Zuppa

Soup of the day
Pasta Fagioli

Appetizers

Tuscan Plate

Prosciutto, p:trm_—'l;',ianr_\, sopressata and seasomal melon

Muzzarella Caprese
Mixed greens with tomatoes, basil and olive ol

Bruschetta

Chopped tomatoes, red oniors, basil with leman and olive oil served with toasted breed
Pr

Salmon Carpaccio

Faper-thin raw salmon topped with olives and capers onabed of arugula with Temon dill sauce

Steamed Mussels
Sautesd with awhite wine amd garlic o red Wona.o sauce

Steamed Clams
Sautesd with a white wine and garlic or tomato sauce

Fried Calamari

Served with marinara sause

Grilled Calamari

Served nver hahy groens

Ezgplant Rollatini
Salads

Mixed Greens
Topped with shaved parmagianc

Mediterranean Salad

i:.'h..-]:spc-d tomatoes, cucumbers, enions and green peppers with lemoan olive eil, sumac

Caesar Salad
add chicken 3.00

Belgian Endive Salad

Watercress, radicchin, waliits, and gorgonania cheese served with a halsamic vinaigretie

Arugula Salad

With cherry tomato, red anion, radish, shaved parmigiano served with lemon olive oil

Beet Salad

Beet salad with goat cheese

A¥% pratuity will be added to all parties of Sor more

6.00
6.00

£.50

10.50

10.50

11.95

7.00

8.50

8.50

8.50



Meat and Chicken

Chicken Alloza

Sauteed chicken breast with mozzarella, roas:ed peppers in basil brown sauce

Chicken Francese
Served with lemon white wine saice and lingiine

Chicken Marsala

Served with angel hair pasta and mushrooms

Chicken Parmigiano
Served with linguine & fresh mozarella

Grilled Duck Breast

Served with pomegianate sauce

Ossobucco
Veal shank braised with red wine served with linguine

Veal Piccata
Veal scaloppini with parsley lemon caper sauce

Veal Pizzaiola
Veal scaloopini in red sauee with mushrooms

Veal Marsala
Veal scaloppini with mushreom and marsala sauce

All Natural Creek Stone Center Cut Prime Strip (12 0z)

Main Dishes Served with Veggies and Polatoes of U Day

19.95

19.95

19.95

19.95

24.95

22,95

22,95

22.95

38.00



Pesce

Grilled Whaole or Filet Branzino 24.95
Freshly imported italizn sza base

FPan Saute Rainbow Trout 21.95
Almords, raisins lemon dill sauce

Grilled Blackened Tuna 21.95
Served over abean salad with keunwon basi

Crilled Salmon 19.50
Served over spinach with three-color peppercorn & champagne sauce

Sauteed Grouper 22.95
With livornase sauce, tresh lomato, capers, white wine and olives

Flounder Francese 22495
With £ill, lemon, white wing

Grilled Whoale Yellowtail Snapper 2495
With asted garliec end oregano szuce

Gamberi 21.95
Sauteed shrimp in lemon, garlic and white wine sauce served over angel hair pasta

Steamed Whole Lobster Market Price

La Pizze

Classic Margherita 12.50

Fresh Mozzarella, tomato, basil

Quatiro Formaggi 13.50

Frosh mozzarella, gorgonzola, ricotta, parmigizno wikta ='-F-in;;1(:]t

Con Salsiccia e Cipolla 13.50
Fresh mozzarella, sweet ilalian sausage, vidaliz onion, tomato sauce

Ortolana 1250
Assorted vegetables, fresh momsarella and tomato szuce

Centro Special 17.00

Fontma chesse | proeciusto, toppe d with frech grugula

Additional Toppings 4.00

Sha- rgC h.a'u.- [
Main Dishes Served with Veggiesand Potatoes of the Day




Pastas

Fettueeine con Pollo
Fettuecne with grilled chicken and mushrooms in a fresh herk aeamn sauce

Fettuccine d'Aragosta
Fettuecine with lobster, leeks, fresh tomato and basil in a brandy creamn sauoe

Penne Romano
Penre with sausage, mushrooms, oniens in pinksauce

Linguine Nere
Black linguing with calamarl, shrimp and arugula in a spicy tomato sauce

Rigatani al Pomodoro
Rigatoni served with a iemalo sauce

Penne Alla Vodka

omato and light croam sayoe

Linguine Alla Vongole

Linguine wilh dams served with a white or rec sauce

Ravioli Alfredo

Stutted with tesh morzarella, pasmesan & ricotte cheeses

Linguine Bolugnese
Tomato and meat sauce

Fettuccine Carbonara
Fethicrine yrith light creem, bacon, and ezg

Whole Wheat Linguine

Assorbed szasonal vegetables, olive oil whits wine garlic sauce.

Linguine Pescatore for Two
Lirguine with lobster, scallops, calameri, shrimp, clams, and mussels ‘'n a marinara sauce

Today's Lasagna al Forno
Flease adk vour server

Home made Gnoeochi
Fresh tomato aasil seuce

Ciarruraing vaw or underconsac anizal fond may increass your sk af foodbaese nesn.

17.50

21.95

18.50

19.50

16.00

17.00

TH.50

18,350

18.50

13.95

18.95

45.00

18.95

18.50




