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Chmce Of Pasta: Spaghetti Lingum] Aﬂgﬁ’i air, Rigatoni, Fettuccine, F’enne Salmom alla Rivera Grﬂled salmon: . Fried or Brmled ﬁlcl of ‘iolc 1695 3

Rrgamm Filetto di Pomodore’ - lmuunc Proyinciale : with garlic, lemon & white wine 1850~ © Calamari Marinara:
Fresh'tomato, olive ail, onions; ; With shrimp; clams, mushrooms Groase. LS Sh¥imp B i T b R TR G 25 5
prosciutt & pancetta. 12.95 © . ¢  &sautéed in tomato wine sauce ~ 15.25 - <1 S Ui S TG s~ ks e G :
Capellini Primavera Red.ot Linguine aHa Puttantsca = s T . ‘Shrnnp Vesuvio Shrimp with garlic, Fried &hr]mp 16 25 2
White Mixed veggies; fresh tomatoes, *Capers, Gaeta olives, onions. -+ ...+ . butter, wine on a bed of rice & peas 17 95 Shrimp: Mannara or F ra’
. touch of cream & Parmesan 13 95 . - & anchovies in a marinara sauce ,13:95 TR A Shrimp Alla-L &0 Shrimp; onions CIDiavolo - 17.255 >
GnocchiNapoletani 0 © Farfalle alki Boscaiola Cr L amushrooms; sautéed in a butter *luppa a PLS(_E Marumra
Baked gnocchi with fresh tomato. sauce, = Peas, mushrooms, prosciufto = - | Whiite Winesauce 17.95 = - W T Dr‘no!o “21.00
mozzarella&basﬂ ‘.1325 ot PR . & tomato in'a cream sauce 1205 S ; M SRS o o S
. ' ; ; : usselsMarinaraor el i 14 Soh_ Er 1[1(1_“\9 1?&5
Fusilli ai Broccoli : : Spaghetti with Meatball - ¢ e Diavolo. 1525 = =
Fresh garlic, olive oil, fried broccoh SF9L 0 or Sausage. . 11.95 v SR LS Shnmp Franmw 1795
& sundried tomato  12.95 _ g ‘\p.‘mh(’iit alla Frank Sinatra ;1 vl S8 lrled or Broiled bLallDPR 15.95 =
FusilliallaLui - ' Gaetaolives; capers, clams; i ' - = . TI1 G "
Zucchini, shrimp & garlic oit. 13. 95 ; shﬁmp&fresh tomatoes . 15.5 7= 5 - - SRR S i n (& Pl
Fettucgine Alfredo [ =W _’ipagh( tiiwith lomato Sauce ~9:257 .+ Hamburger 525 £ Chnppcd ‘m‘lmn Claale Sauieed i eg
Cream ‘butter & Parmesan 13-‘95 Cis 4 Tmguini alla Linda Chickenyisausage, - - Cheeseburger 5.5 4 mushrooms, omons &french fries 13 95
Si muhem Carbogaras ~broccoli rabe, mushrooms & hot peppers /. b Dok d 1 = ; : Steak 18 25 i :
C opped onion, bacon, butter, Parrnesan, in.a garlic; « oil & wine'satice - 1495 . T cluxe Add . 2.50
a touch of cream&prosclutto 13.25 ' \Paahgtfl Aglio & Olio 950" 1P =k W 5 CI I_]
Rigatoni Saly atore Hotor sweet. Garlic & Ollgﬂlﬂatmu Bnlngncse P : 200 Gn wic i
cherry peppers, shrimp, garllc&ou 15,95 . Sauice of fresh tomato & meat sauce < 12.95 - Neal 1725 i Salami & Ch"“'“ 500
-~ Linguine Arrabiata _ JFusilli Marinara A sauce of fresh 4l Chicken 675 % e €211 | Tk Chicken 6.50
Fresh garlig, hot ltalian peppers \“tomato & garlic 10507 o Veal & Peppers - 775 C L Neal Marsala o0
?{autied mPrna_llr:n?:a ;?uce 1;:;:&’ - 'I:ii%g"”'; Cla;ns £ ) 45 [ iSausage 1600 -~ ! i Tugplam gh N
igatom Pavarotii Bigatoni AE rw ltecamsauce 1495875 BN e T Y T i : o y T s ) g 3
in Cﬁ“’ed‘ broceoli rabe & shrimp 1495 1{1\10011 9.95 ' Wi - .Eljlll}' ‘C\h_eese-St_ca_k Pl £ -'(’-l-"!“t:"] C]n(’i:en be gt/
Baked Ziti - 1005, : : . ith onions & peppers  7.95 - with Bracce Ra e 7.9554%
e e S Lasagna 1855 00 ~ Peppers & Eggs ' 575. o Itabian Combe Ham,
Manicatti 9,25 Slutted Shells 995 fe Pt PP 58 ¢ salami &cheese. 750
Baked ZitiSiciliano. 1295 .} g e e A oL PR Eggplant” 8,25 I e s
Baked Ziti with Ricetta 1295+ : v Haaes - Meatballs 6:00 5 M Tarkey” 8.00 s o
Raviolialla Vodka 13:25 Chicken Marsala 895 _ Bk o) Sauaacc & I’Lppera D15, B ity s R
Rigatoni Portsbello --";}:.:llszit*e & ng. ko | : i "--'::”am & Cheese = 650 5" ._ ..‘_ AL
With Portobello mushrooms, - Tahasalad 600 2 Potato & Fgg 1800 L

grilled chicken & hot peppers | 14. 25 2
' ngatum with BI‘ULLOII Rabe 13.9{5 .

nuq%c with Broccoli Rahc : 795 1

: ‘Cb’lcken Cullg:t 675

Chicken MarS'lh ~
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Vitello (Veal) y Pollo (Chlcken)
Grilled Veal Portobello *15.95 ¢ Grilled Chicken Portobello - 14.95.
Vitello alla Pizzaiola Light tomato - Chicken Pizzaiola = 14.95
sauce, peppers & onions  15.95 . Pollo Valdostano Stuffed with :
. Yitello Voldostana Stuffed with mozzarella, prosciutto & eggplant 1495 : i
- mozzarella, prosciutio&eggpiant ¢45.95 Pallo Caldo & Freddo Breaded : L gt T s 13
“Veal Parmigiana chicken breast fried & topped X5 B Wy 3 e L S SIC{Q .pcleps
Breaded veal cutlet fried with. fresh with tomato & onion salad 1495 « - .~ SN 4 ¥
tomato sauce & mozzarella 15.25 - Chicken Alla Lui Chicken 5+ . 520 -French Fries ARE e e (D  Broceolinss0 7
Vitella alla Cui Veal scallqpmi sautéed scallopini sautéed with prosciutto, = "~ - ' I.-SOmon ng, 390 S Bror.«.,oh ]laho' Market
-\{“ﬁhjpﬁsﬁutlto,.&eas&; white wine 1595 PC';-‘BS Ecwh';t;a winfi' 1’:1-95 | s B Meatballs or Sauqagc 5.00 - " Spinach, 550/
‘eal Marsala Marsala wine: Chicken Marsala Marsala wine . go=cie ' L7 8
sauce with mushrooms 1595 sauce with mushrooms  14.95 'S““Md vwﬂabk&' 85
Veal Francese Sauteed ina lemon Grilled Chicken Over .5 '
butter wine & capers 1595 Broccali Rabe 14.95 3 et
Véal Sorrention Eggplant, # Chicken Francese  Sautéed - U 5 BEVQFOC;QS
prosciutto, brown wine sauce ~with wine lemon sauce 14.95° b i
& topped with melted mozzarella . 1595 ° Chicken & Eggplant S "_GIES‘* “lem’ ?‘35 =
Veal Scarparicllo 1595 ; Parmigiana I% }uxt 14, 95 B 5 -Hfalf?arait 0‘:‘}.'“1-'.' 1&9_?}_ :
Veal Milanese Lightly breaded & fried  Pollo P.me Chicken breast with Full Carafe of Wine - 17.25°
with lemon butter 1595 = - butter, lemon, white wine & capers 14. 95 RS __(éuffcc E"’pre%ﬁ 22‘_5 '
Grilled'Veal Garibaldi 15.95, ¢ Palla Sarrention Eggplant, e appu(unu -
Eggplant Parmigiana 1695 ~ ' . prosciuto, brown winesauge .~ i G .
] [E:E,I( (with or wﬂhout potato)  12.95 & topped with melted mozzarella “14.95 - el B E’SSBPfS
Veal Piccata Veal with butter, © PollaMilanese Lightly breaded &fried . .~ = T:ramwu 3,500
lemon, white wine & capers 15.95 with butter lemon sauce 1495 F. - B Faptufo 350 _ T
S "y : o lGrilled Chicken Garibaldi 14,98, 7" Sl S S0 heosceake L 400 < T



