
 

 

 

Diamond Dinner MenuDiamond Dinner MenuDiamond Dinner MenuDiamond Dinner Menu    
    

    

    

    

ANTIPASTI (ANTIPASTI (ANTIPASTI (ANTIPASTI (family stylefamily stylefamily stylefamily style))))    

 
CALAMARI FRITTICALAMARI FRITTICALAMARI FRITTICALAMARI FRITTI    

Fresh Squid, Semolina Flour and Herbs, Served with our Signature Bagna Cauda and 

Pomodoro Sauce 

    

RAVIOLI QUATTRO FORMAGGIORAVIOLI QUATTRO FORMAGGIORAVIOLI QUATTRO FORMAGGIORAVIOLI QUATTRO FORMAGGIO    

Four Cheese Ravioli, Breaded and Fried Golden, Served with Our Signature Pomodoro 

Sauce for Dipping    
     
COZZE MEDITERRANEOCOZZE MEDITERRANEOCOZZE MEDITERRANEOCOZZE MEDITERRANEO    

Fresh Mussels, Garlic, Shallots, White Wine, Roma Tomato & Basil in a Lemon  

Butter Sauce     
 

    

    

    

    

INSALATE (choice)INSALATE (choice)INSALATE (choice)INSALATE (choice)    

 
    

INSALATA MISTAINSALATA MISTAINSALATA MISTAINSALATA MISTA    

Fresh Greens with Tomato, Cucumber, Black Olives, Garbanzo Beans in a Homemade 

Balsamic Sundried Tomatoes Vinaigrette topped with Sunflower Seeds and Red Onions 
  

INSALATA CESAREINSALATA CESAREINSALATA CESAREINSALATA CESARE    

Fresh Romaine Hearts in a Creamy Caesar Dressing with Homemade Croutons  
  
CHOP SALAD ITALICHOP SALAD ITALICHOP SALAD ITALICHOP SALAD ITALIANOANOANOANO    

Chopped Greens, Pancetta, Mushrooms, Cucumber, Tomato, Gorgonzola and Cherry 

Peppers in Creamy Roasted Garlic Dressing topped with Crispy Fried Leeks 

 

ALLA CAPRESE ALLA CAPRESE ALLA CAPRESE ALLA CAPRESE                                                             

Hearty Beefsteak Tomatoes, Fresh Mozzarella di Bufala, Red Onions, Fresh Basil 

Chiffonade and our Sundried Tomatoes Balsamic Vinaigrette        

  

    

    

    

    

    

    

    



 

 

SPECIALITAS DELLA CASA (choice)SPECIALITAS DELLA CASA (choice)SPECIALITAS DELLA CASA (choice)SPECIALITAS DELLA CASA (choice)    
 

                  

EGGPLANT “MELANZANE” PARMIGIANAEGGPLANT “MELANZANE” PARMIGIANAEGGPLANT “MELANZANE” PARMIGIANAEGGPLANT “MELANZANE” PARMIGIANA    

Eggplant Parmigiana Style with our Pomodoro Sauce and Mozzarella, served with a side of 

Fresh Spaghetti Pomodoro    
  

RIGATONI SICILIANARIGATONI SICILIANARIGATONI SICILIANARIGATONI SICILIANA    

Grilled Chicken, Italian Sausage, Garlic and Wild Mushrooms in Pomodoro Cream Sauce 

tossed with Fresh Rigatoni and Parmesan Breadcrumbs 
    

SMOKED GOUDA RIPIENESMOKED GOUDA RIPIENESMOKED GOUDA RIPIENESMOKED GOUDA RIPIENE    

Chicken Breast Stuffed with Smoked Gouda, Prosciutto, Roasted Peppers and Basil in a 

Lemon Wine Sauce, served with Fresh Spaghetti Aglio & Olio  
     

GAMBERI & CAPESANTE PESTOGAMBERI & CAPESANTE PESTOGAMBERI & CAPESANTE PESTOGAMBERI & CAPESANTE PESTO    

Shrimp and Scallops Perfect Tossed with Linguine, Sundried Tomatoes and Pesto Cream 

Sauce  
 

FILET OF SOLE MILANESEFILET OF SOLE MILANESEFILET OF SOLE MILANESEFILET OF SOLE MILANESE    

Fresh Filet of Sole Breaded with Parmesan and Herbs, Sautéed till Golden with Roma 

Tomatoes and Basil topped with Lemon Butter Sauce over Creamy Saffron Risotto    

  

VITELLO PARMIGIANA ALFREDOVITELLO PARMIGIANA ALFREDOVITELLO PARMIGIANA ALFREDOVITELLO PARMIGIANA ALFREDO    

Fried Golden Herb Breaded Veal, topped with Fresh Housemade Pomodoro Sauce, Parmesan 

and Broiled Mozzarella, Served with a side of Fresh Fettuccine Alfredo     
   

BISTECCA TOSCANABISTECCA TOSCANABISTECCA TOSCANABISTECCA TOSCANA    

NY Strip Steak Marinated in garlic, olive oil and rosemary, grilled and served with Tuscan 

Roasted Potatoes and Grilled Asparagus     
 

VITELLO DELLA CASAVITELLO DELLA CASAVITELLO DELLA CASAVITELLO DELLA CASA    

Sautéed Veal and Asparagus Topped with Maine Crab Meat, served over Saffron Risotto 

with A Tarragon Lemon Butter Drizzle  
    

LINGUINE ADRIATICOLINGUINE ADRIATICOLINGUINE ADRIATICOLINGUINE ADRIATICO    

Shrimp and Scallops sautéed with Artichokes, Calamata Olives, Sundried Tomatoes, Capers 

and Basil in White Wine Lemon Sauce over Fresh Linguine     
 

GRILLED SALMON BEVUTTOGRILLED SALMON BEVUTTOGRILLED SALMON BEVUTTOGRILLED SALMON BEVUTTO    

Salmon Filet with Jack Daniel’s, Brown Sugar and Ginger Marinade served with Sautéed 

Vegetables  

 

    

    

DESSERT (choice)DESSERT (choice)DESSERT (choice)DESSERT (choice)    

    
ASSORTED ITALIAN ASSORTED ITALIAN ASSORTED ITALIAN ASSORTED ITALIAN     GELATO OR GELATO OR GELATO OR GELATO OR     SORBETTOSORBETTOSORBETTOSORBETTO    

OUR HOMEMADE GELATO IS A MILK BASE OR NON DAURY BASE, NATURALLY FLAVORED 

ITALIAN ICE CREAM WITH SMOOTH AND CREAMY TEXTURE, SERVED IN A FROSTED GLASS 

WITH OUR HOMEMADE ITALIAN PIZZELLE COOKIE 

 

SEASONAL CHEFS SEASONAL CHEFS SEASONAL CHEFS SEASONAL CHEFS SIGNATURE CREATIONSIGNATURE CREATIONSIGNATURE CREATIONSIGNATURE CREATION    

 

 


