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RISTORANTE ITALIANO

Beringer, White Zinfandel, California.................c.c.c........ 9 Beringer, Merlot, CaliforniajlliiEsrmess.. ... Bl . 10
Frontera, Chardonnay, California .................ceeeevevunee. 10 Frontera, Cabernet, Califoriiaz Pl =t B it e 11
Biagia, PG Grigio, (ltaly:: B .. in, ., 10 Placido, Chianti, Italy....... 00 Sleamml e TIINENEN Y i
Coastal'Ridge, Riesling Calirgrraigz==scl|f ||| |\{}I8SE ) 1 11 facebs GreelcShiraz Avustrafiay il 1 191, . M=t 12
Silver GagelChandonnaylEaiieeaaicn. - oo Tmras: (| 11 Rascliql'Toso, Malbec Argenings... ........ &3 UTETHU e
Alverall Pigos Grigiop lialy N o 1L ks R [ 12 SilveriGate- Cabernet Calrormian.. L)1 ot A2 MR D 13
Summer Water Rose, Splits, California........................... 13 Silver Gate, Pinot Noir, California...............ceccceevvvrvenuens. 13
PLOSeCCO=SH ! Lol e o restearesseessessse 13 BiggiosGhidnisReserviesteyn mR . 102 UL P ESARE S A B 13
Sania RISEVISNON-BIONC Chile...i.oeeverrevensseseiens 13 BaniMdeptneEiaSeame: taly, LT, .|| e e 14
VOISETIIE, (1101 e B e SR 14 AVERETES alaiarese !l G frm o v v, Y o sesa o 15
LaZuPPerPel GIOTNO ... s e s $ Calaniarj Fritti-s Ssin) SwCn s i s 0 S0 SN S+ 1 St $15
Soup of the day (Bowl) Fried Squid
IOZZa el CaTTOZZa . vos eeneconiscscncmsnissensasssnssnsssnscenses $10 Insalata di Mozzarella e Pomodoro.........c..ccceeunnnneee, $15
Eried Mozzarelld Buffalo Mozzarella with sliced Tomato
fsalataelistar s e e $10 Barbabietola con Noci e Formaggio Capri_no ------------ $17
Mixed Green Salad Beets, Roasted Walnuts, Goat Cheese over Mixed Greens
: Insalata di Molino ............ o s e e $18

Melenzane SC|ue... .............................................................. $11 Shrimp, Bacon, Onions, Lettice, Tomatoes

— Eggplant sauteed with fresh Tomato Sauce S C S Bl e

o

— s Oregangto """ fosnreaeeareazsarens sl i iz Insalata Monte Rosa..... 5. .. i s e e $18

= Baked Clams with Garlic Herb Breading in Scampi Sauce Marinated Grilled Vegetables with fresh Mozzarella

= Spiedini di ROMANO........cvumirmcnnnee. B S AL TP pATE P ARSI AN0 .. ri. covomesaes oo i $19

; Breaded Mozzarella in Lemon Anchovies and White Wine Sauce Honey Comb Tripe
INSAlAta COASAN ... ivureierieririsse s $12 GocktailfdiGambern- e ey . e e $19
Romaine with Caesar Dressing and Croutons Shrimp Cocktail
ZUCCHING F It $13 Salmene Affumicato. o= . N s e $19
Fried Zucchini Smoked Salmon with Capers, Red Onions and Goat Cheese
Insalata Tenere Con FOrmMaggio .......o..ouvvuevienisssnisnnnnns $14 Carpaccio di Manzo all Veneziana ..........c..cc.oeeveersersrnnne $19
Young Tender Green Salad with Goat Cheese Filet of Beef with Mushrooms, Cheese, Capers, Lemon and Oil
Insalata Tre Colori..... i $14 PUlpOrARErr] s s = e N T $21
Arugula, Endive, Raddicchio, Tomato, and Shaved Parmigiana Cheese | Grilled Octopus with Garlic & Oil
Pasta e Fag|0|| ..................................................................... $15 Antipasto A LIE | a1 T o R U SR $21
Zuppa di Cozze alla Santa Lucia.........ccoeueeeeneinnnnneinnnnnnn. $15 Insalata di Frutti di MAre ...........cccoeeuereeescsscssissssassasesseseens $22
Mussels in a White Wine Sauce Marinated Cold Seafood Salad

#Consuming raw under cooked meat, eggs, shellfish or poultry may increase risk of food borne illness




RISTORANTE ITALIANO
Spaghetti @ POMOOri ......ccceeeueeeiecceeeeiccneeeeecceeeeeceneeeenns $19
Pasta with Red Sauce
Fettiramhe Alffedo o B e e $22
Pasta with Cream Sauce
Mezzelune alla Bella NapoOli ......ccccceveveiieceenenienicieneneen. $23
Ravioli in a Creamy Tomato Sauce
Gnoceh i BORen it o k. ...« S s . AU EE $24
Pasta with Mozzarella and Tomato Sauce
Rigaton] IBalogneses. /1A N L1 e, dn. 1L b R T $25
Pasta with Meat Sauce
LingUineralitNVoIas o lert s e . B .. $26
Linguine in a white fresh Clam sauce
EaallimitaB=NIOliNO'S e $26
Angel Hair with Mozzarella and Arugula in a Spicy Tomato Sauce
Spaghetti con Polpette e SAuSage ......cccceeereevveereccrnneennns $26
Spaghetti with Meatballs and Sausage
Pappardelle della Selva........uercveeicveeecveencseeeeceeeecneenn. $26
With Fresh Tomato and Wild Mushrooms
FarfalleBescaiola s o e $27
Bowtie Pasta with Mushrooms, Peas, Prosciutto in a pink sauce
Penne Vodka con Pollo.........ccceeveerereireeenceenneeecneencneeneneens $27
Ziti with Vodka Sauce and Chicken
Ravioli Ripieni di Aragosta .......ccccceveeeveeriicneeericnneeensennnen, $28
Lobster filled Ravioli topped with Cognac Pink Sauce
Orecchiette alla Pugliese ........cooveveeerieeieiinicieenncceeennenne $28
Sea Shell Pasta with Broccoli Rabe and Sausage in Garlic & Oil
Perciatelli dell Contadina.........cccccceeveviiiiviiriniininecninneen. $28

Pasta with Sausage, Calamari in a Red Sauce

Linguine Integraller m s .. . fieimiinincinssiiessrnrssssasssnaeses $28
Whole Wheat Linguine with Sausage, Eggplant, Mushrooms

EeltucEine Salmones.. ...t i iiisoseitesnsonimanes $28
Pasta with fresh Salmon and Cognac Pink Sauce

Pappardelle con Coniglio......cccceecvueeecveeeeceeinneeeeneeeecneenn. $29
Pasta with Rabbit Ragu Sauce

RIZAEOMIECArtOCCIO o .. R T e e nennename S e $29
With Prosciutto, Shrimp in a Cognac Pink Sauce baked in Foil

Manicotti al Forno Bolognese ........ccccccceveeeereveereneercnnnene $31
Homemade Pasta with Ricotta, Mozzarella and Meat Sauce

Spinachi SallENISSE TRl ... o et Sssaassnansans $10
Sauteed Spinach

Le Patate Del Ciabattino.......cccccceeeeveerceercernceecreeeceenene $12
Potatoes and Onions

Asparagi con Parmigano........ccceceeceeeriiveeericnsnnensessnneenanne $13
Asparagus with Parmesan Cheese

Fungi Trifolati SOtati......ccceeveerrerrrerrieereeerceeeceeeeeeeeeeene $14
Exotic Mushrooms Saute

BroGCOlrRaD e s ot o o S $17

#Consuming raw under cooked meat, eggs, shellfish
or poultry may increase risk of food borne illness

Rollatine Melanzane..........ccccovereveerrveercreenneenneeneseeeeeennes $25
Rolled Eggplant with Ricotta Cheese topped with Tomato Sauce

Melanzane di Antonio Milanese .........ccccceeveeeecveeeiciuennnne $26
Alexanders Breaded Eggplant pan seared, served with Greens
Melanzane Parmigano .........ccceccueeecveeeenieeeenseeesseeeessneenns $26
Eggplant Topped with Mozzarella, Tomato and Pasta

POIIO SOrentino ......cccceviuiiiiiiiiieeineeeectescee e $27
Chicken with Mozzarella, Tomato, Prosciutto, Eggplant, over Spinach
POlIO Picatta ......cccccecnicrcreriosoes@isiiinssnerasnsars oboes sonser S L.0! $28
Breast Chicken with Artichoke, Capers and White Wine Sauce

Pollo Madiera..............cocoe... S EREEE o B e $29
Breast of Chicken with Peas, Prosciutto in Madera Wine Sauce
Vitello alla Parmigano..... .0l B, L L HNEH BN A $29
Breaded Veal topped with Mozzarella and Tomato Sauce
Vitelloalla-Marsala ... (SRR | ..., L. o S ERE AR $29
Veal with Marsala Wine and Mushrooms
Vitollesalla=SaltimbocamiN. Il et L. L L LBl TN s $29
Veal Topped with Prosciutto on bed of Spinach

Vitelo\alla Erancessas == o el 1 04 2 10 0 DI MESRREE $30
Braised Veal with Lemon and White Wine

RisotordillNOTET Tt ... oot L = e $31
Arborio Rice of the night

Anatra alla Bersagliere ........cveencveeencreeeeceeeeceeeeennes $36
Duck with Sun-Dried Figs and Dry Vermouth over Polenta

Misto Di Carne alla Contadina ........ccceeceevvereverceereneennne. $38
Steak, Chicken, Sausage sauteed with Potato and Hot Cherry Peppers
Costollete di Agnello ........covcoeeeereereericceeerccreeerecreneenes $42
Rack of Lamb with Hot Cherry Peppers and Mushrooms

Lambata di Vitello alla Griglia........cccceeveeveeveeennicnneennnnne $42
Grilled Veal Chop with Hot Cherry Peppers and Mushrooms
Bistecca alla Fiorentin ol s . s o e —" $42
Prime Steak sauteed Sweet Peppers, Onions and Exotic Mushrooms
OSSO0 BUCO......comrmmsmemsisonsesssitunnss s iy TS $42
Veal Shank with Saffron Risotto

#Medaglioni di Manzo all Porto........c..cccecevvierinicninnennne. $44

Filet Mignon with Hot Cherry Peppers and Mushrooms

Costoletta di Vitello alla Capricciosa .....c..ccceceeveueeenennee $46
Breaded Veal Chop topped with Mixed Greens Salad

Hsce

Bassa Oreganate . ...oocuii cmnsioi e e sl e Tog $28
White Fish grilled with Toasted Breadcrumbs & White Wine
FilettMeUtniare,  ..... st siiug o ot vaggees s Soovastvondiovey $29

Flounder, braised in White wine Sauce

# Tonnoalla ISolana s.. i S - ne i v siasiss suszees $29
Grilled Tuna Steak topped with chop Tomatoes & Capers

Salmone ONde € TEIra ........ccccconnioscerossvresseresassssnsossssosaes $32
Salmon, Peas, Prosciutto, and Mushrooms in a Cognac Sauce

Y 111010 5 =] (=] o SR St e SR S $32
Braised Shrimp with Lemon and Wine Sauce

BRARNZINO BN OIS et imis. ® aaan - ot t s o toensnsessessss e nganbits $34
Mediterranean Capers, Olives, Onions in Light Tomato Sauce

DenticerallaMolines ... o5 v o 2 N T N $36
Red Snapper with Clams, Mussels in Red Sauce

Cernia alla Nuova CUCING.......ccceeeeerereereeernerereeneeeseeenenes $38
Grouper with Mushrooms, Asparagus in Champagne Cream Sauce

Zuppa di Pesce Lagunare..........cccceevveeeeeccrneeenseseeeesesnneenns $39
Italian Style Bouillabaisse over Linguini

JoYoTof=d (o1 o W - MU | #-] o | - SRR $42
Mustard rubbed Halibut with Walnut, Herb Crust with Spinach

Pesce da Taglio alla Sultanina.......ccccccevveeveeirecneeereennen. $46
Chilean pan seared with Lemon, White Wine, Sundried Tomato, Artichoke

DOVEF SOl....cceiiiiiiiiiiiiiiiintccc e $M.P.
Served with Capers in a Lemon and White Wine Sauce




