
 
 

Bruschetta Classica 
 and  

Calamari Fitti For the table 
 

Your Guests Choice of Insalata Di Casa or Insalata Di Cesare 
 

Choice of Four: 
 

Penne Alla Vodka 
Penne pasta tossed in a light cream tomato with peas, and finished with a touch of vodka.   

 

Tortellini Con Piselli 
Cheese tortellini sautéed in a light cream sauce with imported prosciutto and green peas 

 

Farfalle Primavera 
Bowtie pasta with assorted mixed vegetables in a light olive oil and garlic sauce 

 

Melanzane Rollatini 
Breaded eggplant rolled and stuffed with ricotta cheese in a homemade tomato sauce 

 

Pollo Francese 
  lightly battered chicken breast, sautéed in white wine & lemon sauce 

 

Pollo Parmigana 
 Breaded chicken cutlet topped with melted mozzarella, served in our  fresh tomato sauce 

 

Pollo alla Nino 
Sauteed chicken breast prepared in a marsala wine sauce simmered with portabella mushrooms,  

green peas and sundried tomatoes 
 

Paillard Di Pollo 
Grilled pounded chicken breast served over sautéed broccoli rabe  

 
 

Dessert 
 

Homemade Cannoli 
 

Unlimited Coffee, Tea & Soda 
 

$22.95 Per Person plus tax & 18% Gratuity 
 



 
 

Bruschetta Classica 
 and  

Calamari Fitti For the table 
Your Guests Choice of Insalata Di Casa or Insalata Di Cesare 

 
Choice of Five: 

 
Penne Alla Vodka 

Penne pasta tossed in a light cream tomato with peas, and finished with a touch of vodka.   
 

Tortellini Con Piselli 
Cheese tortellini sautéed in a light cream sauce with imported prosciutto and green peas 

 

Melanzane Rollatini 
Breaded eggplant rolled and stuffed with ricotta cheese in a homemade tomato sauce 

 

Pollo Francese 
  lightly battered chicken breast, sautéed in white wine & lemon sauce 

 

Pollo Parmigana 
 Breaded chicken cutlet topped with melted mozzarella, served in our  fresh tomato sauce 

 

Pollo alla Nino 
Sauteed chicken breast prepared in a marsala wine sauce simmered with portabella mushrooms,  

green peas and sundried tomatoes 
 

Vitello Marsala 
Veal scaloppini sautéed in a light marsala wine sauce with mushrooms 

 

Vitello Parmigiana 
Veal cutlet topped with mozzarella in our fresh tomato sauce 

 

Salmone Con Spinaci 
Brick oven baked salmon served over sautéed spinach 

 
Dessert 

 
Homemade Cannoli 

Unlimited Coffee, Tea & Soda 
 

$26.95 Per Person plus tax & 18% Gratuity 
 
 



 

Bruschetta Classica  
And your choice of two served  for the table 

Baked Clams, Mozzarella Pomodoro, Fried Calamari 
 

Your Guests Choice of Insalata Di Casa or Insalata Di Cesare 
 

Choice of Five: 
 

Ravioli Alle Noci 
Ravioli filled with spinach and ricotta cheese in a walnut cream sauce 

 

Penne Alla Vodka 
Penne pasta tossed in a light cream tomato with peas, and finished with a touch of vodka.   

 

Tortellini Con Piselli 
Cheese tortellini sautéed in a light cream sauce with imported prosciutto and green peas 

 

Melanzane Rollatini 
Breaded eggplant rolled and stuffed with ricotta cheese in a homemade tomato sauce 

 

Pollo Francese 
  lightly battered chicken breast, sautéed in white wine & lemon sauce 

 

Paillard Di Pollo 
Grilled pounded chicken breast served over sautéed broccoli rabe  

 

Pollo alla Nino 
Sauteed chicken breast prepared in a marsala wine sauce simmered with portabella mushrooms,  

green peas and sundried tomatoes 
 

Vitello Marsala 
Veal scaloppini sautéed in a light marsala wine sauce with mushrooms 

 

Vitello Capriccosa 
Veal cutlet pounded, breaded and lightly fried, topped with diced fresh mozzarella, tomato and basil 

 

Salmone Con Spinaci 
Brick oven baked salmon served over sautéed spinach 

 

Filetto Di Sogliola Oreganata 
Fillet of sole seasoned with our homemade Italian breadcrumbs and served over broccoli rabe  

 
Dessert 

 
Homemade Cannoli & Ice Cream or Our Homemade Cheesecake 

Unlimited Espresso, Coffee, Tea & Soda 
 

$31.95 Per Person plus tax & 18% Gratuity 






