


CHECK OUR FAMILY STYLE MENU AND PIZZA PARTY

MENU

[ TEM DESCRIPTIONS

B FISHERMAN’S

Catch of the day, jumbo shrimps,

Little neck clams, fresh mussels, scallops and,
Sautéed in a brothy marinara sauce served over
Homemade linguine. %

B MACCHERONI PARMIGIANA
Homemade pasta tubes tossed in our homemade
Pomodoro sauce, slow baked with imported mozzarella

B PASTA AND BROCCOLI

Broccoli florets sautéed with seasonal mixed vegetables,
Butter, onions, tomatoes & Tuscan cheeses over Penne
Pasta

B P1ZZA MARGHERITA
Wood fired brick oven pie topped with our pomodoro
Sauce, mozzarella & basil.

B PENNE SICILIAN

Pencil point pasta tossed with fresh tomatoes, garlic,
Basil & eggplant. Baked with fresh mozzarella
(available with chicken or shrimp).

B BRICK OVEN POLLO
Fresh chicken breast fire roasted in our brick oven accented
With roasted peppers, mashed potatoes.

H POLLO OR VEAL PICATTA

Tender chicken breast sautéed in a garlic and white
Wine sauce with roast tomatoes & arugula, served over
Homemade spaghettine.

B PENNE VODKA
Rigatoni tossed in our absolute vodka cream sauce.

B CEDAR PLANK SALMON
Fresh Atlantic salmon filet grilled on a cedar plank with
Fresh vegetables & potatoes.

B SHRIMP CLASSICO
Jumbo shrimp arugula & roasted tomatoes sauteed in our
Buttery scampi sauce over linguine.

B EGGPLANT FLORENTINE

Rolled eggplant filled with ricotta, Tuscan cheeses, baby
Spinach & backed with a light tomato sauce. Served with
Spaghettine pasta.

MmENU ITEM DESCRIPTIONS

B SHRIMP RAVIOLI

Homemade pasta filled with diced baby shrimp,
Ricotta cheese, served in a delicious lobster-brandy
Cream sauce with roasted tomatoes baby shrimp.

B SEAFOOD PARMIGIANA

Shrimp, scallop, calamari & salmon tossed in our
Marinara; baked with mozzarella on a bed of fresh
Linguine.

B CHEESE RAVIOLI
Homemade ravioli, stuffed with 4 Italian cheeses
And topped with our fresh pomodoro sauce.

B BRICK OVEN BURGER
Mouth-watering 8 ounces of certified Angus beef
With lettuce, tomatoes, onion & your choice of cheeses

B CRAB CRUST TILAPIA
Jumbo lump crabmeat crusted tilapia finished with a white
Wine chive-butter sauce. Served with asparagus, risotto cake

B VEAL PARMIGIANA
See chicken parmigiana, substitute chicken with veal.

B VEAL/CHICKEN TOSCANA

Veal medallions or chicken sautéed with garlic, wood fired
Tomatoes, artichoke, jumbo shrimp over spaghettine in a
White wine sauce.

B APPLE & WALNUT SALAD
Baby spinach topped with walnuts, tomatoes, apples, bacon,

Blue cheese & boiled eggs with a raspberry walnut vinaigrette.

B VEAL OR CHICKEN MARSALA

Breast of chicken or veal medallions sautéed with
Fresh mushrooms, butter, herbs &

Marsala wine.

B VENETIAN COGNAC FILET
8 ounce center cut filet mignon topped with
Peppercorns in a cognac-cream demi-glasse sauce. &

B ALFREDO CLASSICO
Homemade fettucine tossed in a parmesan cream sauce.

MENU ITEM DESCRIPTIONS

B PASTA POMODORO
Delicate angel hair pasta tossed in our homemade
Pomodoro sauce.

B FLAT IRON STEAK
Perfectly wood grilled 10 oz. flat iron steak topped with blue
Cheese ,served with home polenta,veggies, marsala reduction.

B SALSICCA GRIGLIATE
House made wood grilled sweet sausage served with herb
Mashed potatoes, broccoli rabe and cherry tomatoes.

B FILET MIGNON
8 oz. filet grilled, topped with jumbo lump crabmeat and
Mushrooms in a cream demi-glasse sauce over fettuccini.

B CHICKEN CACCIATORE
Tender chicken breast sautéed with fresh green peppers,
Onions, wine, butter, herbs, & plum tomatoes.

B SALMON AURORA
Atlantic salmon, herb coated & grilled, finished, with
Roasted tomatoes, asparagus in a vodka cream sauce.

B WARM CRAB CAKE

A Savory blend of cheeses, jumbo lump crab meat &shrimp
Served in lobster cream sauce, roasted tomatoes and
Asparagus over capellini pasta.

B TORTELLONI SIENNA

Stuffed tortelloni sauteed with roasted tomatoes, sweet peas & pancetta.
Grilled chicken, baked in a cream sauce with

A mozzarella cheese






