripe

Coctail Di Gamberi 14
Shrimp Cocktail

Salmone Affumicato 15

Smoked Salmon with Capers, Red Onions and Goat Cheese

Carpaccio di Manzo alla Veneziana 15
Filet of Beef, Mushrooms, Cheese, Capers, Lemon & Oil

Insalata di Frutti di Mare 16
Marinated Seafood Salad

Antipasto All Italiano 16
Assortéd Cold Cuts, Cheese

Pulpo Ai Ferri 16

Grilled Octopus with Lemon & Red Wine Sauce



