AppetlIzers

Fried Calamari Bruschetta Napolitana Seafood Salad
With cracked sea salt, Crostini topped with chopped tomatoes, Marinated shrimp, octopus,
lemon, parsley & olives, capers & parmesan $7.95 calamari & vegetables in
marinara sauce $11.95 lemon garlic oil $13.95
Mozzarella Caprese Formaggio di Capra
Fresh mozzarella, vine vipe tomatoes, Herb crusted warm goat cheese, beet carpaccio,

basil, olive oil & balsamic $10.95 wilted greens, balsamic & wild berry coulis $9.95
FEggplant Rollatini Mussels con Pernod

Pan fried slices of local eggplant stuffed with Steamed P.E.I. mussels in Pernod, basil, shallot

ricotta, parmesan & mozzarella in tomato sauce $8.95 butter sauce with cherry tomatoes $13.95

Risotto con Funghi
Wild mushrooms & Arborio rice
simmered with parmesan cheese & white truffle butter $9.95

Soups and Salads

Soup of the Day Pasta e Fagioli
Our chef’s touch on traditional comfort soups $6.95 Cannellini beans, vegetables & tomato $6.95
Caesar Salad Vergina Salad House salad
Crispy romaine tossed with Cucumber, tomato, peppers, onions, olives, Spring baby greens tossed in
croutons & parmesan $7.95 feta & romaine in lemon garlic oil $9.95 aged balsamic vinaigrette $6.95
Insalata con Bisteca Blackened Chicken Salad Wedge Salad
Grilled NV strip tips over balsamic Baby spinach, wild berry vinaigrette, Iceberg lettuce, blue cheese
greens with bacon & goat cheese & candied pecans $13.95 dressing, egg, onion, bacon
gorgonzola $14.95 & tomato $11.95
Mediterranean Salad B’ Arugula
Tossed mixed lettuces with lemon garlic Organic Baby Arugula, creamy gorgonzola
vinaigrette, tomato, feta, onion & olives $8.95 dressing, grilled apples & brandied pecans $11.95
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Fettucine Carbonara
Pancetta abruzzese, summer peas,
onions & creamy parmesan $12.95

Seafood Pescatore
Mussels, clams & shrimp in tomato
white wine garlic sauce $17.95

Cheese Ravioli
With fresh tomato, garlic, basil,
& extra virgin olive oil $11.95

Gnocchi 4 Formaggi
Four Italian cheese cream sauce &
wilted baby spinach $13.95

Butternut Squash Ravioli

Sage beurre noisette with
amaretto cookie crumbs $13.95
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Pasta

Farfalle Ortolano
Zucchini, spinach, tomato, shiitake,
asparagus in garlic & olive oil $13.95

Fettucine with Mushrooms
Sautéed wild mushrooms & grilled
chicken with gavlic alfredo $14.95

Linguini & Clams
Little neck clams sautéed with garlic
& white wine over linguini $14.95

Penne alla Vodka

Tossed with tomato cream sauce, basil,
peas, parmesan & a touch of vodka $11.95

Penne Rustica
Sautéed shrimp with garlic shiitake
cﬁerry tomato & spinacfl $15.95

Entrées, Wraps & Subs

Chicken Parmigiana
Breaded chicken with
tomato sauce & mozzarella
over linguini marinara $11.95

Grilled Vegetable Panino

grilled marinated vegetables, voasted peppers

& goat cheese in crispy hoagie roll $9.95

Meatballs Sub
With zesty marinara, mozzarella
& parmesan on toasted hoagie voll
served with baby greens $9.95

Pan Seared Salmon
Served on a bed of zucchini ribbons,
with carrot ginger passato & red peppers
With pancetta $14.95

Eggplant Parmigiana
Ricotta, prosciutto,
tomato sauce & mozzarella
over linguini marinara $11.95

Tilapia Con Aglio
Broiled filet of tilapia served over
tossed capellini with white wine &
roasted garlic cream sauce $13.95

Ahi Tuna Black & Blue

Blackened rare ahi tuna with
cucumber & vegetable slaw $14.95

Italian Sausage Wrap
Zesty Italian sausage, ved bell peppers &
onions with lettuce and tomatoes $11.95

Turkey Sub
Lettuce, tomatoes, black olive
tapenade dressing & mozzarella
on toasted hoagie voll served
with baby greens $9.95

Tuscan Chicken ‘Wrap
Spiced chicken breast & spinach
wrapped with tomatoes, balsamic dressing,
Ttalian rice & mozzarella $11.95

Split charge s5

Please alert your server of any allergies or food consumption restrictions!
Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness!
18% gratuity will be added to all parties of 6 or move.




