~ Appetizers ~

CARUCCI’'S CAFE 3

DINNER MENU

~ Steaks ~

Calamari Fritti fried calamari with marinara 11 Filet Mignon Au Poivre § oz. filet coated in black
) ) ) eppercorns and flamed in a brandy cream sauce
Mussels Marinara Prince Edward lsland mussels red 10 peer f Y
or white (hot or sweet) 16 oz. Strip Steak Black Angus, grilled or Au Poivre
Eggplant Rollatini 8
Arancini Di Riso fried rice balls (4) 8 ~ Se afo 00 ~
Mozzarella Caprese fresh mozzarella, house made 10 0 . .
roasted peppers a/z) [0/71(11[[0 light V[/zaigr;[[e Salmon grilled or broiled with lemon butter sauce
g g
Colossal Shrimp Cocktail with cocktail sauce 16 Scampi Carucei/ hm/]g dborimp topped with lump
crabmeat, seasoned bread crum/m, gar[[c butter sauce,
baked in a casserole
~ Salads ~ Shrimp Parmigiana breaded shrimp topped with
marinara e> melted mozzarella served with penne
House Salad mixed greends, tomato, cucumber, 5
carrold, red onton, beet(t, hearts sz ptz[m, house
vinatgretle ~ Chicken ~
Caesar Salad romaine hearts, croutons, shaved 8 . . oo
parmigiana, cacsar Drew Jing ’ ’ Chicken Napohtano breast stuffed with
’ prosciutto, spinach, mozzarella cheese in a
Tri-Color Salad arugula, radicchio, endive, fresh 8 mushroom wine sauce
lemon, olive ol ,
’ Chicken Valdastanza breast topped with ricotta
cé;eelfe, eggp[an[, mozzzzre/[a, baked in a tomato
Jauce
~ Soups ~
’ Country Chicken peeces of chicken sauteed with
Chef Soup of the Day 6 sausage, pepperd, oniond, mushroomds ¢ potatoes in
a wine sauce
Pasta Fagioli 6
Traditional Chicken choice of francaise, piccatta,
Tortellini En Brodo 6 mardala or parmigiana
Crock of French Onion 7
~ Veal ~
~ Pasta ~ Veal Saltimbocca veal topped with prosciutto,
Pasta marinara, vodka or alfredo 14 vauteed spinach, mozzarella in a wine sauce
Gnocchi Bolognese homemade potato pasta 16 Veal Milanese breaded veal topped with tri-color
with meat sauce valad
Cavatelli Carucci grilled chicken, roasted 20 Traditional Veal choice of francaise, piccatta,
peppers, sundried tomatoes ¢3 spinach in an marsala or parmigiana
infuved olive ol 5 garlic sauce
Linguine Clam Sauce white or red 21 -
~ Sides ~
Linguine Michelle chopped clamas and shrimp 22 .
in a apicy red sauce Sauteed Broccoli Rabe
Grandma Carucci’s Sunday Sauce 18 Sauteed Spinach with garlic 7 ol

with meatball ¢5 vausage, choice of pasta

Sauteed Spinach & Mushrooms

Mushroom Risotto
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Kids (12 or under) 8
Chicken fingers & fries ~ Pizza ~ Penne marinara or butter ~ Ravioli
Buffalo Wings ~ Grilled Chicken w/pot & veggie

(includes beverage)

All Entrees are Served with Salad - Meat and Seafood Entrees Served with Chef’s Vegetable & Potato of the Day
Any Substitutions are Subject to an Additional Charge
Gluten Free Pasta Available - Add 3
Parties of 6 or More 20% Gratuity Added

All our Selections are Cooked to Order, which Requires Proper Preparation Time



