ANTIPASTI

Zucchini Fritti pan fried zucchini 9
Mozzarella Di Buffalo 14
Jresh buffalo mozzarella with tomato and parma

prosciutio drizzled with aged balsamic vinegar
Mozzarella Fritta 2
Jresh mozzavella hand breaded and pan fried

Fritto Misto fiied calamari and fried artichokes 12

Vongole Gratinate i2
manilla dams in white wine, roasted garlic &dusted

- with seasoned breadcrumbs
Antipasto Della Casa 4
assorted Italian cured meats, cheeses, olives and marinated artichokes
Cozze Al Pesto 12

mussels in a while wine sawce with roasted
garlic, cannelini beans and a drizzle of pesto

INSALATE

Tri Colore 9
radicchio, endive and arugola with an oil and lemon

dressing topped with shaved parmigiano

Cesare yomaine lettuce with an anchovy parmigiano dyessing 9

PRIMI

Gnocchi Al Pomodoro 12
homemade polato gnocchi in a fresh plum tomato

sawce made with onion and basil

Strascinate Pugliesi 10
Jresh leaf shaped pasta with broceoli rabe, sausage and

wasted garlic and oil

Cavatelli Conversanese 12
homemade cavatelli saviéed with onion, fresh spinach &

smashed fava beans

PraTTI

Pasta Fagioli § Escarole And Beans /0 Minestrone 8 Lentil Soup §

Insalata Di Pomodoro 10
lomatoes, olives, celery, onions and basil in a balsamic vinegarelle
Insalata Di Casa 12

spinach salad with marinated  Portobello mushrooms,
arlichoke hearts and fresh mozzarella

PraTTI

Pappardelle Bolognese 10
wide shaped pasta in a traditional Tralian meat sauce with a touch of cream
Fettucine Ai Porcini 12
porani mushrooms in a light cognac cream sauce

Bucatini Amatriciana 10
bucatini pasta in a fresh phum tomato sauce with pancetta & onion
Rigatoni Siciliana 10

Jresh plum tomato sauce with eggplant and ricotta salata

TiIPICI

Stracciatella §

SECONDI

Margherita Breaded Veal 14 Breaded Chicken 12
Sresh plum tomado sauce topped with melied fresh mozzarella
Principessa Veal 14 Chicken 12
lopped with asparagus and fresh mozarella in a light ved sauce
Della Nonna Veal 14 Chicken 12
topped with grilled eggplant, fontina and tomato gratin

Pollo Scarpariello 12
boneless chicken sautéed with sausage, artichoke hearts,

lemon, roasted gantic and rosemary in a light brown sauce

Ai Funghetti Veal 13 Chicken 11
Sautéed wild mixed mushrooms and marsala wine
Zingara Veal 14 Chicken 12

Saudéed cherry peppers and mushroomsin a light brown sauce
Saltimbocca Veal 14 Chicken /2
sauléed in a while wine sage sauce lopped. with prosciutio and
mozzarella and served with spinach

PESCI

Bronzino Alle Erbe Mediterranean sea bass with fresh mixed herbs served with arugola salad 17
Gamberi Scampi Shrimp in a lemon white wine sauce 15
Salmone Bruschetta Briled salmon lopped with bruschetta served with grilled zucchini 15

FOUNDERS

Meatballs 7
Eggplant Rollatini 8
eggplant filled with ricotta & baked with tomato sauce & melled mozzarella
Rigatoni Zingara 9
stuffed rigatoni in a vodka sawce

Garden City Salad 12

chopped romaine lettuce with tomato, cucumbey, red onion,

mozzarella, olives and bacon

Gnocchi di Spinaci 9
homemade spinach. & vicolia gnocchi in a butter savice with shaved parmigiano

FAVORITE g

Pazzo Salad 14
mesculine leltuce, provolone, fresh mozzarella & sautéed vegelables
Ravioli Portobello 9

spinach and ricotta ravioli in a savce made

of Portobello mushrooms and marsala wine

Eggplant Parmigiana 8
layered eggplant with lomate sauce Smelted mozzarella

Pasta al Forno penne pasta baked in tomato sauce, ricotia & mozzarwdla 9
Chicken Cutlet Parmigiana 11

Veal Cutlet Parmigiana 13

Stuffed Shells /filled with chicken and spinach baked with tomato sauce and melted mozzarella 10

CONTORNI

Broccoli Rabe 7 Roasted Potatoes 7

Asparagus 7 Escarole 7 Spinach 7

We wse only the finest ingredients and fresh all natural products. Every dish is prepared to order.



