APPFTIZFRS

Fried Calamari 11.95 Seafood salad 13.95 Gambperoni con Aglio 11.95
With cracked sea salt, lemon,  Mavrinated shrimp, octopus, calamari, Shrimp sautéed with garlic and oil
parsley & marinara sauce vegetables in lemon garlic oil with grilled crostino & broccolini
Mozzarella Caprese 10.95 Beef Carpaccio 13.95
Fresh mozzarella, vine ripe tomatoes, Thinly sliced filet mignon, arugula,
basil, olive oil & balsamic lemon truffle dressing & parmesan
Calabria Crab Mushrooms 12.95 Mussels con Pernod 13.95
Baked mushrooms stuffed with blue crab, Steamed in Pernod, basil, shallot
blueberry-balsamic and basil oil butter sauce, with cherry tomatoes
Bruschetta Napolitana .95 Pasta Due /.95
Tomato, olives, capers, basil & parmesan cheese Gnocchi aragosta & squash ravioli

SOUPS AND SALADS

House salad 5.95

Spring baby greens tossed in
aged balsamic vinaigrette

Add Gorgonzola Crumbles 1.95

Vergina Satad 9.95 Caesar Salad 6.95
Cucumber, tomato, peppers, onions, olives, Crispy romaine tossed with
Feta cheese & romaine in lemon gavlic dressing croutons & parmesan in Caesar dressing
Chopped Salad 8.95 Insalata di Roquefort 9.95
Chopped greens, vegetables, tomato, Arugula, brandied pecans, grilled apples
gorgonzola & aged balsamic vinaigrette tossed in creamy Roquefort cheese dressing

Add Anchovies 1.95, Grilled Chicken Breast 4.95, Shrimp 7.95 or Tuna 7.95

Soup of the Day 6.95 Pasta e Fagioli 6.95
Our chef’s touch on traditional comfort soups Cannellini beans, prosciutto, vegetables & tomato

VERGINA CLASSICS

Eygplant Parmigiana 16,95 (Hhicken Marsala 19.95 C(hicken Parmigiana 18.95

With tomato sauce & mozzarella Mushrooms & marsala wine, Breaded chicken with tomato sauce &
over linguini marinara mashed potato & vegetables mozzarella over linguini marinara
Fyygplant Rollatini 18.95 Veal Marsala 24.95 Veal Parmigiana 24.95
Ricotta, prosciutto, tomato sauce & Mushrooms & marsala wine, Breaded veal with tomato sauce &
mozzarella over linguini marinara mashed potato & vegetables mozzarella over linguini marinara

Yeal Salfimbocca 27.95
Sage, prosciutto and mozzarella in white wine veal demi
with mashed potato & vegetables



FROM THF SFA

Salmone al Pistacchio 23.95 Seared Ahi Tuna 24.95
Carvamelized onion risotto, pomegranate buerre blanc, Braised leeks, roasted bliss potatoes,
citrus fennel and aged balsamic vinegar olive & caper berry caponata
Sea Bass Grancchiaola 35.95 Sole Floventine 19.95
Crab crusted Chilean Sea Bass, sweet pea coulis, Egg dipped in white wine lemon butter sauce
asparagus & smashed red bliss potatoes over spinach & garlic mashed potatoes

FROM THFE GRILL

Rib Fye Toscana 33.95 NV Strip al Vino Rosso 35.95 Costelleta di Maiale 24.95

Charbroiled Rib Eye, parsley grilled aged 140z NV Strip, Grilled pork chop with ved pepper
lime pesto & smashed ved roasted garlic Barolo demi glaze agrodolce & garlic mashed potatoes
bliss potatoes & smashed bliss potatoes

PASTA

Jettucine Carbonara 18.95 Gnocchi Aragosta 16.95 Farfalle Ortolano 17.95
Pancetta abruzzese, summer peas, Lobster shevry sauce Zucchini, spinach, tomato, shiitake,
onions & creamy parmesan sauce & asparagus tips asparagus in garlic & olive oil

Penne alla Vodka 1595 Linguini con Vongole 19.95 Linguini Meatballs 13.95

Tomato basil cream sauce, Littleneck clams with garlic, Marinara sauce and our famous
sweet summer peas & splash of vodka white wine & olive oil homemade meatballs
Shrimp Scampi 23.95 Pappardelle con Porcini 22.95
Sautéed shrimp in white wine Roasted porcini and wild mushrooms,
garlic butter sauce over linguini white truffle butter & shaved parmesan
Butternut Squash Ravioli 19.95 Seafood Pescatore 24.95
Sage brown butter & amaretto cookie crumbs Mussels, clams & shrvimp in

tomato white wine garlic sauce

SIDFS

Spinach: 5.95 Grilled Asparagus 6.95 Broccoltni 6,95
garlic & olive oil With parmesan garlic & olive oil
Red Bliss Potatoes 4.95 Risotto 4.95 Mixed Vegetables 4.95
smashed with cream & butter With creamy parmesan sautéed in olive oil

Side of penne or linguini 4.95

Choose from marinara, gavlic & olive oil, vodka or alfredo sauce
Split charge 3.95

Please alert your server of any allergies or food consumption restrictions!
Consuming raw or undercooked meats, poultry, seafood or eqgs may increase your risk of food borne illness. 18% gratuity will automatically be added to all parties of 5 or more.



