
ITALIAN NIGHTITALIAN NIGHT

VEAL PARMESAN
Hand Breaded Veal Cutlet,  Topped with House Sauce

and Melted Mozzarella Cheese, Served Over
Cappellini. . .19.99

SHORT RIB RISOTTO 
Slow Braised Short Rib,  Atop Creamy Parmesan Risotto,

Finished with Veal Demi Glace.. .19.99

LASAGNA BOLOGNESE 
Baked Layers of Pasta Sheets,  Nestled in Rich Imported

Cheese and Meats,  Finished with Bechamel and
Marinara Sauces.. .16.99

CHICKEN BUCATINI CARBONARA
Bucatini Tossed with Creamy Carbonara Sauce, Smoky

Bacon, Green Peas, Onions, and Parmesan Cheese,
Topped with Grilled Chicken.. .16.99

MEATBALL CAPELLINI
House Made Italian Meatballs in Our Signature

Marinara Sauce, Atop Capellini Pasta.. .13.99

LOBSTER & SHRIMP RAVIOLI 
Ravioli  Stuffed with Lobster,  Sautéed with Shrimp and

Cherry Tomatoes in a Lobster Cream Sauce.. .27.99

SAUSAGE & PEPPER RIGATONI 
Sautéed Mushrooms, Onions, Green Peppers,  and Mild

Italian Sausage, Tossed with Housemade Marinara,
Served Over Rigatoni and Finished with a Dollop of

Fresh Ricotta Cheese.. .13.99

EGGPLANT PARMESAN 
Egg Battered and Gently Fried Eggplant,  Stuffed with

Ricotta Cheese, Topped with House Made Marinara
and Mozzarella Cheese, Oven Baked and Served Over

Cappellini. . .17.99

VEAL MARSALA
Pan Seared Veal Cutlet,  Simmered with Mushrooms in
Rich Marsala Wine Sauce, Paired with Creamy Mashed

Potatoes and Chef Vegetables.. .21.99

AntipastoAntipasto

Wine & Cocktail PairingsWine & Cocktail Pairings

OLD FASHIONED ITALIANO
Smooth Amaretto, Tuaca Italian Brandy, and Orange

Bitters.. .10

DAVINCI ,  CHIANTI
Jammy flavors of ripe plums, cherries and red fruit.  It

has a deep crimson color and is a l ively wine with a soft
mineral finish and round tannins.. .8/30

AperitivoAperitivo
CALAMARI

Rings and Tentacles,  Fried with Whole Peppadew
Peppers,  Drizzled with Peppadew Aioli . . .12.99

SHORT RIB BRUSCHETTA 
Tender Short Rib and Mushrooms, Sautéed with

Rosemary and Thyme, Atop Baguette Rounds.. .13.99

DessertDessert
TIRAMISU

Layers of Delicate Espresso Liqueur Soaked Ladyfinger
Cookies and Mascarpone, Finished with Cocoa.. .7.99

CANNOLI
Two Cannolis Stuffed with Creamy Vanilla Ricotta and
Chocolate Chip Filling,  Topped with Chocolate Syrup

and Powder Sugar.. .6.99

all entrees are served with a house salad

CAPRESE
Fresh Mozzarella with Fresh Tomato, Garnished with

Basil ,  Extra Virgin Olive Oil  and Balsamic Glaze.. .10.99


