
ANTIPASTI

CAPRESE
locally sourced tomatoes, evoo, fresh basil, 

fresh mozzarella, vin coto  
16.95 

PROSCIUTTO E MELONE
prosciutto di parma, seasonal melon

16.95

VERDURA GAMBERI
broccoli rabe, cannellini beans, shrimp, 

garlic, evoo
16.95

COZZE CAPRICCIOSE
mussels in a red or white wine sauce

16.95

CALAMARI DORATI
crispy calamari, marinara

16.95

VONGOLE CASINO
baked stuffed clams with bacon, breadcrumbs,

peppers, onions
16.95

FAMILY STYLE AVAILABLE UPON REQUEST
**recommended for groups of 4 or more**

ZUPPA & INSALATA

SCRIPELLE
handmade crepes, parmigiana 

cheese, chicken broth

6 cup / 12 bowl

GIARDINO
mixed greens, mozzarella, carrots, cabbage 

tomato, olives, balsamic vinaigrette
12.95

CAESAR
romaine lettuce, homemade caesar dressing, 

parmigiana cheese and croutons
12.95

PASTA

SPAGHETTI PUTTANESCA
capers, black olives, anchovies, spicy marinara

19.95

PENNE CONTADINA
broccoli rabe, cannellini beans, aglio e olio

19.95

RAVIOLI ALLA PORTO ROSA
ricotta cheese ravioli, fresh herbs, blush 

aurora or tomato sauce
19.95

CANNELLONI
filled with roasted veal, cheese, herbs, 

blush aurora sauce 
19.95

GNOCCHI
potato dumplings in traditional tomato 

or aurora sauce
21.95

TORTELLINI BOLOGNESE
cheese filled tortellini with sofrito in a

blushing meat sauce
21.95

ALL ENTREES ARE ACCOMPANIED 
BY A CHOICE OF 

SOUP OR SIDE SALAD

~
gluten free pasta available 

upon request
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DINNER



PASTA E PESCI

TRIO ALLA ITALIANO
lump crabmeat, scallops, shrimp sauteed with 

evoo, garlic, white wine or marinara 
sauce over pasta

35.95

RAVIOLI DI ARAGOSTA
cheese and lobster stuffed ravioli, crabmeat, 

carrot sauce, fresh spinach
25.95

VONGOLE
whole fresh clams sauteed in garlic and 

herbs in a white wine sauce
27.95

RISOTTO MARE MONTI
slow cooked arborio rice, tomato paste, 

mushrooms, sofrito, scallops, 
shrimp, crabmeat  

32.95

FETTUCCINE ALFREDO
lump crabmeat, spinach, parmesan 

cream sauce
25.95

ARAGOSTA E GAMBERI
lobster and shrimp sauteed in a vodka 

cream sauce over fettuccine
35.95

ZUPPA DE PESCE
combination of lobster, shrimp, clams, 

mussels, scallops, crabmeat on a bed of 
pasta in marinara or white wine sauce

50.95

PARMIGIANA
chicken or veal, lightly breaded, 

topped with mozzarella and marinara
25.95 / 27.95

MELANZANE
chicken or veal topped with grilled eggplant 

and mozzarella in a wine sauce
25.95 / 27.95

GAMBERI CON CHAMPAGNE
chicken or veal with shrimp, tomatoes, sauteed 

in a champagne sauce
27.95 / 29.95

MARSALA
chicken or veal sauteed with marsala wine 

and shiitake mushrooms
25.95 / 27.95

LIMONE
chicken or veal sauteed with white wine 

in a lemon butter sauce
25.95 / 27.95

GRANCHI
chicken or veal sauteed with spinach, lump 

crabmeat and fontina cheese
27.95 / 29.95

SALTIMBOCCA
chicken or veal sauteed with prosciutto, 

sage and fresh mozzarella cheese
25.95 / 27.95

DOLCE VITA
chicken or veal sauteed with roasted peppers, 

artichokes, roasted garlic cognac sauce
25.95 / 27.95

COSTA SMERALDA
chicken or veal sauteed with shiitake mushrooms, 

jumbo lump crabmeat in a lobster sauce
27.95 / 29.95

BISTECCA ALLA ROMANA 
ny strip grilled and topped with prosciutto and 

fontina cheese in a mushroom demeglaze 
39.95

BISTECCA E GAMBERI
ny strip grilled and topped with sauteed shrimp 

and tomatoes in a champagne sauce
39.95

PESCE DEL GIORNO
we specialize in domestic and imported 

selections of fish - ask for daily selection
MP

CARNE

COFFEE / TEA / SODA 3.5
PELLEGRINO 7

ESPRESSO 3.5 / 5
CAPPUCCINO 5


