Beef & Pork

Grilled Pork Veneto........................................ $14.95
Tender boneless pork ribs served with tomato and mozzarella ravioli
topped with roasted garlic tomato sauce and alfredo.

Steak Toscano.................................................... $19.95
Grilled 12 oz choice center cut Strip steak brushed with Italian herbs and
extra-virgin olive oil. Served with Tuscan potatoes and bell peppers.

Mixed Grill......................................................... $16.95
Skewers of grilled marinated steak and chicken with a delicous rosemary
demi-glace, served with grilled vegetables and Tuscan potatoes.
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Desserts

Tiramisu................................................................ $6.35
The classic Italian dessert. A layer of creamy custard set on top of
espresso-soaked ladyfingers.

Lemon Cream Cake........................................ $6.35
Delicate white cake and lemon cream filling with a vanilla crumb topping.

Black Tie Mousse Cake................................... $6.95
Rich layers of chocolate cake, dark chocolate cheesecake and creamy
custard mousse.
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Appetizers

Chicken

Lasagna Fritta.................................................. $8.75

Chicken Scampi................................................ $14.95

Caprese Flatbread............................................ $6.95

Chicken Marsala............................................. $15.75

Mussels di Napoli............................................. $9.95

Chicken Alfredo............................................... $14.50

Parmesan-breaded lasagna pieces, fried and served over alfredo sauce,
topped with parmesan cheese and marinara sauce.

Mozzarella cheese, tomatoes and sprinlked basil on flatbread crust with
garlic spread.

Mussels in the shell, simmered garlic-butter and onions.
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Classic Recipes

Chicken breast tenderloins sautéed with bell peppers, roasted garlic and
onions in a garlic cream sauce over angel hair.

Sautéed chicken breasts in a savory sauce of mushrooms and garlic.
Served with Tuscan potatoes and bell peppers.

Grilled chicken tossed with fettuccine and fresh alfredo sauce.
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Fish & Seafood

Lasagna Classico............................................. $13.50

Crispy Parmesan Shrimp......................... $16.95

Chicken Parmigiana..................................... $14.50

Tour di Mare..................................................... $17.25

Tour of Italy...................................................... $16.75

Seafood Portofino.......................................... $16.50

Layers of pasta, meat sauce and mozzarella, ricotta, parmesan and
romano cheese.

Parmesan-breaded chicken breasts, fried and topped with marinara
sauce and mozzarella cheese. Served with spaghetti.

Homemade lasagna, lightly breaded chicken,topped with parmesean
cheese parmigiana and fettuccine alfredo.
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Chicken Parmigiana

A dozen handcrafted parmesan crusted shrimp served with curly mafalda
pasta tossed in a five cheese marinara sauce.

Creamy shrimp alfredo, lightly fried shrimp scampi fritta and smoked
mozzarella ravioli filled with shrimp and crab.

Mussels, scallops, shrimp and mushrooms with linguine in a garlic-butter
wine sauce.
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