APPHETTAEIRS

Calamari (white wine and marinara, not fried)

Fresh mozzarella

Mussels Diablo or white wine & garlic
-Eggplant parmigiana

Home made sausage

Lobster ravioli

Stuffed banana peppers

TRIQ.TRIQ.TRICQ

58.50
$7.95
$8.50
57.50
$7.50
$9.50
$6.50

*served with Pasta marinara, othereauces available at an extea CI’I.'\I'EG. ask your server

Parmigiana- chicken, veal, and eggplant

Milanese- chicken, veal, and shrimp sauteed with fresh mushrooms,

onions, and artichoke hearts in marsala sauce

Florentine- chicken, veal, & shrimp sauteed, finished with white wine

and lemon topped with sauteed spinach and provolone cheese

Marsala- chicken, veal, and shrimp sauteed with fresh mushrooms

Piccata- chicken, veal, and shrimp sauteed with caper berries,

finished wilh lemon and white wine

PASTA
Lobster Ravioli- topped with a tomato cream sauce

Penne Contadina- chicken, tomatoes, mushrooms, and scallions

sauteed in a light marsala sauce served over penne pasta

Mussels- diablo sauce or white wine and garlic served over linguine

Lasagna- served with a meatball

Manicotti- served with a meatball

Eggplant Parmigiana- fresh eggplant with our marinara sauce

Shrimp Scampi- sauteed in butter and fresh garlic over linguine

Pasta Lucia- spinach, shrimp, tomatoes, white wine sauce on linguine

Linguine with Clam Sauce- your choice of red or white sauce

Ravioli- cheese or meat, served with a meatball

Duo- chicken parmigiana and manicotti

Spaghetti with Meatballs or Meat Sauce

Villa Mare- tomato, mushrooms & scallions atfredo over spaghetti

add shomp

Vegetables Verde- sauteed zucchini, green peppers, broccoli and

spinach over angel hair pasta

Feltuccine Carbonara- bacon and prosciutto in alfredo over fettuccine

Tortellini- alfredo $14.95, or marinara with a meatball

$20.95

$21.95

$22.95

$21.95

§20.95

$19.95

§$16.95
$15.95
$13.95
$14.50
$14.95
§17.95
§17.95
$19.95
$14.95
$13.95
$17.95
$13.50

514.95

$13.95
$15.95

$13.95

*served with pasta marinara, other sauces svailable ut an extra charge, ask gour secver

Milanese- onions, mushrooms, and arlichoke hearts in marsala sauce
Chicken $§16.95 Veal $19.95

Romano- parmesan egg battered and finished w/ while wine & lemon sauce
Chicken $16.50 Veal §19.50

Parmigiana- traditional favorite topped w/ provolone cheese and marinara
Chicken $16.50 Veal $19.50

Piccatta- sauteed with lemon and caper berries in white wine sauce
Chicken $16.25 Veal $19.25

Florentine- topped with sauteed spinach and provolone cheese
Chicken $16.95 Veal $19.95

Margala- sauteed with fresh mushroons in marsala sauce
Chicken $16.50 Veal $19.50

Saltimbocca- stuffed with prosciutio and provolone cheese, finished with
marsala sauce served over a bed of spinach

Chicken $17.50 Veal $20.50

Pizziola- sauteed with onion, mushrooms, green peppers, tomaloes, and
fresh basil in marinara sauce

Chicken $16.95 Veal $19.95

Portabella- stuffed w/ roasted red peppers, arlichokes, and provolone cheese,
topped with portabella mushroom cream sauce. (pasta angel hair oil& garlic.)
Chicken $18.95 Veal $21.95

Francese- Romano with a touch of heavy cream

Chicken $16,95 Veal $19.95
BEVERAGES DESSERTS

CoffeefTea §1.60 Tiramisu $4.75
* Soft drinks $1.95 Cannoli $3.95

Espresso  §2.95 Spumoni $3.75

Cappuccino $3.50

BEER
Domestic $3.00

Tmport & Specialty $3.95

"Fari:ics of 8 or more, one check P]casc

A || sPIit dinners add $5 and include soup and salad

ghct certificates available!



