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BPUSCREITA ...\ oo $6
Chopped Tomato, Red Onion, Garlic, Basil & Olive Oil on Toasted Bread Slices

RAW CIAINS ..o $10
On the Half-Shell

COld ARTIPASTO ... $14
Salame, Prosciutto di Parma, Capicollo, Cheese, Artichokes, Olives & Roasted Peppers (Perfect for Sharing)

Fried Calamari ... $11
Tubes Only, Light, Crispy & Tender, Served with Marinara Sauce

Calamari Arrabiata ... $12
Sautéed in Wine & Garlic with Hot Cherry Peppers and Marinara Sauce - Spicy!

Baked CIAMS ...............coo i $9
Little Necks Baked in Lemon Butter Wine Sauce

MUSSEIS ..o $11
Steamed in Wine, Garlic & Herbs, Served in Red or White Sauce

Stuffed MUSRIOOMS ... oo $8
Large Caps Stuffed with Chopped Portobello, Cheese & Marinated Bread Crumbs

Fried ZUCCRING ... $8

Battered & Fried Zucchini Sticks, Served with a Marinara Dipping Sauce

Eggplant ROlAting ........................oiii i $9
Stuffed with Ricotta, Topped with Mozzarella & Baked in Pomodora Sauce

Mozzarella €n CATOZZA .....................c.ccooiii i $10
Mozzarella-Stuffed Brick-Oven Bread, Deep Fried & Served in a Garlic, Caper & Anchovy Tomato Sauce

HOt ANTIPASIO ... $14
Shrimp, Clams, Eggplant Rollatini & Stuffed Mushrooms (Petfect for Sharing)

aladds

Tre Colori Salad ..................... $7
Mixed Greens, Endive, Radicchio & Cherry Tomatoes

Caesar SAlad ... $7
Crisp Romaine tossed in Classic Caesar Dressing
House Salad ... $7

Mixed Greens, Chopped Tomato, Diced Onion in Balsamic Vinaigrette

Joanne Salad ... $10
Greens, Goat Cheese, Pear Slices, Caramelized Walnuts in Honey Mustard Dressing

COPTOSE ... $10
Fresh Homemade Mozzarella, Tomatoes, Roasted Peppers Fresh Basil & Extra-Virgin Olive Oil

=
1




|
L=

oy

SErACCIALEIlA ... $7
Classic Italian Egg-Drop Soup

MIRESIFONE ... i $7
Classic Mixed Vegetable Soup
Soup Of The Day ... $Varies

Please ask your server for today's selection

%M/

Spaghetti Alla BOIOGNESE .....................ccoiiiiiiii i $15
Sautéed in a Classic Beef & Veal Bolognese Sauce (Whole Wheat Spaghetti +$2.00)
Capellini Alla Primavera ......................cccoi i $14
Angel Hair Pasta with Broccoli, Carrots, Mushrooms & Zucchini Sautéed in Garlic & Light Tomato

Clam LINGUINT ..o oo §17
With Little Necks Sautéed in Wine, Garlic & Herbs. Choose Red Sauce or Garlic & Oil

S€AfoOd LINGUiNi ..................coiiiiiiiii i $24
With Shrimps, Clams, Mussels & Calamari in Red Sauce or Garlic & Oil

Penne ala VOAKa ....................ccooiiiiiiiii i $15
With Prosciutto & Shallots in a Mildly Spiced Vodka Pink Sauce (Whole Wheat Penne +$2.00)

Broccoli Rabe & Sausage Rigatoni ... $17

In Garlic & Oil

Pappardelle Alessandra ... $18
Homemade Wide Flat Pasta with Sausage, Mushrooms & Peas in a Light Brandy Pomodora Cream Sauce

Cheese RAVIOIT ..ot $14
Ricotta-Stuffed Homemade Ravioli in Marinara Sauce & Basilico

Ravioli Quattro FOrmMAGEE ...t $18
Ricotta-Stuffed Homemade Ravioli Sauteéd in a Fontina, Parmigiano & Moz zarella Cheese Sauce

Gnocchi Alla BOIOGNESE ....................ccoiiiiiiiiii i $16
Homemade Potato Dumplings Sautéed in a Classic Beef & Veal Bolognese Sauce
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Mixed MushroOms RISOTEO ..................ccoiiiiiiii i $17
Arborio Rice Stewed with a Mushroom Medley & Parmigiano Cheese

Risotto Alla Zaffferano ......................c.ccociiiiiiiiiii $18
Arborio Rice Stewed with Peas, Saffron, Pro-Secco & Parmigiano Cheese

S€AfOOd RSO0 ... $24

Arborio Rice Stewed with Shrimp, Clams, Mussels & Calamari.
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Your server will describe our Daily Specials

-
ish

Filet Of S0le Franmcese ........................ccoiiiiiiiiiiiii i §19

Egg-Dipped and Sautéed in Lemon Butter & White Wine

Broiled Chilean Sea BASS .....................cccciiiiiiiiii i $28

Broiled to Perfection in Lemon, Garlic & White Wine Sauce / Served on a Bed of Grilled Radicchio

Broiled Tilapia in Saffron Sauce ... §17

Served over a Spinach & Goat Cheese Sauté

Grilled SAIMON DifOR ...............c.ccooiiiiiiiii i $22
Surrounded by a Dijon Mustard, Wine & Lemon Reduction

Shrimp Fra Diavolo ... $21
Jumbo Shrimp Sautéed with Garlic & Wine in Spicy Marinara Sauce - Spicy!

SAFIID SCAMPDI ... $21
Jumbo Shrimp Broiled with Lemon, Wine, Garlic & Paprika Served on a Bed of Linguini
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Chicken Marsala ....................o §17
Tender Chicken Breast Sautéed with TWild Mushrooms in a Marsala Sauce

Chicken PATMIGIANA .....................ccooiiii i $16
Baked with Mozzarella Cheese & Marinara Sauce

Chicken SOTTeNIINO .......... ...t $20
Sautéed in Wine and Topped with Eggplant, Prosciutto, Mozzarella & the Chef's Special Sauce

Chicken Scarpariello ... $19
Bone-In Chicken Sautéed with Sausage, Roasted Peppers, Wine & Herbs

POIIO AIIACEIO ... $17

Tender Chicken Breast Sautéed with Garlic, Cherry Tomatoes & Herbs in a Balsamic Vinegar Reduction

Oeal

Veal PICCATA ...t $20
Sautéed with Lemon Butter, Wine & Capers and Served over Grilled Zucchini

Veal PArmiGiana ......................cciiiiiiii i oo $19
Traditional Italian Veal Specialty, Baked with Mozzarella Cheese & Marinara Sauce

Veal ROMIANO ..ot $20
Sautéed in Marsala Wine and Topped with Eggplant & Mozzarella

Veal Chop Milanese ......................ccccoiiiiiiiiiii i $27
Thinly Pounded, Breaded & Pan Fried, Served on a Bed of Arugula & Tomato Salad

OSSODUCO ... $32
Classic Veal Shank Slowly Braised to Tender Perfection in Meat Broth & Wine, Served on Risotto
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Grilled Vegetables ..o $12
Zucchini, Eggplant & Roasted Pepper, Marinated in Garlic & Oil, Grilled & Fresh Mozzarella Topped

Grilled Veal Rib CHOP .............ccciiiiiiiii oo $29
Milk Fed Baby Veal Seasoned & Grilled to Succulent Perfection

SRell Steak ..o §29
Angus Certified 160z New York Strip

Grilled Lamb CROPS ... $32

Baby New Zealand Lamb Chops Seasoned & Grilled, Served with "Green Potatoes" (Spinach Mashed)

I All entrées are served with Pasta or Roasted Potatoes & Vegetable

Spinach (Sautéed in Garlic & Oil) ... $6
MASHEd POTALOCS ....................coi i $6
French Fried POTALOES ......................ccc.coiiiiiii oo $6
DEPASIA ..o $7

Choose Penne, Rigatoni, Linguini or Spaghetti

Y8 GIOCCRE ... $9
In Beef & Veal Bolognese Sauce

@/} %/mﬁ/}ﬂé ( <70 @mﬂd)

Macaroni & CREESE .......................ccooiiiiiiiiiii e $6
Spaghetti Marinara ... 8T
Cheese RAVIONI ..o $8
Chicken Fingers & FTIes ...............cccccoiiiiiiiiii i $8
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