


BROCCOLI RABE & SAUSAGE				    63  /  116 
sautéed in garlic & olive oil

CHICKEN FRANCESE					     79  /  147
golden battered chicken breast simmered  
in lemon, butter & white wine sauce

CHICKEN MICHELANGELO				    79  /  147
tender chicken breast topped w. broccoli & 
melted mozzarella, in a butter & white wine sauce

CHICKEN MARSALA					     79  /  147
tender chicken breast sautéed w. fresh  
mushrooms in a brown sauce

CHICKEN PARMIGIANA					     79  /  147
breaded chicken breast baked w. traditional, 
tomato sauce & melted mozzarella

CHICKEN PICCATA					     79  /  147 
sautéed chicken breast w. artichoke hearts & 
capers in a white wine lemon sauce

CHICKEN PRIMAVERA					     79  /  147 
grilled chicken w. fresh sautéed vegetables  
in your choice of red or white sauce

CALAMARI MARINARA					     58  /  105
calamari simmerred in plum tomato sauce, 
garlic olive oil & fresh basil

EGGPLANT PARMIGIANA				    53  /  95
breaded eggplant baked w. tomato sauce 
& mozzarella

EGGPLANT ROLLATINE					    58  /  105
stuffed eggplant w. ricotta cheese, prosciutto 
& mozzarella

FLOUNDER FRANCESE					     79  /  147
golden battered flounder simmered in a lemon, 
butter & white wine sauce

BAKED CLAMS						      53  /  100 
chopped, baked, little-neck clams  
with seasoned Italian bread crumbs

CLAMS MICHAELANGELO				    53  /  100
little neck clams sautéed in white wine with 
a touch of crushed red pepper

CHICKEN FINGERS					     79  /  147
golden fried, served w. french fries & ketchup

FRIED CLAMARI						      58  /  100
tender squid served w. a zesty marinara sauce

FRUTTA DI MARE						     84  /  164
cold seafood salad, shrimp, calamari, scallops,  
& mussels in lemon, garlic, & olive oil

GRILLED CALAMARI SALAD				    63  /  116 
served in a refreshing lemon,  
garlic, and olive oil

MOZZARELLA CAPRESE				    48  /  84 
fresh mozzarella, garden tomatoes & basil, 
drizzled w. aged balsamic vinegar & olive oil 
(16” round platter)

MOZZARELLA STICKS					     42  /  79
served w. traditional tomato sauce

SHRIMP COCKTAIL					           137
served chilled w. cocktail sauce 
(16” round platter)

STUFFED MUSHROOMS					     53  /  100	
with a crabmeat, seafood, vegetable, stuffing,  
with a brodino wine sauce 

ZUPPA DI MUSSELS					     42  /  79
(red or white) mussels served in a brodino plum 
tomato garlic sauce

FLOUNDER OREGANATA				    79  /  147 
filet of flounder topped w. seasoned bread crumbs  
& garnished w. clams & mussels in a lemon, butter, 
& white wine sauce

GRILLED CHICKEN FLORENTINE			   79  /  147
grilled boneless chicken topped with sautéed 
spinach & melted mozzarella

MEATBALL POMODORO					    58  /  105
meatballs and traditional tomato sauce

SAUSAGE PEPPERS & ONIONS				   63  /  116
in choice of red or white sauce

SEAFOOD PLATTER					     84  /  163
a mix of fresh hot seafood; lobster tails, flounder, 
shrimp, scallops, & baked clams in a white wine  
lemon butter sauce

SHRIMP FRANCESE					     84  /  163 
sautéed in lemon, butter & white wine sauce

SHRIMP OREGANATA					     84  /  163 
broiled shrimp topped w. seasoned bread crumbs 
in a lemon, garlic, butter, white white sauce

SHRIMP SCAMPI						      84  /  163
jumbo shrimp sautéed in a garlic, butter, & white wine sauce

SHRIMP MARINARA					     84  /  163
broiled shrimp simmered in a plum tomato 
sauce, garlic, olive oil, & fresh basil

VEAL FRANCESE						      84  /  163
golden battered veal simmered in a lemon,  
butter, & white wine sauce

VEAL MARSALA						      84  /  163
tender veal cutlets w. fresh mushrooms in a brown sauce
 
VEAL PARMAGIANA					     84  /  163
tender veal cutlets w. fresh mushrooms in a brown sauce

VEAL PICCATA						      84  /  163
sautéed veal w. artichoke hearts & capers in a  
lemon, butter & white wine sauce

ZUPPA DI PESCE						      95  /  184
calamari, scalloips, shrimp, clams, mussels and 
lobster tail simmered in a red or white wine sauce


