doups & Pizzas

Chicken Pastina Soup

Fresh Vegetables, Escarole, Pastina ------------------- $4.95
Zuppa Del Giornio
Fresh Soup of the Day -----------momommmoo $4.95

Pizza Margherita

Made with Fresh Mozzarella, Basil, Oven Roasted Tomatoes &
Our House Marinara Sauce ------------------mmmmn $7.95

Pizza Genovese

Fresh Mozzarella, Basil Pesto, Fresh Plum Tomatoes, Red
Onions & Romano -------------coommmmee - $7.95

Salads

Ahi

Ahi Tuna Seared with Black & White Sesame Seeds,

Sliced & served over Mixed Greens with Cashews,

Fried Wontons, Scallions, Mandarin Orange Slices

& Cucumber Wasabi Dressing ----------------------- $10.95

Bleu Cheese Wedge

A Classic Wedge of Iceberg with Shaved Red Onion, Plum
Tomatoes, Fresh Cucumber, Roasted Red
Peppers & Roquefort Dressing ------------------------ $8.95

Greek Salad

Romaine Hearts, Caramelized Red Onions, Oven Roasted
Tomatoes, Feta Cheese, Kalamata Olives & Lemon Olive Oil
Dressing -----------mmmmm s $8.95

Roasted Peppers & Provolone

Fire Roasted Bell Peppers with Grated Sharp
Provolone tossed with Baby Spinach, in a Kalamata
Olive Vinaigrette ---------------cmmommcmomc oo $8.95

Panzanella Salad

Grilled Tuscan Bread tossed with Tomatoes, Cucumbers,
Roasted Red Peppers, Shaved Romano & Extra Virgin Olive
Oil, finished with Fresh Basil and Balsamic Reduction$8.95

Goat Cheese & Arugula Chop

Fresh Chopped Arugula, Toasted Walnuts, Beefsteak
Tomatoes & Goat Cheese, finished with a
Creamy Caesar Dressing ------------------------------- $8.95

House Salad

Mixed Field Greens, Grape Tomatoes, Cucumbers, & Carrots
toi)ped with your choice of: Grilled Chicken, Shrimp or
Salmon, served with our Famous

House Italian Dressing---------------c-occommcoaas $10.95

Sandwichgs, Paninis & Wraps

Prosciutto & Provolone

Served on Ciabatta with Grilled Asparagus, Oven
Roasted Tomatoes & Balsamic Reduction ------------ $9.95

Mozzarella Caprese Wrap

Marinated Grilled Chicken Breast, Fresh Mozzarella, Roma
Tomatoes Arugula & Basil Pesto ---------ocomooooo- $9.95

Olive & Tomato Tuna Melt
Imported Olive Oil Marinated Tuna, Grilled
with Swiss Cheese, Calamata Olive Tapenade

& Sliced Fresh Tomato, served on Toasted
Tuscan Bread ----------mmmommo o $9.95

Black & Blue

Smoked Roast Beef, Gorgonzola Cheese & Crispy

Fried Onions, served on an Italian Baguette witE Horseradish
Mayonnaise ------------=-m-msmmmmmooo oo $9.95

Sausage & “5” Onion Panini

Grilled Italian Sausage, Smoked Mozzarella & our Caramelized
“5” Onion Pesto, served on warm
Tuscan Bread --------mmmmmmmmeee $9.95

Frittata & Romano

Frittata of Grilled Asparagus, assorted Imported

Cheeses & Roasted Red Peppers, topped with Shaved
Pecorino Romano on Ciabatta Bread ----------------- $9.95

Tuscan Chicken

Grilled Basil Marinated Chicken Breast, Crisp Pancetta, Aged
Cheddar & Fresh Spinach, served on Toastedp

Tuscan Bread with Garlic Aioli ---------------cmmceeev $9.95

Applewood Club

Smoked Turkey Breast, Fresh Avocadoes, Applewood Bacon,
Beefsteak Tomatoes, Crisp Romaine Lettuce

& Shaved Red Onion, Served on Italian Baguette

with Garlic Mayonnaise ---------------ccococoemamanee $9.95

Al l sandwi ches are served with

Classic €ntreegs

Chicken or Veal Parmigiana
Tender Breaded Cutlets served with Tomato Sauce & Melted
Mozzarella Cheese, served with choice of pasta or house salad

$10.95/811.95
Veal & Peppers

Tender Veal served with Marinara Sauce, Bell Peppers, and
our choice of Pasta

$10.95

Lasagna
Northern Italian style with Shaved Ham, Ground Beef, Pork
and Veal, finished with Ricotta Cheese, Tomato sauce and

Béchamel
$9.95

Oven Baked Scrod

Fresh Scrod, seasoned with Fresh Herbs, White Wine and
Breadcrumbs, served with a Fresh Vegetable Saut¢ $10.95

Eggplant Parmigiana

Fresh Eggplant with Marinara Sauce, Parmesan Cheese &
Melted Mozzarella

$9.95

All Classic Entrees are served with Our
Famous Garlic Bread
Pasta Choices are Cappellini or Penne

Your dining pleasure assured by
Executive Chef Ryan Huneau
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