
A P P E T I Z E R S
– A n t i p a s t i  –

SStteeaammeedd MMuusssseellss - 11.50

SSeessaammee AAhhii TTuunnaa
Served rare with soy sauce and wasabi - 13.95

RRooaasstt PPeeppppeerrss - 10.95

BBrruusscchheettttaa CCoonn FFoonnttiinneellllaa
Italian toast with garlic, olive oil and melted Fontinella - 10.95

BBaakkeedd AArrttiicchhookkee HHeeaarrttss RRoommaannoo - 11.50

SShhrriimmpp CCoocckkttaaiill,, 5 jumbo - 14.95

EEssccaarrggoott aa llaa BBoouurrgguuiiggnnoonnnnee - 12.95

AAnnttiippaassttoo IIttaalliiaannoo Small - 14.95 Large - 27.95

BBaakkeedd FFrreesshh CCllaammss CCaassiinnoo - 12.50

SSaauuttééeedd GGaarrlliicc SShhrriimmpp - 17.95

CCrraabb CCoocckkttaaiill,, Jumbo lump - 17.95

FFuunngghhii RRiippiieennii
Stuffed mushrooms with sausage - 11.50

SSttuuffffeedd CCllaammss - 11.50

CCrreessppeellllee
Our famous cheddar and pepperoni filled crêpe (1/2 dozen) - 5.75

CCrraabb CCaakkee - 14.95

VVeeaall BBaallllss - 10.95

BBrrooiilleedd SSccaallllooppss - 17.95

S O U P S
-  Zup p e  -

(á la carte)

SSoouupp ooff tthhee DDaayy cup - 4.95     bowl - 6.95

FFrreenncchh OOnniioonn  
Mozzarella cheese, croutons and garlic toast - 8.95           

S A L A D S
–  I n s a l a t a  –

(á la carte)

GGrriilllleedd SSaallmmoonn SSaallaadd - 18.95

GGrriilllleedd CChhiicckkeenn SSaallaadd - 16.50

MMiixxeedd GGrreeeennss GGaarrddeenn SSaallaadd - 7.95

SSppiinnaacchh SSaallaadd - 8.95

CCaapprreessee SSaallaadd
Tomato, basil and fresh Mozzarella. Served in season - 11.95

CCaaeessaarr SSaallaadd - 8.95
- Dressings -

Italian Tossed - French - Ranch - Thousand Island - House
For Bleu Cheese - Add .75

T O  G O
VVeeaall BBaallllss - 10.95 lb. CCrreessppeellllee - 13.95 lb.

WWeeddddiinngg SSoouupp - 12.50 qt. WWhhoollee CChheeeesseeccaakkee - 32.00 each  
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S E A F A R E R ’ S  
C H O I C E

–  P e s c e  –

BBrrooiilleedd HHaaddddoocckk
Mildly sweet, lean haddock broiled in lemon butter - 23.95

SSaallmmoonn OOssccaarr 
Served with green asparagus, jumbo lump crab 
and Mornay sauce - 39.95

BBrrooiilleedd CCooqquuiillllee
Fresh, tasty scallops broiled with butter and lemon sauce - 30.95   

BBaakkeedd SSttuuffffeedd SSccaammppii
Three jumbo shrimp stuffed with crabmeat 
and broiled to perfection - 31.95

SShhrriimmpp && CCrraabbmmeeaatt CCoommbboo
Jumbo shrimp and jumbo lump crabmeat sautéed 
in garlic butter, lemon and wine - 35.95

SSccaammppii,, SSccaallllooppss PPiiccccaattaa
Extra-large scampi and scallops sautéed in our 
blend of butter, parsley and wine - 33.95

BBrrooiilleedd CCrraabb CCaakkeess 
Our own recipe... with jumbo lump crabmeat; the chef 
guarantees this one - 30.95  With one crab cake only - 19.95

SSccaammppii SSaauuttéé
Six jumbo shrimp sautéed in butter and garlic - 28.95

BBllaacckkeenneedd AAhhii TTuunnaa
Sautéed in a hot, black skillet with our select blend of herbs 
and spices, New Orleans Cajun-style - 31.95

BBrrooiilleedd SSoouutthh AAffrriiccaann LLoobbsstteerr TTaaiillss
The most tender and delicious rock lobster tails available. 
Presented with drawn butter - Market Price

SSeeaaffoooodd PPllaatttteerr
The chef’s special seafood presentation! A tempting 
assortment of seafood... including lobster tail! - Market Price

CChhiilleeaann SSeeaa BBaassss
A delightful, wonderfully flavored moist fish 
broiled in lemon butter - 34.95

These fish dishes are cooked in lemon butter. Nutritional 
information is based on fish ordered without lemon butter.
If desired please request low-fat version

BBrrooiilleedd AAttllaannttiicc SSaallmmoonn - 26.95
251 calories -14 g fat - 125 mg cholesterol - 432 mg sodium
STUFFED WITH CRABMEAT - 37.95

OOrraannggee RRoouugghhyy - 26.95
A mild filet, our most popular
182 calories - 2 g fat - 45 mg cholesterol - 477 mg sodium

Of interest: 2 tablespoons of butter adds 216 calories, 24 g fat, 
66 mg cholesterol and 246 mg sodium 
to each of the broiled fish recipes
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S T E A K S  &  C H O P S
–  Bi s t e c c e  & Co s t o l e t t e  –

All of our steaks are top quality USDA grade beef, cut to order.
Larger sizes are available and priced accordingly.

FFiilleettttoo BBrraacciiaattaa
A succulent 9-oz. filet mignon* - 35.95     

A petite 6-oz. filet mignon* - 28.50  

BBeeeeff TTiippss PPiizzzzaaiioolloo
Tender slices of filet mignon* sautéed
in peppers, onions, fresh tomatoes,

mushrooms, herbs and spices - 26.95

CCoossttoolleettttee DDii MMaaiiaallee
Thick broiled boneless 

pork chops - 19.95 

FFiilleett OOssccaarr**
Specialty Of The House

Filet mignon, green asparagus, jumbo 
lump crab and Mornay sauce - 46.95    

SSuurrff && TTuurrff
Our petite filet mignon* paired with 

a 6-oz. lobster tail - Market Price 
Other combinations upon request

NNeeww YYoorrkk SSttrriipp**
Perfect for the traditionalist, broiled 

to meet your order - 32.95

BBeeeeff BBrraacciioollii
Rolled steak stuffed with bread,
cheese and eggs. Presented in 

tomato sauce - 24.50

PA S T A
–  Pa s t a  A l l ’ u o v o  –

Dinners are served with bread and butter  
Add soup for - 4.50  

Add mixed greens garden salad - 3.95
We use imported spaghetti and fettuccine

Meatballs served with all tomato sauce topped entrées

SSppaagghheettttiinnii wwiitthh MMeeaattbbaallllss
Served with meat-flavored tomato sauce - 11.95

LLaassaaggnnaa SSiicciilliiaannoo aall FFoorrnnoo
Homemade lasagna noodles layered and baked with ricotta and Parmesan

cheeses and eggs. Served with tomato and meat-flavored sauce - 15.50

GGnnoocccchhii ddii PPaattaattee aallllAAbbrruuzzzzeessee
Homemade dumplings with flour, potato and egg. 

Served with tomato and meat-flavored sauce - 14.95 

AAgglliioo && OOlliioo
Spaghetti with garlic and oil - 14.95   topped with crabmeat - 27.95

CCoonn MMaarriinnaarraa SSaauuccee - 13.95
500 calories - 7.2 g fat - 0 cholesterol 

736 mg sodium

FFeettttuucccciinnee AAllffrreeddoo 
Fettuccine blended with butter and a

cream sauce made up of a variety 
of four cheeses  - 15.95

with grilled chicken - 21.50
with shrimp - 27.95

FFrreesshh MMaanniiccoottttii 
Homemade manicotti stuffed 

with ricotta and Parmesan cheeses 
and egg, served with tomato and 

meat-flavored sauce - 16.50

EEggggppllaanntt PPaarrmmiiggiiaannaa
Breaded eggplant topped 

with Italian cheeses
and tomato sauce - 18.50
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*Consuming raw or undercooked meats, poultry, shellfish 
or eggs may increase your risk of foodborne illness
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RRaavviioollii wwiitthh CChheeeessee
Homemade ravioli stuffed with 

ricotta and Parmesan cheeses and 
egg; topped with tomato and 
meat-flavored sauce - 16.95
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D E S S E RT S
CChheeeesseeccaakkee

Our own recipe - 5.95
Topped with cherries or strawberries - 7.25

HHoommeemmaaddee CChhooccoollaattee PPeeaannuutt BBuutttteerr PPiiee
A wedge of pie packed with flavor... save room for this one! - 7.75

OOuurr OOwwnn CCaannnnoollii
Best in the world! Traditional Italian pastry filled with a creamy 
blend of ricotta, cream and sugar flavored with chocolate - 7.95

SSppuummoonnii Italian ice cream - 5.75

SShheerrbbeett Orange or rainbow - 4.95

IIccee CCrreeaamm
Chocolate, vanilla or butter pecan - 4.95

CChhooccoollaattee PPaarrffaaiitt - 7.95

HHoommeemmaaddee CChhooccoollaattee MMoouussssee - 7.95

CCrreemmee DDee MMeenntthhee PPaarrffaaiitt - 9.50

CCrreemmee BBrruulleeee - 7.95

KKaahhlluuaa PPaarrffaaiitt - 9.95

HHoommeemmaaddee TTiirraammiissuu
The “pick-me-up” dessert... Mascarpone cream cheese and 
lady fingers soaked in espresso, Kahlua and brandy - 7.95

SSaalltteedd CCaarraammeell GGeellaattoo - 5.50

B E V E R AG E S
EEsspprreessssoo - 3.50

MMiillkk •• CCooffffeeee •• TTeeaa •• SSoofftt DDrriinnkkss - 1.95 (Free refills)

C H I L D R E N ’ S  
M E N U

-  U n d e r  1 2  -
SSppaagghheettttii

Served with a meatball - 6.95

RRaavviioollii - 8.95

LLaassaaggnnaa oorr GGnnoocccchhii 
Served with a meatball - 8.95

SStteeaakk** - 14.50

CChhiicckkeenn BBrreeaasstt - 8.95

BBrreeaaddeedd CChhiicckkeenn FFiinnggeerrss - 7.95

CCaattcchh ooff tthhee DDaayy 
Ask your wait person

FFrriieedd SShhrriimmpp - 14.50

GGrriilllleedd CChheeeessee SSaannddwwiicchh - 3.95

AAsskk ffoorr aa jjaarr ooff AAll lleeggrroo’’ss ggoouurrmmeett ppaassttaa ssaauuccee,, 
mmeeaatt ffllaavvoorreedd oorr mmaarriinnaarraa 45-oz. jar - 8.00
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V E A L
–  Vi t e l l o  –

CCoottoolleettttaa PPaarrmmiiggiiaannaa 
Breaded veal cutlet baked and served with tomato sauce 

and blanketed with mozzarella cheese - 27.50

LLaanndd aanndd SSeeaa
Veal saltimbocca with two jumbo shrimp stuffed with crabmeat - 36.95 

VViitteelllloo MMaarrssaallaa
Thin filet of veal sautéed in butter and Marsala wine. 

Served with fresh mushrooms - 30.95

VViitteelllloo MMaarrsseellllee
Thin-sliced filet of veal sautéed and presented in a lemon butter sauce  - 28.95

SSaallttiimmbbooccccaa aa llaa RRoommaannaa
Tender slices of veal stuffed with prosciutto and mozzarella cheese, 

sautéed with butter and Marsala wine - 32.95

VViitteelllloo PPiiccccaattaa
Thin filet of veal sautéed in butter and white wine sauce - 29.95

VViitteelllloo RRoommaannoo
Tender slices of veal dipped in an herbed egg batter, 

then sautéed to a golden brown - 34.95

VViitteelllloo OOssccaarr
Sautéed veal, green asparagus and jumbo lump crabmeat 

prepared in a Mornay sauce - 39.95

VViitteelllloo wwiitthh PPeeppppeerrss 
Sliced medallions of veal sautéed in olive oil and 

topped with pan-fried bell peppers - 33.95   
WITH MARINARA SAUCE, ADD - 1.75

CCaall ff ’’ ss LL iivveerr aanndd OOnniioonnss
Tender calf’s liver* topped with a generous portion of sautéed onions - 26.50

WITH BACON, ADD 2.50

VViitteelllloo ccoonn FFoonnttiinnaa 
Tender slices of veal sautéed in butter and accented 

with white wine and Fontina cheese - 32.95

SSccaallooppppiinnee 
Filet of veal slices, sautéed with mushrooms and onions. 

Gently simmered in our Marsala wine sauce - 31.95
With Artichokes, Add 6.00

B Y  T H E  S I D E
LLaassaaggnnaa,, MMaanniiccoottttii oorr RRaavviioollii - 8.95 

GGnnoocccchhii - 8.50

RRiissoottttoo - 8.50

FFeettttuucccciinnee AAllffrreeddoo - 9.50 

IIttaalliiaann SSaauussaaggee - 7.50

OOrrddeerr ooff FFrreesshh MMuusshhrroooommss - 5.95

GGaarrlliicc BBrreeaadd - 3.50
With Romano cheese - 4.25
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C H I C K E N
–  P o l l a m e  –

PPoolllloo PPaarrmmiiggiiaannaa 
Boneless, skinless breast of chicken topped
with tomato sauce and a covering of
mozzarella cheese - 18.95

PPoolllloo AAlllleeggrroo
Breast of chicken skinned and deboned, 
sautéed in butter and accented with our 
wine and provolone cheese sauce - 19.50

PPoolllloo SSaallttiimmbbooccccaa
Plump chicken breast stuffed with 
prosciutto and mozzarella, sautéed 
with butter and Marsala wine - 25.95

PPoolllloo GGrraattiinnaattoo
Whole, boneless breast marinated in 
olive oil, wine and various fresh herbs; 
then simply broiled - 18.95
598 calories - 29 g fat - 216 mg cholesterol - 474 mg sodium
Not marinated in olive oil: 
382  calories - 9 g fat - 150 mg cholesterol - 228 mg sodium

BBllaacckkeenneedd CChhiicckkeenn
Boneless chicken breast sautéed in a 
blend of butter, herbs and spices 
and blackened - 18.95

PPoolllloo MMaarrssaallaa
Boneless, skinless breast of chicken 
sautéed in butter and Marsala wine. 
Served with fresh mushrooms - 19.95

PPoolllloo PPiiccccaattaa
A tender breast of chicken carefully 
sautéed in butter and simmered in a 
white wine sauce - 18.95

CChhiicckkeenn OOssccaarr
Sautéed with asparagus and jumbo lump 
crabmeat, served in a Mornay sauce - 31.95

GGrriilllleedd CChhiicckkeenn BBrreeaasstt && PPeeppppeerrss
Tender breast of chicken sautéed with  
fresh peppers - 23.95

Dinners are presented with...
Potato and vegetable or spaghetti, bread & butter

Á la carte entrées...
Add soup of the day - 4.50

Add mixed greens garden salad - 3.95

We pride ourselves in the preparation of many traditional Italian dishes and 
gourmet foods - too numerous to list in our menu. Please call in advance
for special dishes. If you have an old favorite from past menus, just ask. 

We will try to accommodate you whenever possible
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HEART HEALTHY 
CUISINE...

Low in sodium, sugar, 
fat and cholesterol

All food is seasoned 
unless otherwise

requested

All of our food is
individually prepared and
some dishes require more
time than others. If your
party is in a hurry, please

request assistance 
when ordering.

– The Chef

*Consuming raw or
undercooked meats,

poultry, shellfish or eggs
may increase your risk of

foodborne illness
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