SINCE 1989

choice of one

Fried Calamari Shrimp Risotto (gf)
marinara sauce roasted red pepper & zucchini risotto

with baby shrimp
3 Shrimp Cocktail

cocktail sauce

1 Eggplant Rollatini
Burrata (gf) (v) ricotta, spinach & herbs, mozzarella &

. marinara sauce
with roasted tomatoes,

served over fresh arugula, 3 Baked Clams

olive oil, & balsamic glaze

chopped fresh clams, breadcrumbs,

lemon, butter, garlic & wine

Soup ov Salad

choice of one

Classic Caesar
with house made croutons & shaved parmesan

House Salad

choice of: Italian, Balsamic, Balsamic Gorgonzola,

Ranch, Thousand Island, Honey Mustard or Caesar Dressing

Lobster Bisque

Traditional favorite - sherry & cream

CHILDREN’S MENU
Glanten
Mozzarella Sticks Or Salad

Entnée
See Children’s Menu
Dessent

Ice Cream

Please inform your server or manager of any food allergies. Menu items may change without notice.




Entnée

choice of one

Penne alla Vodka (gfa)

sautéed with prosciutto, pancetta, red onions,
vodka, tomato cream sauce
add chicken, shrimp or sausage

Cavatelli & Broccoli Rabe

Broccoli rabe, crumbled sausage, bell peppers
sauteed in garlic & olive oil

Gorgonzola Ravioli
burrata filled pockets of pasta, gorgonzola
cream sauce diced tomatoes and asparagus

NY Strip Steak (gf) +$70

NY strip steak topped with mushrooms in a
sherry wine sauce served with roasted potatoes

Chicken or Veal

Parmigiana
breaded cutlet, mozzarella, tomato sauce
with spaghetti pasta

Spicy Scampi
breaded cutlet, with mushrooms, butter, garlic
wine, & spicy hot cherry peppers
with roasted potatoes

Burrata
breaded veal or sauteed chicken breast, in a
light cream sauce with diced tomato & spinach
topped with creamy burrata, over penne pasta

Chicken

Francese or Marsala
served over penne pasta

Seafood Pot (gfa)
Feast of the Seven Fishes
house broth, marinara, or fra diavolo
shrimp, scallops, calamari, mussels, clams,
tilapia, and 3 oz. lobster tail, over linguini

Fritto Misto
lightly floured & fried, shrimp, scallops,
calamari, tilapia, 3 oz. lobster tail
served with sauteed broccoli

Pappardelle Sauté (gfa)
30z. lobster tail, shrimp, scallops, asparagus,
tomato-cream sauce, grated parmesan

Shrimp Francese
shrimp dipped in flour & egg pan sautéed
with lemon, butter & white wine
served over linguini

Stuffed Salmon

breadcrumbs, snow-crab, lemon, butter, garlic
& wine served over fresh spinach

Shrimp & Scallops (gf)

lemon, butter, garlic, parsley & chardonnay
wine over roasted red pepper & zucchini risotto

Mussels & Clams (gfa)
fresh little neck clams & mussels simmered in
white wine, butter, garlic & parsley with
chopped clams over linguini pasta

Eggplant Parmigiana (v)
layered with mozzarella, marinara sauce &
parmesan cheese served with penne pasta

SAMPLE MENU -SUBJECT TO CHANGE

From ewv foumily te yowy, we wish yew
o healthuy Clhvuistimas aund, Helidoy Seasen!

For your convenience 20% service will be added to each check
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