Ristorante

Dinner $19 Half $13
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- Antipast1 Fredd: Antipast1 Cald:
g AntiPaStO Rustico « prosciutto, sopressata, sharp provolone, E Zuppa D Vong’ole- a dozen Iittlenecks sautéed with garlic, a mix of herbs
= fresh mozzarella, roasted peppers, cured olives, artichoke hearts = 1n a white wine sauce $12
= and tomato bruschetta $9 = . ..
= 9 " . . = Broccoll Raplnl o sautéed broccoli rabe with g’ar]ic 38
= Insalata D Arugola o fresh arugula tossed with thin sliced roasted =
g peppers, walnuts in a lemon gar]zb Jressing’, finished = Calamari Fritti e calamari seasoned in flour and fried $9
= with shredded parmigiano $9 = . i i
= . = Zuppa Di Cozze « mussels in a red or white sauce $8
= Fantasia ¢ marinated grilled portabella mushrooms, roasted peppers =
= and buffalo mozzarella $11 = Melenzane Pomodoro » pan fried sicilian eggplant topped with fresh tomato
= = d basil, finished with shredded parmigiano $7.5
§ Insalata Caprese *a Iz'g’lzt bed of mixed greens, topped with sliced fresh § saucean ?SI. 1fus 1 . e i © 'parmxgwno 4
= mozzarella and plum tomatoes, finished with fresh basil, olive oil g Peperoncini Picanti con Salsiccias long hot peppers and sausage
g and balsamic demi g]aze $85 é sautéed with gar]ic c]:opped tomatoes $7
g Insalata Siciliana « plum tomato wedges, red onions and black cured g Mozzarella in Carrozza o smoked mozzarella breaded and fried,
= olives, all tossed with o1l and red wine vinegar, finished with fresh basil $8 g served on a bed of arugula $7.5
g Bruschetta D1 LlSl . zucc'lu'm'andycj]]o"v squash grilled with olive oil g Zuppe o pasta fagioli, italian onion, soup of the day Cup $3.5 Bowl $5.5
§ and fresh herbs, marinated with balsamic vinegar $8 §
; Insalata Della Casa . spring’ mix lettuce tossed with tomato bruschetta, §
g shredded mozzarella, black cured olives and house dressing $7 g
g Insalata Dl Cesare o romaine lettuce tossed with focaccia croutons g
§ and caesar dressing’, topped with shredded parmigi.ano $7 §
g Insalata Dl LlSl o fresh spfnacb, orzo pasta, sundried tomato, pine nuts, g
§ all tossed with roasted garHe lemon V1}1a1'g’rette, finished with é
g gorg’onzo]a cheese $9 g
= UPGRADE YOUR SALAD. .. §
= GRILLED CHICKEN $2.5 BLACKENED CHICKEN $3 =
= ROASTED PEPPERS $2.5 FRESH MOZZARELLA $2.5 =
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Dinner $13 Half $9 P * * S d *
p rimail cconaqail
asta
Meatball or Sausage . Gam]:)eri Valeria o flambé vodka with slzrthqp, Vitello Giacomo e veal and slzrzhip dfppe(]t'n olive o1l and
Bo]ognese or Garlic & Oil crabmeat, sundried tomatoes and fresh tomatoes in breaderumbs, then gn]]ed and topped with sautéed roasted
Alfredo or Rosé a Iig]:t cream sauce, served over fettuccine peppers, capers, basil and crabmeatin a gar]ic white
Dinner $22 Half $15 wine sauce Dinner $23 Half $17
TUGSd ay Gnocchi Ca'pri o tomato basil CIREENR e tossed with Pesce ala Grlg’lla o your choice of tuna, salmon or
O Baked potato gnocchi and mozzarella Dinner $15 Half $11 mahi mahi, topped with g’ar]l'c. fresh tomatoes and capers
ven aKe : o : :
Dinner $14 Half $10 Penne Pomodoro o sautéed onions, fresh tomatoes in a white wine sauce Dinner $17 Half $13
d basil, tossed with penne and finished with Bistecca e 192 k stri; dled t Iiks; £ d
gna or Eggplant Parm el el ; ! 0z. new yor! sn'pg’m ed to your I1 1ng, toppe
Lasa i i parmigiano cheese Dinner $14 Half $10 with sautéec]g’ar]lc and white wine reduction Dinner Only $19
Stutfed Shell or Manicott: | .
-7 . Penne ala Vodka o flambé vodka with pancetta Vltello con Grancln o sautéed veal andjumbo crabmeat
Ravioli or Trio of Pasta o 5 o o o o .. . .
1n a chopped tomato cream sauce tossed with penne wi1 arlic 1n a sherry wine cream sauce, finished wi asi
h d tomat tossed with th garl h finished with basil
Dinner $15 Half $11 Dinner $20 Half $15
Wednesda e .
D R Y Llng’ulne Antonio « pan fried zucchini, fresh tomato Pollo Ag’ro e Dolce « chicken sautéed with
escatore Risotto and black cured olives with gar]ic and oil, onions in a balsamic Vinaz'g’rette reduction, toppec[ with
Dinner $21 Half $16 tossed with 11}1g’u1'ne Dinner $15 Half $11 toasted pine nuts Dinner $16 Half $12
Mushroom Risotto papardeue Porcini o s pasta andchicleyaa POHO S?rrentq o chicken (‘Jipped in egg, sautéed with g"ar]ic and
Dinner $19 Half $15 poreini brandy cream sauce Dinner $16 Half $12 topped with prosciutto, oan fried egg’p]ant and mozzarella in a blush
D List Risotto Ravioli Aurora . rawb]istu{fed with Iobster meat. CA-O PPed nivcn gy $17 o $13
spinach, chicken and fresh tomato d with o warls d ok d' Vitello Concetta « veal stuffed with prosciutto and fresh
Dinner $18 Half $14 toppe Wlt a]lurora sz?uce, sahfeed gariic@gndicioric mozzare]]a, sautéed with fresh sage and mushrooms
t?nfato PO A i P in a port wine sauce Dinner $18 Half $14
Th d finished with basil Dinner $17 Half $13 ) ) ; !
urs ay Vitello Salvatore « veal scallopine grilled and topped with
B ole AIR Penne al SOle © éfSPal‘él‘g'HS. mus]:rooms‘a{zd sundried caramelized red, yellow and]ongbotpeppers na trip]e sec
raciole agu tomatoes sauteed with onions and truffle oil in liquor, finished with orange segments Dinner $18 Half $14
Dinner $16 Half $12 white wine sauce Dinner $14 Half $10 Pollo Princi . . seod i
3 | . Ollo I'rincipessa o chicken breast sautéed wi arlic,
O:SSO Buco Fettuccine Nerone « black fettuccine tossed with roasted peppers and asparagus, finished with white wine sauce,
Dinner $18 Half $13 gri]]ed chicken in a pesto cream sauce topped with smoked mozzarella Dinner $17 Half $13
D, 16 Half 312 5
. el $ 4 $ Vltello Carmela o veal sautéed with shallots and porcfm'
Fl‘l 8 Sat Pescatore « shrimp, calamari, mussels and clams mushrooms in a gorgonzola cream sauce Dinner $19 Half $15
sautéed with white wine and g’ar]fc, served over llhguz}ze . . . . . .
SPECIAL OF THE DAY Dinner $21 Half $16 Pollo Ripieno Fiorentino « stuffed chicken with
sautéed onions, spthacll, mushrooms and sundried tomatoes,
Sun d ay Granchi con Vongole « crabmeat and clams sautéed topped with a garlic cream sauce Dinner $17 Half $13
with g’ar]fc in a white or red sauce over cape]]inz' . .. .
Dinner $21 Half $16 POHO or Vltello Parmlglana/Marsala/Francalse
FAMILY STYLE Veal . Dinner $17 Half $14 Chicken « Dinner $16 Half $13
\ f Gamberi or Scallopi Scampi or Fra Diavolo .




Ristorante

e e TS
- Tascha D1 Pizza =
g a pizza shell, 11'g']1 t]y baked and stuffed with arugula, tomatoes, g
g shredded prosciutto and sharp provolone, finished with olive oil g
g $11 g
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PERSONAL PIZZA

10" INCH PERSONAL PIZZA

Salvo‘s Special
a Hg]xt brush of g’ar]ic & olive oil, topped with sundried tomatoes, gri]]ed chicken, spinac]x and mozzarella
310

Insalata Pizza
pz'zza shell (Warm) toppec] with a house garden salad & shredded mozzarella

39

Marg’ arita
a lx;gbt brush of g’ar]xb & olive oi], topped with fresh p]um tomatoes, basil & mozzarella

$9

Napoli

traditional napo]itana with seasoned c]zopped tomatoes and mozzarella, finished with oregano

$7

Prlnmp €ssa
a light brush of garlic & olive o1l, with roasted peppers, asparagus, caramelized onions and mozzarella

11

Cam pag nola
a Illg'llf 1)1‘11511 ofg’arb'c &OII'Ve 01], 171‘0(:6‘011' rabe. sp1'0y sausag’e and mozzare]]a
$11

Blanca Neve
garb}: & oil, ricotta cheese and mozzarella

10

B aronessa
caramelized onions, black cured olives, fresh tomatoes and gorgonzola cheese

11

Beverag’es

FREE REFILLS ON BEVERAGES Coffee, Decaf, Hot Tea or Decaf Tea $2.29
Coke, Diet Coke, Sprite, Birch Beer, Iced Tea, Raspberry Iced Tea and Lemonade $2.49

Milk $2.99 Chocolate Milk $3.49 Hot Cocoa $2.49 San Pelligrino 250 ml. $1.99 San Pelligrino 500 ml $2.99
San Pelligrino 1 Liter $3.99 Acqua Panna 750 ml. $2.99

CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD OR EGG PRODUCTS CAN INCREASE YOUR RISK OF FOODBOURNE ILLNESS

PICTURES BY GIACOMO DI LISl
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