ANTIPASTI

Bruschetta 5.95

Garlic bread topped with fresh Roma tomatoes, garlic, Basil and Mozzarella

Calamari Fritti 8.95

Kentucky Kernal deep fried. Served with our house Marinara or cocktail sauce

Spinach and Artichoke Dip 7.95

Served with toasted garlic bread

Italian Grilled Cheese 5.95
Made with thick Italian bread, Mozzarella, garlic and basil, grilled to perfection. Served with
our Marinara sauce
Crab Cakes 8.95

Mini lump crab cakes. Served with Basil mayonnaise and red pepper aioli

Baked Onion Soup 4.95
Topped with toasted garlic bread and Provolone cheese then baked

INSALATA
Adriatic 8.95

Crisp tossed greens with a mixture of crab meat, shrimp and Mozzarella. Served with our house
Louis dressing

Antipasto 8.95

Crisp greens with salami, Capicola ham, pepperoncinis, black olives, red onions and tomatoes
tossed in our Italian vinaigrette

Caesar 6.95

Hearts of Romaine, topped with our own Caesar dressing, seasoned croutons and Parmesan
cheese

Spinach and Bacon 7.95
Slightly wilted with red onions. Served with a hot bacon dressing

Dressings: Louis, Bleu Cheese, French, Ranch, Italian or Strawberry Vinaigrette

PASTA

Served with Tossed Salad
Spaghetti Marinara 9.95
Spaghetti with Meat Sauce 10.95
Spaghetti with Meatballs or Italian Sausage 11.95
Fettuccini Alfredo 11.95

Enriched Durum Semolina fettuccini tossed with heavy cream, butter and Parmesan cheese. Add
Chicken $2.00
Fettuccini Carbonara 12.95
Enriched Durum Semolina fettuccini tossed with bacon, scallions, Parmesan cheese and heavy
cream
Chicken Tetrazzini 12.95

Tender pieces of chicken, sautéed mushrooms and roasted red peppers tossed in creamy garlic
sauce and Parmesan cheese

Lasagna al Forno 13.95
A house favorite. Mama would be proud!

Cannelloni 11.95
Filled with ground veal and beef, spinach and fresh herbs. Baked in Marinara sauce and topped

with Alfredo sauce
Chicken Parmesan 14.95

Breaded boneless breast of chicken, topped with Marinara sauce , Mozzarella and Parmesan
cheese then baked. Served on a bed of pasta




ENTREES

Served with Tossed Salad and Vegetable of the Day

Chicken Marsala 14.95

Chicken scaloppini, sautéed in a Marsala wine sauce with mushrooms

Shrimp Scampi 14.95

Sautéed with garlic, white wine, herbs and lemon butter, served over a bed of fettuccini

Salmon Sorrento 15.95
Grilled filet of salmon topped with sweet carmelized onions. Served on a bed of sautéed spinach

Crab Cakes 16.95

Sautéed and served with Basil mayonnaise and a red pepper aioli

Chiléan Sea Bass 16.95

8 ounces topped with lemon butter sauce

Veal Marsala 16.95

Veal scaloppini, sautéed in a Marsala wine sauce with mushrooms

Veal Nadile 16.95

Veal scaloppini sauteed with shrimp and scallops in a Cajun Alfredo sauce

Grilled or Blackend Ribeye 19.95
A 12 ounce well marbeled steak. Tender, juicy and flavorful

CONTORNOS
A La Carte - 2.95
Garlic Potatoes
Sautéed Mushrooms
Asparagus
Spaghetti Marinara
Fettuccini Alfredo

DOLCES

Tiramisu 6.25
Lady fingers dipped in liqueur laced espresso, layered with sweetened Mascarpone, Myers’s Rum
and chocolate shavings

White Chocolate Mousse Cake 5.95

Moist layers of white cake, raspberry, and white chocolate

Chocolate Mousse Martini 5.50
A rich milk chocolate whipped to perfection. Served in a Martini glass

Cheese Cake 5.25

Rich and creamy - made with an almond crust. Served with
fresh strawberry sauce

BIBITAS

Soft Drinks 1.95
(Coke, Diet Coke, Dr. Pepper, Sprite and Orange)

Ice Tea 1.95
Lemonade 1.95
Raspberry Lemonade 2.25
Raspberry Iced Tea 2.25

Milk 1.95
(White or Chocolate)

Coffee 1.95

Please note: An 18% gratuity will be added to all parties of 6 or more
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