AN,
o

Classic Italian Cuisine
Restaurant & Splendido Lounge

Vegetarian Menu

Please inform your server that you are

ordering from the vegetarian menu.

*Items with an asterisk can be vegan with

minor alterations.



Zuppa & Insalata

Crema de Pomodoro Soup Cup 675 Bowl9.75

Tomato Soup sauteed with a splash of cream

Alfano’s House Salad* Small 775 Large 14.75

Romaine lettuce topped with Antipasto Garnish, served with
Chianti Vinaigrette dressing

Mixed Greens Salad* Small 1050 Large 16.50

Spring mix tossed with gorgonzola cheese, dried cranberries,
walnuts, and sesame vinaigrette

Antipasto Salad* 21.00

Romaine tossed with provolone and mozzarella cheeses, carrots,
black olives, red onion, & tomato, finished with hard cooked egg,
& Chianti Vinaigrette

Insalata Caprese* 16.95

Sliced tomatoes topped with fresh mozzarella & basil, over mixed
greens, finished with olive oil & balsamic vinegar

Sliced Tomatoes & Gorgonzola Cheese* 8.75
Served with Chianti Vinaigrette

Antipasti

Eggplant Rollatini 14.75

Fresh eggplant rolled with ricotta, mozzarella, & Romano cheeses,
baked and finished with marinara sauce

Portobello & Peppers* 14.00

Sliced Portobello mushroom baked with garlic & butter, finished
with roasted red peppers & balsamic glaze

Tomatoes Parmesan® 14.00
Sliced tomatoes lightly breaded & baked with provolone cheese,
finished with marinara sauce

Entrée

Eggplant Parmesan 24.00

Fresh eggplant in a light egg wash, baked with provolone cheese,
sauced with marinara, served with pasta

Fettuccini Alfredo 21.50

Traditional blend of cream, eggs, cheese, and a touch of nutmeg
over fettuccini pasta

Manicotti 21.50

Homemade crepes filled with Italian cheeses, sauced with marinara

Pasta Milano* 21.50

Linguine pasta sauteed with red bell, cubanelle, and crushed hot
peppers, finished with garlic butter and Romano cheese.

Pasta Primavera* 25.00

Mixed vegetables served over linguine pasta, with garlic

butter sauce

Penne Pomodoro Florentine* 24.00

Penne pasta tossed with roasted garlic, spinach, chopped tomatoes,
and gorgonzola cheese

Accompaniments
Asparagus Parmesan 9.50
Glazed Carrots 8.50
Baked Apples & Raisins 8.50
Grilled Asparagus 8.50
House Sautéed Mushrooms 8.50

Sautéed Spinach with oil & garlic 8.50



