Lunch Specials

Soup and Salad
Cup of soup and a small mixed greens or Caesar salad

Greek Salad 12

Mixed greens tossed with Kalamata olives, cucumbers,
red onion, feta cheese, and a white wine vinaigrette

Panini Sandwiches
Served with choice of mixed greens salad,
Caesar salad, French fries, or a cup of soup

Hamburger di Buflalo 14
1% Ib buftalo hamburger with melted fontina cheese,
mayo, mustard, tomatoes, lettuce, and red onions

Pastrami 12
Classic pastrami sandwich - tomatoes, cheese, red onion,
pepperoncini, lettuce, mustard, and mayonnaise

Toast Italiano 12
Toasted white bread with thinly sliced ltalian ham
and melted fontina cheese

Meatball and Cheese 12
Meatballs, melted mozzarella cheese, and pepperoncini

Pollo Milanese 12
Breaded fried chicken with sliced tomatoes and lettuce

636 Deluxe Torpedo 12
5 layers of Italian cold cuts, 2 types of cheese,
olive oil spread, mayo, mu5tar-:ﬁ lettuce, tomatoes,
pickles, peppercncinis, and red onions

DINNER
Antcipasti Appetizers

Asparagi con Prosciutto e Parmigiano....c.a. 14
Grilled asparagus with prosciutto and shaved Parmesan
Bresaola con Rucola e Parmigiano ... 14
Cured besf over a bed of fresh arugula and shaved Parmesan
Calamari Fricci 14

Deep-fried calamari with a side of spicy tomato sauce
Burrata con Prosciutto ¢ Rucola 16
Buttery fresh mozzarella ball drizzled with a balsamic
reduction, served with prosciutto and cherry tomatoes
Crespelle di Salmone 13
A crépe layered with smoked salmon, sliced mozzarella,
and melted butter
Saltata di Cozze ¢ Vongole ER-:-:.:.-:- o Bianco) .. 13
Sautéed clams and mussels with your choice of white
wine or tomato sauce
Crostini Misrti 12
Assorted Crostini - prosciutto, mushrooms, salman,
Brie, and bresaocla (cured beef)
Grissini con Prosciutto di Parma,
Burro e Salvia 10
Breadsticks wrapped with prosciutto and drizzled
with melted butter and sage
Selezione di Formaggi
A selection of ir‘m:--::ur‘te-cFIraIian cheeses
Speck e Formaggi Misci 14
Wood-smoked prosciutto with imported Italian cheeses
Bruscherra Pomodoro 10
Toasted crostini topped with diced tomatoes, garlic,
and basil, drizzled with olive oil
Anripasto Misto Italiano 15
Assorted Italian cold cuts, shaved Parmesan

16




Insalaca Salads

Insalata Cesare 12
Classic Caesar salad with or without anchovies
with grilled chicken add 5 - with grilled salmon add 7
with grilled prawns add 9

Insalaca Rucola con Carciofni,

Gamberecti, Olio ¢ Limone 16
Arugula salad with artichoke hearts, grilled shrimp
in a light olive oil, and lemon dressing

La Caprese 12
Freshly sliced mozzarella, tomatoes, and basil,
drizzled with extra virgin olive oil

Insalaca Mista 10
A mixed baby lettuce salad with shaved Parmesan
chease in a light balsamic vinaigrette

Mista con Gorgonzola e Noci
A mixed baby lettuce salad with Gorgonzola
and walnuts in a light balsamic vinaigrette

Zuppa Soup
Zuppa del Giorno

Freshly made soup of the day (vegetarian)

Pasta Tradizionale

Traditional Pasta Dishes

Penne Arrabbiaca 15
Penne in a spicy tomato sauce
Spaghetti Aglio e Olio 15
paghetti sautéed with extra virgin olive oil, sliced garlic,
and red chili flakes
Spaghetti al Pomodoro 15
paghetti in an aromatic tomato sauce with fresh basil
and Parmesan cheese
Spaghettial Ragu
Spaghetti with a homemade tomato meat sauce
Spaghetti allo Scoglio
paghetti with sautéed clams, mussels, calamari, shrimp,
and salmon in a tomato sauce
Spaghetti alle Vongole 18
Spaghetti with Manila clams in a white wine sauce
Spaghetti Puttanesca
paghetti with anchovies, Kalamata olives, and capers
in a spicy tomato sauce
Penne alla Sorrentina 16
Penne pasta sautéed with chopped tomatoes, basil,
and fresh mozzarella cheese
Spaghecti con Polpettine di Carne Fatta in Casa 20
Spaghetti with homemade meatballs in a tomato sauce
Children's Pasta Dishes (12 and under)
Spaghetti or Penne - Pomodoro or Burro........ 10




Paste Fatra in Casa
Homemade Pasta Dishes

Lasagna al Ragu 19
Traditional meat lasagna

Melanzana alla Parmigiana 19
Eggplant parmigiana made with lapanese eggplants
Gnocechi due Versioni 19
Pomodore o Gorgenzola. Homemade gnocchi
served with your choice of tomato or Gorgonzola
Ravioli di Carne con Salsa Auroria e 19
Ravioli stutfed with prime rib meat in a pink cream
and tomato sauce
Torrellini con Panna e Prosciucto 20
Homemade veal tortellini in a cream sauce
with sliced ham
Tagliatelle con Funghi Misti 18
Thin ribbon lpas.ta with mixed wild mushrooms
sautéed and served in a light cream sauce

Carne Meat
Served with seasonal sautéed vegetables
Bistecca di Manzo alla Griglia 32
12 oz rib-eye steak with vegetables and roasted potatoes
Braciola di Maiale alla Griglia 26
Grilled pork chop topped with Parma prosciutto
and melted mozzarella cheese
Pollo Pizzaiola
Chicken breast, spicy tomato sauce, capers,
and oregano
Scaloppine a Piacere
Veal scaloppine with choice of white wine
or Marsala sauce

Pesce Fish
Salmone alla Griglia
Grilled Atlantic salmon with sautéed vegetables
Branzino del Mediterraneo
Whale grilled Mediterranean sea bass
served with asparagus and roasted potatoes
Zuppa di Pesce
Fresh seafood soup with clams, mussels, calamari,
and salmon

Dolci Desserts
Torta di Formaggio Fresco alle Nocciole
con Salsa alla Ngllt(‘“.’l
Hazelnut cheesecake with Nutella sauce
Mousse al Cioccolato Bianco ¢ Fondente,
Guarnita con Panna Montata alla Vaniglia,
Frutri di bosco freschi e Biscotti Amarettive.. 10
White and dark chocolate mousse, topped with vanilla
whipped cream, fresh berries, and amaretto cockies
Tiramisu 10
Traditional ltalian “Pick-Me-Up " dessert
Cioccolato e Nocciole Tartuto .9
Chocolate and hazelnut ice cream with dark chocolate
filling, topped with cocoa powder
Affogato al Caffe .8
Italian vanilla ice cream topped with a shot of espresso
Gelato - Vaniglia o Cioccolato .6
[talian ice cream - vanilla or chocolate




