Ardipasti

Vongole Origanate 56 Antipasti Freddi
Baked Clams Cocktail di Gamberi
Cozze in Bianco 56 Shrimp Cocktail
Mussels white wine sauce Insalata Frutti di Mare
Calamari Fritti 59 Seafood Salad
Fried Calamari Bruschetta Mista
Portobelli alla Griglia 357 Stecchini di Mozzarella
Grilled Portobello Mozzarella Sticks
Funghi Farciti 57 Rollatini di Melanzane
Stuffed Mushrooms w/ Crab Meat Eggplant Rollatini with spinach
_ZM»/
Stracciatelle
Minest 5
= m”:egetable soup : Chicken broth w/ spinach & egg
Pasta in Brodo di Pollo $5 Pasta E Fagioli

Chicken noodle soup
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Rigatoni Broccolirabe & Sausage $13 Penne di Nonna i _
Sautéed w/ garlic & oil Penn w/ peas and onions sautéed in a
Fusilli Mare E Monti $13 Pecorino Romano cheese broth
Asparagus, shrimp, mushrooms, Penne al Forno Sicf{fana
garlic and olive oil Eggplant, ricotta, mozzarella and
Penne with Broccoli s10 | tomato sauce
Broccoli florets, garlic and olive oil Rigatoni ala Vodka

Capellini Marco Polo $12 . Pink Vodka Sauce
Scallops, broccoli, zucchini, garlic Conchiglie Ripiene al Forno
and olive oil w/ white wine Shells filled w/ ricotta, & mozzarella.

Spaghetti $9 Linguine
e Marinara, meat sauce, vodka White or red clam sauce
or Garlic oil Spaghetti con Polpettine
Farfalle al Salmone §12 Mini meatballs with tomato sauce
Sautéed salmon, capers, and onions Linguine Siena

Sautéed olives. semicrudo tomatoes,
shrimp, garlic, and Arugola

PDasta Carareceii

In a pink wine sauce

Pappardelle Ala Villa 513 Pasta al Rollo :
Scallops and shrimp in a light pink Rolled pasta dough with meat,
sauce spinach & ricotta.
Fettuccine Alfredo 813 Ravioli di Spinaci alla Vodka e
W/ Chicken 514 Spinach and ricotta filled ravioli with
W/ Shrimp 815 ; a light pink sauce
1 Cannelloni
el (g‘c’;‘;:;nf::g Pesto Marinara £ Filled with asparagus, chicken, and

Ravioli di Ricotta al Forno $10 ricotta in a pink sauce

Cheese ravioli w/ tomato sauce and Tortelini Au Gratin
mozzarella cheese Cheese filled w/ a cream sauce topped

w/ pecorino romano cheese

Lasagne al Forno 1o
24/1 auv
Risotto Al Porcini §12 Risotto Al Pescatore '
Rice and wild mushrooms in a light Rice, shrimp, calamari, mussels and

brown sauce. clams in a red sauce
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Vitello alla Parmigiana $15
Veal cutlet topped with tomato sauce
and mozzarella

Vitello alla Casanova 516
Breaded veal cutlet w/ peas,
mushrooms, & prosciutto in a pink
sauce topped w/ mozzarella

Vitello Saltinbocca 518

Veal scaloppini w/ prosciutto over a
bed of spinach in a white sauce toped w/
mozzarella cheese and hard-boiled egg
Filetto di Manzo Fantasia $28
Grilled filet mignon medallions in a brown
mushroom sauce topped w/ mozzarella
Costoletia di Maiale San Gennaro
Broiled pork chops in a brown sauce w/
peppers
Filettini di Maiale
Pork tenderloin seared w/ a white wine
rosemary sauce
Costoletta di Vitello Valdostana
Broiled veal chop topped w/ prosciutto
& mozzarella in a cognac vermouth sauce

§16

§16

8§30

G—fwm

Petti di Pollo alla Marsala 513
Chicken breast sautéed w/ mushrooms
in a marsala wine sauce

Petti di Pollo alla Francese
Chicken breast lightly battered and
sautéed in a lemon and white wine

Petti di Pollo Parmigiana
Chicken cutlet topped with fresh
tomato sauce and mozzarella

Pollo alla Portovino
Sautéed w/ Portobello mushrooms,
cognac, port wine & a drop of
tomato, topped w/ mozzarella

Pollo Scarpariello
Chicken on the bone sautéed w/ garlic,
wine, and lemon

Pollo farcita alla Paolo
Boneless chicken stuffed & breaded w/
roasted peppers, mushrooms, prosciutto &
sautéed in a tomato and red wine sauce

Pollo alla Romana
Chicken breast artichokes, tomato,
mushrooms, onions & white wine sauce
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Pesce
Salmone alla Dijon §15 Sogliola in Oreganata §13
Filet of salmon with shallots, white wine, Flounder filet w/ lemon & white wine
Dijon mustard and cream topped w/ aromatic breadcrumbs
Salmone Marechiararo §i6 Sogliola Farcita s16
Salmon filet w/ mussels & clams in a Filet flounder stuffed w/ crabmeat,
tomato and wine sauce breadcrumbs, and fresh herbs in a
Gamberoni Fra Diavio S5 tomato and wine sauce
Shrimp w/ fresh tomato sauce with garlic Pesce Spada Caprese $18
(spicy) Swordfish steak seared w/ red onions,
Gamberoni Parmigiana §15 capers & white wine
Breaded shrimp and fried with tomato Fruiti di Mare Fra Diavlo 5§19
sauce and mozzarella Shrimp clams, mussels, calamari, and
Calamar or Scungillii Marinara §13 scungilli. w/ fresh tomato sauce,
Fresh tomato sauce with garlic and herbs garlic and herbs. (Spicy)
D—fo“[u G"L;rg gf\-/y
Costoletta di Vitello 529 Filetto di Manzo 525
Grilled veal chop marinated in, garlic and Grilled filet mignon medallions
herbs Costoletta di Maiale $i5
Petti di Pollo Paillard 14 Grilled pork Chop
Grilled boneless chicken marinated in herbs Costoletta D’agnello $30
Pesce Spada $18 Grilled lamb chops served w/ mint or
Grilled swordfish mustard cream sauce
pr\..«/onv Vdgdi/m/vm
Zucchini Casserole 512 Melanzane Parmigiana $12

Baked layered sliced zucchini, cheese,
tomato, breadcrumbs, and fresh herbs

Baked layered eggplant w/ mozzarella
cheese and fresh tomato sauce.
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§7 Cesare
Arugola, Endive and Radicchio Romaine lettuce, croutons & Caesar dressing
Caprese $7 Del Giardino $6
Fresh Mozzarella and tomato Mixed greens
Corslori
Broccolirabe (Seasonal) 55 Spinach sautéed with garlic and oil ~ $4
Porato Croquets 53 Broccoli sautéed with garlic and oil ~ $4

Any Shrimp Dish Served with
Choice of Salad or Soup du jour
Accompanied with choice of Pasta
With tomato sauce or Vegetable

All Pasta Dishes Served with Salad
For Only

Special Day Prices are
for In House Only
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Any Chicken Dish Served with
Choice of Salad or Soup du jour
Accompanied with choice of Pasta
With tomato sauce or Vegetable

Any Wine on Our Menu Is
50% OFF Listed Price




