Antipasti Della Casa

Cocktail di Gamberi

(Your traditional SNAMP COCKLAI) .........ovvvererierieississssse st $10.95
Calamari Fritti
(Lightly fried squid with Side 0 NOUSE SAUCE) .......cveurvrrerrereieereieiiseie et sessesses $9.95
Calamari Siciliani
(With aspicy WHite WINe garlic SAUCE) ..........ocueereeririrneeeiieisessissisesseissssesessessse st sssssssssessanes $9.95
Affettati con formaggio
(Traditonal 1talian aNTIPASTO) .........cvererreriersrisrieier st e $10.95
Insalata Caprese
(Tomato and mozzarella salad With DASIL) ..o esssssens $9.95
Insalata di Pesce
(Seafood salad with scungilli, calamari, shrimps and SCaIOPS) .......c.veeerrenrvrerncireineeeeies $12.95
Melezane alla Siciliana
(Slices of eggplants stuffed With FiCOtta CNEESE) ........cvrerrrririsrreierees s $8.95
Broccoli di Rabe con Salsiccia
(Bitter broccoli With 1talian SAUSAGE) .......c..eerrrrerereirniieiineiessse st ssssss s ssaees $9.95
Vongole Casino
(Fresh clams stuffed with peppers, bacon and SPICES) ........ceevrerrrerrrrneereeseseiesseiessssesssesesssssssesnaes $9.95
Cozze alla Siciliana
(Mussels sauteed with hot cherry peppers, White WINg SAUCE)...........vererererrnrrmrenrnsssessssssessesssssssssnens $8.95
Funghi di Portobello
(Sautéed Portobello mushrooms with spinach and gorgonzola cheese) ............evvvrvererrnrineriissisesrisnenns $8.95
W
Insalate
Insalata di Pomodoro
(Fresh garden tomatoes With red ONIONS ).........cc.eeeererirnienirneieieessesesssssssesisssssssse s ssesssssssssssees $6.95
Caesar
(The classic Italian salad with @ touch 0f ANCROVIES) ........cceceuvrrreeiiiniese e $6.95
w’
Brodini
ESCArole € fagQioli ....covcoicecccec e $5.95
TOTERIIINI. v $5.95
PASTA TAPGION 1..ovvveiriiriecee bbb $5.95
w
Pasta
Bucatini Amatriciana
(Pasta sauteed with pancetta, 0nions and POMOUOI) ........cervrrrrerermereeneeeererseie e ssssesessessesenes $14.95
Fettucine Bolognese
(ClaSSICAI MEAL SAUCE) ....vvvvvvurrsrrserrseesessssssessessesssss st st sssess s s ss s st ssss st sss ssssssssanssnssans $14.95
Penne al Filetto di Bue
(Penne sauteed with beef tips, tomatoes and gorgonzola CheeSe) ........c.verererrerrnererrnrenssesesssessesennens $19.95
Penne alla VVodka
(Penne pasta tossed with a vodka tomato sauce and PaNCELLa)...........c.veveereerneeerrneeneeneeneisseseeeeseenns $14.95
Risotto del Pescatore
(Rice with shrimp, scallops and CAIAMANT) ..o e $23.95
Risotto Primavera
(Rice with sauteed fresh VEGELaDIES) ..........evervrerieirriercissse st s $16.95
Gnocchi Caprese
(Potato dumplings with tomato sauce, mozzarella and grated Cheese) ... $14.95
Manicotti
(Pasta stuffed with ricotta and baked with mozzarella) ..............c.oeeverernenrncinine s $15.95

Orecchiette del Tavoliere di Puglia
(Special pasta of the region sauteed with chicken, artichoke hearts, sun dried tomatoes,
With WHIte WINE GArTiC SAUCE) .......vvuvvrerirrririiseissississssssesssss sttt sssessssssanees $18.95




Pollo

Pollo Esotico

(Chicken with morel mushrooms and peas topped with a madeira cream Sauce) ..........ccvveeerreeenen.
Pollo alla Fiorentina

(Boneless breast of chicken in egg batter, sauteed with butter, over a bed of spinach) ............cccccevvneee.
Pollo alla Cacciatore

(Boneless breast of chicken sauteed with onions, mushrooms, plum tomatoes and fresh herbs)
Pollo Parmiggiana

(Classic boneless chicken breast with tomato sauce and baked with mozzarella) ..........c.ccooovevrniereiren.
Pollo Portofino

(Boneless breast of chicken sauteed with exotic mushrooms, artichoke hearts in a light brown sauce)....$17.95

N

Vitello

Vitello Campano

(Veal with artichoke hearts, onions, calamota olives, lite pomodoro) ...........coveeeeeeerneeneeneenieserienen: $20.95
Vitello alla Marsala

(\Veal medallions sauteed with mushrooms in @ marsala Wine SAUCE) ............ceereeermeeeernesneeersneeseesneenes $20.95
Vitello Francese

(Veal medallions in egg batter with lemon, DULLEr, CAPEr SAUCE) .......euvververererrerrernresisesssseesensessesenens $20.95
Vitello alla Parmiggiana

(Veal cutlet in tomato sauce, topped with mozzarella and baked to perfection).........cccccccvvvvvnnen. $20.95
Vitello al Mare

(Veal and lobster sauteed in a demiglazed MAdEIFa SAUCE) ........cverererereserrnrreinrrsessessessesssssssssssesssessnes $24.95

N
Manzo-Maiale-Agnello

Filetto di Manzo Portofino

(Tender filet of beef with exatic mushrooms, artichoke hearts in @ DroWN SAUCE)............rreveeeemmrcereesssnnnenes $25.95
Bistecca al Pesto

(NY Sirloin sauteed in a basil, garlic and DULLEr SAUCE) ..........ovvrrvrvreeererinrierssisesesssesssssssesssesessessenens $24.95
Bistecca di Manzo alla Pizzaiola

(Pan fried NY Sirloin with plum tomatoes, garlic, herbs and mushrooms) ... $24.95
Costolette di Maiale Contadina

(Pan fried pork chop with peppers, 0nions and POLALOES) ...........reerrerrrrrnremrnerneressssiessessesessssessnens $19.95
Costolette di Maiale Pizzaiola

(Pan fried pork chop with tomatoes, garlic, herbs and MUSIOOMS) ... $19.95
Costolette di Agnello alla Provenzale

(Grilled lamb chops served With @ ROSEMAIY SAUCE) .......c.ceueeurerierrerneerisneisseisesessesssssssssssessssessssssssaens $21.95

Pesce

Zuppetta di Pesce Portofino

(Upon availability of selected fresh Seaf00d) ..........ccvvrmrnrinrinninrininssssssse s esssssnens M.P.
Pesce Spada Siciliana

(Sauteed swordfish with hot cherry peppers, garlic and herbs over linguing) .............cocovnverneerrineene. $23.95
Tilapia della Mugnaia

(Tilapia sauteed in @ DULLENY IBMON SAUCE) ........vvvreererreeieriersssssssss s sesssss st esssssessnens $20.95
Sogliola alla Fiorentina

(Filet of sole in egg batter sauteed with butter served on a bed of SPINAC) .........cccvvvreevenernineirniniins $19.95
Salmone al Brodetto )

(Fresh poached salmon with vegetables and cherry tomatoes and herbs)...........cccvveevervrreeneneesrnnens $22.95
Gamberoni con linguine

(Shrimps cooked in @ SauCe OF YOUF CROICE) ......vvuvvvurerrireierisrisres s $23.95
Vongole fresche con linguine

(Fresh clams cooked in @ Sauce 0f YOUT CNOICE) ......uuvvrrvrrurrrrieiissisisssssissssssessessessssss s esssssssnens $20.95
Cozze con linguine

(Fresh mussles cooked in @5auce Of YOUI CNOICE) .......vvuveuerreririieieireieesseise s ssssssssssssens $18.95
Scalopps Posillipo

(Fresh sea scalopps sauteed in a light tomato sauce OVer liNQUINE) ..........ccevrverirnrrnrinrrnsesssssssssssnenns $22.95

Gamberi Livornese
(Succulent shrimp sauteed with Tuscan white beans, garlic and white wine,

served 0N ahed 0f SPINACH) .........cvvevrce e $23.95
Fettuccine con L’aragosta
(Fresh lobster meat sauteed in a brandy tomato cream sauce, served over a bed of fettuccine) ............... $24.95

All entrees are served with house salad and a special dressing

CONSUMING RAW AND UNDERCOOKED MEATS, POULTRY, SHELLFISH, AND EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS.
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