]nsalate

Anti Pasti

DINNER MENU |

Frosciutto Mascarponc Finwhccl
A sensual blend of FProsciutto di Parma,

fresh basil, and mascarpone cheese $1 Q.95

Shrimp Spicdini
[talian breaded and gri”ed sErimP skewers

finished with a lemon rind evoo $9.50

Shrim’p Bruschetta
A babg shrimp, diced Roma tomatoes, basil,

lemong evoo mixture atoP charred crostini
$9.75
Fried Calamari

Simplicity atits ginest, floured calamari

finished to a crispg texture served with
Pomodoro $9.95

I §ruschctta

T he freshest Roma tomatoes and basil
tossed with evoo & finished with fresh

oregano and a light parmesan dusting $8.75

AntiEastO

A mixed salad bowl of fresh mozzarella,
sundried tomatoes, kalamata o]ivcs, roasted
red & 9euow peppers, artichoke hearts,
capers, Pcppcrorxcini, sliced onions, gar]ic,
ham & salami with flat bread crackers$11.95
Mussels alla “\ergina®

Ohne of our chefs spccialties; mussels
sautéed with sweet onion and grape
tomatoes in a white wine and

light cream sauce $12.75

]:rcsh Mozzarc”a “Caprcsc”

4 fresh mozzarella slices and 4 vine riPc

tomato slices topped with 1Cres}1ju]ienned

basi!) evoo and balsamic reduction drizzle

$10.95

T he “Rucola”
Babg arugu]a tossed with toasted Pine

nuts, shaved parmesan, and balsamic

vinaigrette $8.25

The Antipasto Wedge
An iceberg lettuce weclge toPPec] with our

antipasto mixture of mozzare”a, red
peppers, sa!ami, ham, red onions,
Pepperoncini and Kalamata olives finished

with creamy balsamic vinaigrette $11.75

T he “Spinaci”

Babg sPinach, roasted cherrg tomato

creation tossed with sliced red onions,
gorgonzola crumbles and a balsamic Dﬂon

vinaigrette $9.50

5caFood Salad
Love19 blend of marinated babg shrimp,

octopus, calamari, & vegetables in a citrus
vinaigrette atop a bed of baby field greens
$1%.95
House Salad
Daby field greens salad tossed with red

onions, grape tomatoes, shredded carrots,
and sliced cucumbers in a balsamic
vinaigrette $7.95
Fetite [House Salad $4.50

Ccsar 5a|ad

Komaine lettuce tossed with our rich (Cesar

dressing, croutons and shaved parmesan $8.25

Petite (_esar Salac{ $4.75

Split or Half Orders are Not Available
You can request a Second Plate




Fasta

Tae;liatc”c con Peperoni Arrostiti

[Herbed marinated chicken Picccs tossed with
egg sPinac}ﬁ tag!iatc”c pasta ina shcrrg

roasted red pepper cream sauce $19.95

| obster Ravioli in a Sherry Pink Sauce
A delighhcu] blend of lobster claw & knuckle

meat with a saffron shcrrg cream Fi”ing coated
with a diced shrimP saffron shcrrg cream Pink
sauce $%2.95

FPappardelle di Crostacei

Frcsh made cgg pasta with a hint of rosemary
tossed with lobster claw and knuckle meat,
lump crab meat & butterflied shrimP ina

brandg grape tomato sauce $32.95

Gnocc}'li alla Crcma ]:rcsca Ficcantc
Fluﬁcy potato dumplings tossed with herbed

chicken Pieces in lightlg spicedJ rosemary,

diced tomato white wine butter sauce $ 1 9.95

Gamberetti alla T oscana

Shrimp sautéed with Tuscan vegetables:
asparagus tiPs) /4 artichoke l‘;earts,
sundried tomatoes, and kalamata olives in a
white wine cream sauce then tossed with

penne pasta $2%.50

Scapood Fescatorc

Sautéed slﬂrimp, mussels & littleneck clams in

roasted garlic, tomato & white wine sauce

served over a bed oHinguini $24.95

FaPPardcllc con Ossobuco
SIOW roasted, shredded veal shank in a

cabernet tomato reduction tossed with diced

roma tomatoes and homemac‘c rosemary

Papparcle”e $27.95

Fesce

Risotto ai [Trutti di Mare
A de]ightful blend of fresh seafood:

shrimp, c]ams) mussels and calamari cooked

to Pcncection in a sundried tomato risotto

$27.95

] a Florida? Mahi Mahi
An 8oz. Portion of gri”e& Mahi Mahi

toPPec{ with diced shrimp, white wine
cream sauce. SCrvcc{ with garlic mashed

Potatocs, and gri”ed asparagus $25.95

Ciogeino
A beautiful blend of fresh seafood:

s}‘nrimp, clamsJ mussels, and a tilaPia ?ilct, n

a basil, diced tomato fish broth. Served

with a sundried tomato risotto $28.95

Salmonc Arrosto
An Atlantic Norwegian Salmon in a soy

sauce and citric marinade, baked and
served atop roasted potatoes and gri”ed

asparagus spears $2%.95

T onno alla Rustica

Agri”cd sushi grade tuna cooked to your
sPechCication flanked bg rich tomato ragu,
parmesan sundried tomato risotto tower

and broccolini spears $24.95

Please alert your server of any dllergies!
WE OFFER GLUTEN FREE MENU!

Consuming raw or undercooked meats, poultry, seafood, or
eggs may increase your risk for food borne illness.

ITEMS MARKED WITH THE STAR
ARE CHEF'S SIGNATURE DISHES




| Camc

Bistecca alla Pizzaiola

Flat Jron steaks, prepared Pizzaiola style. A
lightly spiced tomato sauce, consisting of
sliced red onions, green and red peppers,

gar]ic and fresh herbs and served with a side

of linguine aglio e olio $29.95

Thc Kibegc
Cooked to Perfcction and toPPcd with

chePs caramelized \/idalia onion creation.
Served with a side oFgorgonzo!a gnocchi in
our herb butter crisP garlic sauce $5%.95

Petto di Pollo Grigliato al Rosmarino

[talian marinated, rosemary grilled chicken

breasts toPPed with Che{: Fa]azzo’s
comPound butter. Served with garlic mashed
Pota’coes and a vegetable mé‘ange $19.50

Braciola di Maialc Marinato alle E_rbc
Grilled Pork cl’\ops toPPed with an herb,

mushroom, pancetta white wine cream sauce.
Served with garlic mashed potatoes and
broccolini $24.95

C—,iambotc
/4 Chicken }Jreas’csJ sliced ]talian sausage,
assorted peppers, and red onions sautéed in
garlic and olive oil and tossed with herb
roasted Potatoes $2%.95

NY StriB
Cookccl to temperature and toppecl with

Chelc Falazzo’s butter c{o”op. Fick a side for
its accomPaniment $3%2.95

Filct Mie;non
Cookcc{ to tcmPerature and toPPecl with

Chelc Falazzo’s butter do”op. Fick a side for

its accompanimcnt $%8.95

QOurBeefis USDA gradcd
Choice or Highcr- Black Angus

Luppa

Fasta e ]:agioli

Canne”ini beans, vegetables, beef bits, and

ditalini pasta in a tomato base $6.95

Stracciatella

[lomemade chicken consommé, babg wilted
sPinach, and swirled scrambled egg toPPed
with parmesan $6.95

Jtalian Wedding

resh homemade chicken consommé, mini

mcatba”s, baby SPiﬂaCh, anc{ Parmesan
$6.95

Sides

Gorgonzola Gnocchi n gar]ic butter sauce
$9.00

Sautéed spinacl’x with garlic) cran-raisins &

crushed pecans $7.00

Broccoli florets with garlic & shaved parmesan

$6.50
Grilled Asparagus $8.50

Sautéed Proccolini $8.50
Garlic Mashed Fotatoes $5.00
\/egetable Mélange $5.00

French [Tries $5.00

Sauteed (aramelized Onions  $5.00

| |

Sautéed Mushrooms $6.00

20% Gratuity will be added
to parties of 6 or more

WE MAKE FOOD WITHFASSION-FOR LASTING IMFRESSIONS l




Fasta Your Wag l

C]’iOOSC your own Pasta and add

your favorite sauce & toPPing

Housc Fasta: $10.95ea
[ inguine
Fenne
Cappellini
Gourmct Fasta: $1%.95ea

Rosemary [Pappardelle
Spinach T agliatelle
T ortellini T ricolore
Gnocchi
Whole Wheat: Penne or Spaghetti
Giluten [ree: Penne or Spaghetti

HOUSC 5aucc: Fomodoro  $0.00

Add a Chcf’s 5aucc for: $3.95ea

A”a \/oc”<a, Al]creclo, Amatriciana,

Pesto, Ag]io Olio, Puttanesca,
Salsa PBianca, Arrabbiata

Housc To_ppings: $1.95 ea

Finoli Nuts, Basil, Putter, [~ gg, Pancetta,

Grape T omatoes, Diced | omatoes,
Sundried T omatoes, Diced Onions, Red
Peppers, Droccoli, Diced Broccolini,
Squash, Zucchini, Artichoke [earts,
Asparagus | ips, Black Olives, K alamata
Olives, CaPers, Sliced FCPPeroncini,
Anchovies, Spinach

f:resh Buﬁcalo Mozzare”a, Mozzare”a,
Gorgonzola, SHaved Farmesan,

I ]ta}ian—-Amcrican C]assics

Linguine & Meatba”s $1845

Chicken Marsala $17.95
Veal Parmesan  $21.95
(Chicken Parmesan  $18.95
Crispy Eggplant FParmesan $18.95
ChickenFicatta $17.95

Substitutions available at additional c]’:argc

I 5Pccialtg Toppings and 5ic!cs

Sautéed C]’]iC!(Cl’i $5.00
Girilled Cl’]icken Preast $5.00
Sliccd Steak $10.00

Meatballs $2.50ea.
Sausage $2.00ea.
6 Mussels $5.00
6 Shrimp $9.00
6 Clams $5.00

Salmon $12.00
Juna $12.00
Mahi Mahi $12.00

LumP (Crabmeat $9.00

Lobster claw and knuckle meat $18.00

Ca]amari Rings $5.00

WE WOULD LIKE TO KNOW ABOUT YOUR EXPERIENCE EVERY TIME YOU HONOR US BY DINING AT VERGINA.

PLEASE VISIT OUR WEBSITE http://www.verginarestaurant.com/ AND POST YOUR COMMENT.
SIGN UP ON OUR WEBSITE TO RECEIVE PROMOTIONAL INFORMATION

THANK YOU FOR BEING OUR GUEST TODAY



http://www.verginarestaurant.com/

