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“ Recognizing the joy of something is a pleasure...........
...guiding your culinary tastes and (:.at?ng enjoyment is my art.”
Ciro Mancini

All Dinner Entrees come with a House Salad
meats and fish entrees are also served with
mashed or roasted potatoes and vegetables

Contorni — Side Orders $ 5

Sautéed Vegetables — Sautéed Mushrooms
Sautéed Cannellini Beans — Mash Potato or Roasted Potato

Pasta — Side Orders $ 5
Side Pasta Linguine, Maltagliati, Penne or Fettuccine
with Marinara Sauce
Ragu’ Bolognese or Alfredo Sauce extra § 2

Early Bird Specials Monday — Thursday
5:00 pm to 6:15 pm
15% off on food items
( tax not included )
(18 % gratuity added to parties of 7 or more )

Antipasti - Appetizers

Bruschetta $9
(toasted tuscan bread topped with garlic, fresh cherry tomato and basil)

Bresaola $13
(cured northern Italian beef ( bresaola ) with arugula, lemon juice,
olive oil extra virgin and parmigiano reggiano)

Caprese $13

(fresh Ttalian buffalo mozzarella imported from Caserta,



Antipasti - Appetizers

fresh cherry tomato topped with extra virgin olive oil and fresh basil)

Prosciutto e Mozzarella $13
(prosciutto San Daniele Italy with fresh Italian buffalo mozzarella - impotted from Caserta Italy)

Antipasto Misto $13
(mixed cheeses and meats imported from Italy )

Sautée di Cozze $11
(fresh mussels sautéed with extra virgin olive oil, white wine,
cherry tomatoes and garlic served with crustini)

Impepata di Cozze $11

(fresh mussels cooked in natural juices, white wine and lemon juice)

Sautée di Vongole $13
(fresh baby clams sautéed with extra virgin olive oil, white wine,
cherry tomatoes and garlic served with crustini)

Sautée di Calamari $13
(calamari sautéed with extra virgin olive oil, black olives, capers,
cherry tomato and garlic served with crustini)

Frittura di Mare $14
(lightly floured fried calamari, 3 shrimp and zucchini fried golden brown
and accompanied with our special dressing)

Trio Mare $ 14
(combination sautéed of 3 shrimp, clams and mussels in white wine,
cherry tomatoes and garlic served with crustini)

Mediterraneo $ 15
(12 fresh shrimp or 12 fresh scallops cooked in natural juices or
a combination of both 6 shrimp and 6 scallops)

Tartar di Tonno con Aragosta $ 15
(tartar of Ahi Tuna with a lemon and basil creme fraiche, cacumber
and crispy shrimp served with Maine Lobster and Caviar)

Parmigiana di Melenzane § 12
(fresh thinly sliced eggplant fried and layered with provola cheese and tomato sauce)
( add Linguine pasta $5)

Zuppa e Insalate - Soup & Salads

Zuppa del Giorno Bowl $6 Cup $3
(fresh homemade soup of the Day)

Insalata di Cesare $9
(crisp mixed romaine with our own Caesar dressing, homemade baked croutons,
and 2 freshly imported anchovies)

(add chicken $3.00 --  add 5 shrimp $7.00)

Rucola e Parmigiano $ 9
(entree sized salad of fresh arugula in a lemon and oil dressing and shaved parmesan)

(add chicken $3.00  -- add 5 shrimp $7.00)

Insalata Mista $ 9
(entrée sized salad of a spring mix with cherry tomatos)
(add chicken $3.00 -~ add 5 shrimp $7.00)






