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INSALATA MISTA                                                                                  

Mixed greens with house vinaigrette dressing. 

$40 $70 ANTIPASTO MILANESE                                                                         

Mixed grilled vegetables, prosciutto, parmigiano and soppressata. 

$70  $130 

INSALATA DI ENDIVE                                                                           

Endive & radicchio with walnuts, gorgonzola cheese in an olive oil & 
balsamic vinegar dressing. 

$40 $70 CAPRESE                                                                                          
Fresh mozzarella with tomatoes and fresh basil drizzled  
with extra virgin olive oil and balsamic glaze. 

$70  $130 

INSALATA DI CESARE                                                                            

Traditional caesar salad 

$40 $70 INSALATA DI FRUTTA DI  MARE                                                     

Scungilli, polpo, shrimp, gamberi with extra virgin olive oil & lemon. 

$80  $170 

INSALATA TUTTABELLA                                                                                      

Boston and mixed green lettuce with pear, bleu cheese and Vidalia 
onion in a walnut vinaigrette dressing. 

$45 $80 HOT ANTIPASTO                                                                             

Shrimp, clams, mushrooms, peppers and eggplant rollatini in a light 
Marinara sauce. 

$70  $130 

INSALATA DI BARBABIETOLE                                                              

Red and golden beets, vine tomatoes and red onions topped with 
goat cheese in a balsamic vinaigrette dressing. 

$45 $80 SPEDINO ALLA ROMANA                                                                  

Slice of bread with prosciutto, mozzarella, in a caper and anchovie sauce. 
SHRIMP COCKTAIL                                                                             
Cold gulf “U10” shrimp with cocktail sauce. 

$60          $110 
 
 
$48 per dozen  
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CLAMS POSILLIPO                                                                                                                             

Little neck clams in a white or red sauce. 

$70  $130 

GNOCCHI ALLA SORRENTINA     
Fresh potato dumplings in a light tomato sauce and fresh ricotta.          

$60 $110 CLAMS CASINO                                                                               

Baked little neck clams with bacon, roasted peppers and capers 

$70  $130 

EGGPLANT PARMIGIANA    
Eggplant with tomato sauce, parmigiano cheese and mozzarella.           

$60 $110 COZZE DELLACASA                                                                 

Mussels steamed in a white or red sauce. 

$45  $85 

RIGATONI AL SUGO     
Short rigatoni served in a meat sauce.                                                       

$60 $110 CALAMARETTI  FRITTI                                                                    

Fried calamari. 

$60  $110 

RIGATONI SICILIANA                                                                         

Short rigatoni with eggplant in a fresh tomato sauce. 

$60 $110

RAVIOLI AL POMODORO       
Cheese ravioli in a fresh tomato sauce.                                                     

$70 $120

CONTORNI      Steamed or Sautéed with garlic and extra virgin olive oil. 
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CAVATELLI CON CIMA DI RABE      
Broccoli rabe, cannelloni bean, sausage, olive oil and garlic.                  

$60 $110 JUMBO ASPARAGUS      
STRING BEANS                                                                                                                                   

$25 
$30 

$45 
$50 

FUSILLI, RIGATONI, PENNE, ORECCHIETTE                  Any Style.
 

$60 $110 BROCCOLI RABE  
SPINACH 

$25 
$25 

$45 
$45 

 MIXED VEGETABLES $25  $45 

 MIXED MUSHROOMS                                              $25  $45 

                                                                                                                                                      Potato Fritti         Roasted or mashed potatoes, French fries.                             $20          $40      
 

 Half Tray Serves 6-8 People   Full Tray Serves 10-12                                          FOOD ALLERGIES???   IF YOU HAVE A FOOD ALLERGY, PLEASE LET US KNOW.  THANK YOU!       
 


