
TTAASSTTEE  OOFF  AARRTTUURROO’’SS    
 

  
♦ Sardinian Stuffed Mussels     6. 

♦ Langoustines della Casa     10. 

♦ Roasted Clams Oreganata     8. 

♦ Corn and Truffle Cheese Stuffed Arancini   7.  

♦ Roasted Long Hots with Gorgonzola Olives   8. 

♦ Mozzarella in Carrozza, Tomato Caponata   9. 
♦ Stuffed Artichokes, Garlic Aioli    8.

 

  
 

 

AANNTTIIPPAASSTTII  FFRREEDDDDII  
 

TToonnnnoo  MMeessssiinneessee  
Sliced Tuna 

 with Peppercorn Crust 
served with Artichoke and Tomato Relish 

15. 

 

PPiiaattttoo  ddii  AArrtteessiiaann  CChheeeessee  aanndd  SSaallaammii  
Italian Cheese, Aged Salami, 

Marinated Olives 
& Roasted Pepperoncini 

12. 
 

CCoocckkttaaiill  SShhrriimmpp  aanndd  

CCoolloossssaall  LLuummpp  CCrraabb  SSaammpplleerr  
Cocktail Sauce Sorbet, Garlic Lovash, 

Horseradish & Fresh Lemon 
18. 

 

FFaattttaa  iinn  CCaassaa  ““BBuuffffaalloo  MMoozzzzaarreellllaa””  
Vine Ripened Beef Steak Tomatoes, Micro 
Basil, Sicilian EVO, Aged Balsamic Vinegar 

15. 

 

AANNTTIIPPAASSTTII  CCAALLDDII  
 

CCaallaammaarrii  aallllaa  RRuussttiiccaa  
Tossed with 18 Month Aged Parmigiano Cheese, 
Baby Basil & Parsley, Sweet Cherry Peppers, 

Pomodoro Sauce & Roasted Garlic Aioli 
12. 

 

MMaauurriizziioo’’ss  RRooaasstteedd  CCllaammss  
Stuffed with Sweet Crab Meat, 

Italian Seasonings, Parmesan Cheese & 
Toasted Bread Crumbs 

16. 

 

SSiicciilliiaann  MMeelleennzzaannee  
Eggplant with Ricotta Cheese, 

Parmigiano Cheese, Fresh Herbs,  
Pomodoro Sauce & Mozzarella Cheese 

10. 

 

GGaammbbeerroonnii  PPaalleerrmmiittaannaa  
Prawn Shrimp Baked with Garlic Bread 

Crumbs, Parmigiano Cheese, EVO 
& Grilled Portobello 

15.

 

ZZUUPPPPEE  ee  IINNSSAALLAATTEE  
 

EEssccaalloorree  &&  MMeeaattbbaallll  SSoouupp    
Escarole & Leeks 
Slowly Simmered  

with Meatballs & Orzo Pasta  
 8.   

PPaassttaa  ee  FFaaggiioollii  
Cannellini Beans 
Slowly Simmered 

With Tomato and Pasta 
6.

 

IInnssaallaattaa  aallllaa  CCeessaarree  
Crisp Romaine, Caesar Dressing, Garlic Croutons, 

Shaved Parmigiano Cheese & Anchovies 
10. 
 

 

IInnssaallaattaa  ““MMeeddiitteerrrraanneeaa””  
Baby Arugola with E.V.O. & Fresh Lemon  

topped with Rock Shrimp, Crabmeat & Scungilli 
14. 
 
 
 

CCiiaaoo  BBeellllaa  IInnssaallaattaa  CCaapprriicccciioossaa  
Jansal Valley Baby Spring Mix, Artichokes and Asparagus Tips 
tossed with Cedro EVO, Parmigiano Cheese & Cherry Tomatoes 

served with Grilled Portobello & Ciabatta Crostini 
11. 

  
  

  



PPAASSTTAASS  
 

  

SSppaagghheettttii  aallllaa  VVoonnggoollee  VVeerraaccii  
Sautéed Little Neck Clams, 

Red or White Sauce, Garlic & EVO 
                               22. 

 

TTaagglliioolliinnii  BBoollooggnneessee  
House Specialty 
Maurizio’s Recipe! 

22. 
 

RRaavviioollii  ddii  AArrooggoossttaa  
Delicate Pasta Pillows filled with Sweet 

Lobster & Shrimp in a Vodka Cream Sauce 
33. 

 

  

GGnnoocccchhii  PPoommooddoorroo  
House Made Potato Gnocchi 

with Pomodoro Sauce  
22. 
 

PPeennnneettttee  aaii  CCaarrcciiooffii  
Sautéed Artichokes with Garlic & Oil,  

with Alfredo Cream Sauce      
22. 
 

CCaappeelllliinnii  ccoonn  GGaammbbeerroonnii  
Shrimp and Crab tossed with Oven Roasted 

Tomatoes, Scampi Sauce & Angel Hair 
35. 

MMeezzzzii  RRiiggaattoonnii  PPaaeessaannaa  
Short Rigatoni Pasta with Garlic, EVO, 
Sweet Italian Sausage, Broccoli Rabe 

& Diced Tomato  
        22. 

 

RRiissoottttoo  DDii  MMaarrccoo  
 Asparagus & Artichoke Hearts 16. 

Add:  
Lobster 20. /Shrimp 20. /Scallops 14. 

 

PPEESSCCEE  ee  CCRROOSSTTAACCEEII  

  
ZZuuppppaa  ddii  PPeessccee  ee  SSppaagghheettttii  

Lobster, Shrimp, Scallops, Market Catch, 
Calamari, Clams and Mussels 

Italian Aromatic Infused Shellfish Tomato Broth 
45. 
 

 

PPaasssseerriinnaa  aallllaa  GGeennoovveessee  
Egg Battered Flounder, Golden Browned, 

topped with Colossal Crab Meat, 
Broccoletti di Rabe & Risotto 

32. 
 

DDeennttiiccee  LLiivvoorrnneessee  
Red Snapper Infused Shellfish Tomato Broth,  

Little Neck Clams & Cous Cous  
34. 
 

 

CCeerrnniiaa  CCaarrcciiooffii 
Pan Roasted Sea Bass 

on a Bed of Broccoletti di Rabe,  
Artichokes & Roasted Tomatoes 

38. 
 

FFiisshheerrmmaann’’ss  CCaattcchh  
Roasted Whole Fish 

Chef’s suggested Preparation! 
market price 

CCAARRNNEE  
 

CCoottoolleettttaa  ddii  VViitteelllloo  aallllaa  PPaarrmmiiggiiaannaa  
Tender Veal, Breaded & Pan Fried, topped with Marinara Sauce, Fresh Mozzarella & Sautéed Spinach 
31. 
 

SSccaallooppppiinnii  ddii  VViitteelllloo  oo  FFrreeee  RRaannggee  PPoolllloo  
Preparations:  Picatta, Marsala or Francese, served with Roasted Tomato Polenta & Spinach 
Veal 32. /Chicken 27. 
 

  ““SSmmaallll  EEyyee””  LLaammbb  RRaacckk  
With Navel Orange and Mustard Glaze,  Homemade Mash Potato, Baby Zucchini, Red Wine Reduction 
42. 
 

PPoorrkk  TTeennddeerrllooiinn  SSaallttiimmbbooccccaa    
Sage, Prosciutto and Fontina Cheese, Polenta & Broccoletti di Rabe & Portobello Mushroom 
28.
 

  ““CCeenntteerr  CCuutt””  FFiilleett  MMiiggnnoonn  
 Topped with Artichokes, Gorgonzola Cheese Sauce, Fontina Cheese Polenta & Broccolini 
47. 
 

FFiirree  RRooaasstteedd  EElliittee  DDeellmmoonniiccoo  
Homemade Mash Potato, Roasted Tomato, Pecorino Pepato Cheese, Garlic Bread Crumbs & EVO 
42. 
 

FFrreeee  RRaannggee  PPoolllloo  aallllaa  PPoorrttooffiinnoo  
Roasted Chicken topped with Crab Meat, Fontina Cheese & Garlic Jus, Risotto, Asparagus, & Roasted Tomatoes 
30. 

 

                                SSIIDDEESS   
     6.  

 
Broccoletti di Rabe 
Sautéed Spinach 

Baby Zucchini 

Borolo Mushrooms 
Broccolini 
Grilled Asparagus 

Roasted Fingerling Potatoes 
Parmesan Risotto 
Meatball (2) 

 


