STARTERS

ITALIAN MUSSELS $16
organic mussels - garlic - shallots

lemon - white wine - fresh herbed
butter

ANTIPASTI DI CASA FOR TWO $20
burrata - prosciutto di Parma - spicy
soppressata - capicola - eggplant
caponata pepperonata - grana
padano - olives - seasonal fruit
mMixed nuts - apple mostarda

PARMESAN CRUSTED SHRIMP CAKES $15

baby greens - smoked Chile aiol
Mediterranean salsa

HoUSsE MADE MEATBALLS $12

veal - pork - beef - marinara sauce
mMozzarella cheese

CAESAR SALAD $12

romaine - croutons - Grana Padano
Caesar dressing - lemon

HOUSE SALAD $10

romaine - baby greens - tomatoes
cucumbers - carrots - house
vinaigrette or parmesan ranch
dressing

ADD - GORGONZOLA CHEESE $3
CHICKEN $10
SHRIMP $12

VONGOLE DE FRANCO $18

littleneck clams - grape tomatoes
garlic - shallots - lemon - white wine
basil - Romano glace

FRIED CALAMARI AND PEPPERS $16

crispy calamari - jalapeno peppers
marinara or fra-diavolo sauce

EGGPLANT FLORENTINE $12

eggplant - spinach - mushrooms
ricotta stuffing

CrISPY MOzZARELLA WEDGE $12

mMozzarella - seasoned
breadcrumbs - eggplant caponata
nMarinara sauce

SIDES

BroccoLl RABE, GARLIC, CHILE $10

GARLIC MASHED POTATOES WITH  $10
PARMESAN AND TRUFFLE BUTTER

CHEEZY GARLIC BREAD $10

-sides cannot be substituted for
pasta or daily vegetable-

PLEASE, NO separate checks | 20% GRATUITY may be added to parties of 6 or more.
PLEASE advise us of any allergies you may have | PLEASE ALLOW additional cooking time for
special orders. Additional charges may apply

DISCLOSURE

There will be an automatic ONE DOLLAR ($100) charge to all credit card transactions that is directly

paid to the credit card processor. This change cannot be avoided if paying by any credit card.



ENTREES

CHEESE RAvIOLI $20
cheese ravioli - marinara sauce
mozzarella cheese

RIGATONI ARRABIATA $20

Mezze rigatoni - spicy marinara
parmesan cheese - fresh basil - ricotta

RIGATONI BUTTERA
mMezze rigatoni - housemade sausage
green peas - tomato cream sauce

$20

ANTONINO $20
mMezze rigatoni - broccoli rabe - sundried
tomatoes kalamata olives - Romano
cheese - garlic basil lemon sauce
toasted breadcrumbs

RIGATONI ALLA VODKA $20
mMezze rigatoni - plum tomatoes - garlic
fresh basil - vodka cream sauce

EGGPLANT FLORENTINE $20
eggplant - spinach - mushrooms - ricotta
stuffing - spaghetti - marinara sauce

CHICKEN FRANCESE $24
chicken breast - egg and cheese batter
spaghetti - lemon butter sauce

CHICKEN PARMIGIANA
chicken breast - breadcrumbs
parmesan cheese - fresh basil - spaghetti

$24

CHICKEN MARSALA

chicken breast - mushrooms - garlic
shallots - marsala wine sauce - mashed
potatoes

$24

RIGATONI AL FORNO

Mezze rigatoni - housemade sausage
mMushrooms prosciutto di Parma
creamy garlic cheese sauce - toasted
breadcrumibs white truffle oil

$20

SHRIMP SCAMPI

colossal shrimp - lemon - butter - garlic
rushed red pepper - herbs - white wine
spaghetti

$27

ENCORE STUFFED SHRIMP $30
colossal shrimp - seafood stuffing
mozzarella - garlic - lemon butter
spaghetti

SHRIMP RAGU $28
colossal shrimp - mushrooms - sweet
garlic shallots - pappardelle pasta
seafood butter - toasted rosemary
breadcrumbs

C+CPUTTANESCA $26

calamari - clams - toasted garlic
kalamata olives - capers - spaghetti - spicy
mMarinara sauce

FRUTTI DI MARE
mussels - shrimp - calamari - clams
spaghetti - arrabiata or bianco sauce

$38



