
 

 

 

DINNER MENUDINNER MENUDINNER MENUDINNER MENU    
    
    

ANTIPASTIANTIPASTIANTIPASTIANTIPASTI    
    

LOBSTER AND CRAB CAKESLOBSTER AND CRAB CAKESLOBSTER AND CRAB CAKESLOBSTER AND CRAB CAKES    
Housemade Cakes Pan Sautéed, served With Baby Greens and Lobster Aioli  $1$1$1$12222    
    
FRESH GULF COAST OYESTERSFRESH GULF COAST OYESTERSFRESH GULF COAST OYESTERSFRESH GULF COAST OYESTERS    
A Half Dozen Rockefeller Style (Spinach, Hollandaise Sauce, Bacon and Parmesan Cheese) 
served with Champagne Chervil Mignonette Sauce $1$1$1$11111    
    
COZZE MEDITERRANEOCOZZE MEDITERRANEOCOZZE MEDITERRANEOCOZZE MEDITERRANEO    
Fresh Mussels, Garlic, Shallots, White Wine, Roma Tomato & Basil in a Lemon  
Butter Sauce    $10$10$10$10 
    
CALAMARI FRITTICALAMARI FRITTICALAMARI FRITTICALAMARI FRITTI    
Fresh Squid, Semolina Flour and Herbs, Served with our Signature Bagna Cauda and 
Pomodoro Sauce $9.5$9.5$9.5$9.5 
    
TUSCAN FISH FRYTUSCAN FISH FRYTUSCAN FISH FRYTUSCAN FISH FRY    
Strips of Fresh Sea Bass, Lightly Coated with Seasoned Flour, Fried to Perfection served 
with Scallion Mustard Sauce and Fresh Lime $8.5$8.5$8.5$8.5    
    
RAVIOLI QUATTRO FORMAGGIORAVIOLI QUATTRO FORMAGGIORAVIOLI QUATTRO FORMAGGIORAVIOLI QUATTRO FORMAGGIO    
Four Cheese Ravioli, Breaded and Fried Golden, Served with Our Signature Pomodoro 
Sauce for Dipping $8$8$8$8    
    
BRUSCHETTA ALLA ROMANABRUSCHETTA ALLA ROMANABRUSCHETTA ALLA ROMANABRUSCHETTA ALLA ROMANA    
Roasted Garlic Crostini Topped with Marinated Tomatoes, Garlic, Basil, Drizzled with 
Balsamic Glaze  $8$8$8$8    
    

    
    

INSALATEINSALATEINSALATEINSALATE    
    

SPINACH ARANCIASPINACH ARANCIASPINACH ARANCIASPINACH ARANCIA    
Gorgonzola, Mandarin Oranges, Candied Pecans served with Housemade Orange & Basil 
Vinaigrette  Small $7$7$7$7 Large $10.5$10.5$10.5$10.5    
    
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 
 Small $6$6$6$6  Large $9$9$9$9    
    
INSALATA CESAREINSALATA CESAREINSALATA CESAREINSALATA CESARE    
Fresh Romaine Hearts in a Creamy Caesar Dressing with Homemade Croutons  

Small $6$6$6$6 Large $9$9$9$9 
    

Add any of the following item to your Insalata Arancia, Mista or Cesare: 
Grilled Chicken $4$4$4$4        Grilled Shrimp $5$5$5$5    
 Fried Calamari $5$5$5$5        Grilled NY Strip $6$6$6$6    

    

    
    



 

 

    
INSALATEINSALATEINSALATEINSALATE    

    
CHOP SALAD ITALIANOCHOP SALAD ITALIANOCHOP SALAD ITALIANOCHOP SALAD ITALIANO    
Chopped Greens, Pancetta, Mushrooms, Cucumber, Tomato, Gorgonzola and Cherry 
Peppers in Creamy Roasted Garlic Dressing topped with Crispy Fried Leeks 

Small $$$$7777  Large $$$$10.510.510.510.5    
    
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      $10$10$10$10    
    
DELL’ARAGOSTADELL’ARAGOSTADELL’ARAGOSTADELL’ARAGOSTA    
Large Chunks of Lobster Sautéed in a Warm Lemon Tarragon Sauce diced Roma Tomatoes 
and Seedless Cucumbers Over a bed of Baby Spinach  $14$14$14$14    
    
    

    
PASTA FRESCAPASTA FRESCAPASTA FRESCAPASTA FRESCA 

    
Our pasta is made fresh on the premises every day. We use only the finest 100% durum flour 
imported from italy, farm fresh eggs, water, kosher salt and extra virgin olive oil. We offer 

a  variety of fresh pasta while adhering to traditional methods and recipes 
 
 

PASTAS (Make your choice)PASTAS (Make your choice)PASTAS (Make your choice)PASTAS (Make your choice)    
SPAGHETTI   .   LINGUINE   .   FETTUCCINE   .   RIGATONI   .   SQUID INK LINGUINE 

 
SAUCES (Make your choice)SAUCES (Make your choice)SAUCES (Make your choice)SAUCES (Make your choice)    

    
POMODORO   .   BOLOGNESE   .   PUTTANESCA   .   PESTO ALFREDO   .   CARBONARA 

   .   ALFREDO   .   GORGONZOLA CREAM   .   BASIL PESTO   .   NAPOLITANO   .    
.   WILD MUSHROOM MARSALA $12$12$12$12    

 
ADDADDADDADD    (Make (Make (Make (Make youryouryouryour    choice)choice)choice)choice)    

CHICKEN   .   SHRIMP   .   VEGETARIAN  $1$1$1$16666    
    

    
    

SPECIALITAS DELLA CASASPECIALITAS DELLA CASASPECIALITAS DELLA CASASPECIALITAS DELLA CASA    
    

FRUTTI DI MAREFRUTTI DI MAREFRUTTI DI MAREFRUTTI DI MARE    
Fettuccine Tossed with Shrimp, Lobster, Scallops with our Lobster Sauce with Arugula and 
Fresh Tomatoes $24$24$24$24 
 
RIGATONI SICILIANARIGATONI SICILIANARIGATONI SICILIANARIGATONI SICILIANA    
Grilled Chicken, Italian Sausage, Garlic and Wild Mushrooms in Pomodoro Cream Sauce 
tossed with Fresh Rigatoni and Parmesan Breadcrumbs $17$17$17$17 
 
MEZZALUNA DI PESCEMEZZALUNA DI PESCEMEZZALUNA DI PESCEMEZZALUNA DI PESCE    
Half-Moon Shaped Ravioli stuffed with Salmon and Crab, presented with Julienne Apples 
and Fresh Ginger in Champagne Lobster Cream Sauce $16$16$16$16 
 
MEZZALUNA DI VITELLOMEZZALUNA DI VITELLOMEZZALUNA DI VITELLOMEZZALUNA DI VITELLO    
Half-Moon shaped Ravioli stuffed with Veal and Spinach Dill with a Spicy Italian Napolitano 
Sauce  $16$16$16$16 
 
    



 

 

    
    
    
    
LASAGNA AL FORNO ITALIANALASAGNA AL FORNO ITALIANALASAGNA AL FORNO ITALIANALASAGNA AL FORNO ITALIANA    
Fresh Housemade Pasta Sheets, Ground Beef, Italian Sausage and Ricotta topped with 
Fresh Pomodoro Sauce $15$15$15$15    
    
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 $1$1$1$14444    
    
RAVIOLI RICOTTARAVIOLI RICOTTARAVIOLI RICOTTARAVIOLI RICOTTA    
Ricotta and Spinach Ravioli with Fresh Chopped Tomatoes and Basil in our Parmesan 
Alfredo Sauce  $13$13$13$13 
 
GNOCCHI DI PATATAGNOCCHI DI PATATAGNOCCHI DI PATATAGNOCCHI DI PATATA    
Homemade Potato Parmesan Dumplings with your choice of:  
Pomodoro or     Bolognese Sauce       $13$13$13$13 
    
    

PESCEPESCEPESCEPESCE    
    

COLD WATER COLD WATER COLD WATER COLD WATER LOBSTER TAILSLOBSTER TAILSLOBSTER TAILSLOBSTER TAILS    
Lightly Seasoned Lobster Tails, broiled and served over a Fettuccine tossed with White 
Wine Sauce, Spinach and Chopped Tomatoes 

Single $24$24$24$24   Twin $36$36$36$36    
    
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 $22$22$22$22    
 
GRILLED SALMON BEVUTTOGRILLED SALMON BEVUTTOGRILLED SALMON BEVUTTOGRILLED SALMON BEVUTTO    
Salmon Filet with Jack Daniel’s, Brown Sugar and Ginger Marinade served with Sautéed 
Vegetables  $22$22$22$22 
 
GRILLED BAY TUNAGRILLED BAY TUNAGRILLED BAY TUNAGRILLED BAY TUNA    
Marinated Tuna Steaks Grilled and served over Creamy Black And White Linguine tossed 
with Spinach and Lemon Butter Sauce  $22$22$22$22 
 
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 $23$23$23$23    
    
GAMBERI & CAPESANTE PESTOGAMBERI & CAPESANTE PESTOGAMBERI & CAPESANTE PESTOGAMBERI & CAPESANTE PESTO    
Shrimp and Scallops Perfect Tossed with Linguine, Sundried Tomatoes and Pesto Cream 
Sauce  $19$19$19$19 
 
HORSERADISH CRUSTED SALMONHORSERADISH CRUSTED SALMONHORSERADISH CRUSTED SALMONHORSERADISH CRUSTED SALMON    
Fresh Salmon Fillet topped with  a Blend of Herbs, Horseradish and Crushed Almonds 
Crust served with Prosecco Cream Sauce and Perfect Grilled Zucchini and Squash     $19$19$19$19    
 
SEA BASS CAPICHESEA BASS CAPICHESEA BASS CAPICHESEA BASS CAPICHE    
Sea Bass Baked to perfection with a layer of Crab Meat topped with Hollandaise Sauce 
served with sautéed mixed vegetables  $18$18$18$18 
    

    
    
    



 

 

    
    
    
    
    

POLLOPOLLOPOLLOPOLLO    
    
    

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  $18$18$18$18 
 
POLLO PARMIGIANA ROMANAPOLLO PARMIGIANA ROMANAPOLLO PARMIGIANA ROMANAPOLLO PARMIGIANA ROMANA    
Chicken Breaded with Herbs and Fried Golden, topped with Pomodoro Sauce, Parmesan and 
Broiled Mozzarella cheese, served with a side of Spaghetti Pomodoro      $16.5$16.5$16.5$16.5 
 
POLLO MARSALAPOLLO MARSALAPOLLO MARSALAPOLLO MARSALA    
Chicken with Wild Mushrooms in our Marsala Wine Butter Sauce with a side of Fresh 
Linguine  $16.5$16.5$16.5$16.5 
 

    
    
    
    

VITELLO AND BISTECCAVITELLO AND BISTECCAVITELLO AND BISTECCAVITELLO AND BISTECCA    
    
    

BISTECCABISTECCABISTECCABISTECCA    TOSCANATOSCANATOSCANATOSCANA    
NY Strip Steak Marinated in garlic, olive oil and rosemary, grilled and served with Tuscan 
Roasted Potatoes and Grilled Asparagus $24$24$24$24    
 
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 $22$22$22$22 
 
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 $19$19$19$19    
    
 
 
 
 
 
 
 
 
 
 
 
 
 
 

    



 

 

    
DESSERTSDESSERTSDESSERTSDESSERTS    

    
    
CHOCOLATE CAKECHOCOLATE CAKECHOCOLATE CAKECHOCOLATE CAKE    
Chocolate Layer Cake Covered with Smooth Chocolate Ganache, Served with Homemade 
Rum and Raisin Gelato drizzled with Caramel     $8$8$8$8    
 
CRÈME BRULEECRÈME BRULEECRÈME BRULEECRÈME BRULEE    
Passion Fruit and Raspberry Crème Brule     $8$8$8$8 
 
CROSTATACROSTATACROSTATACROSTATA    
Warm Italian Baked Dessert Tart with Apples and Vanilla Gelato     $8$8$8$8    
    
TIRAMISU CAKETIRAMISU CAKETIRAMISU CAKETIRAMISU CAKE    
Italian Cake with Mascarpone Cream with Lady Fingers Soaked in Coffee Syrup topped with 
Fresh Cream  $8$8$8$8    

    

    
GELATOSGELATOSGELATOSGELATOS    

    
SMALL $SMALL $SMALL $SMALL $5555                    LARGE $8LARGE $8LARGE $8LARGE $8    

    
THE CHOCOLATESTHE CHOCOLATESTHE CHOCOLATESTHE CHOCOLATES    
Chocolate, Chocolate Hazelnut, Mint Chocolate, Nutella, White Chocolate, Straciatella, 
Tortufo and Tiramisu 
 

THE NUTSTHE NUTSTHE NUTSTHE NUTS    
Pistachio, Almond, Hazelnut, Torrone, Walnut and Rum Raisin 
 

THE CREAMSTHE CREAMSTHE CREAMSTHE CREAMS    
Zabaione, Coconut, Coffee, Canoli Cream, Vanilla, Cookies and Cream, Cappuccino, Dulce 
De Leche 
 

THE FRUITSTHE FRUITSTHE FRUITSTHE FRUITS    
Banana, Blackberry, Blood Orange, Green Apple, Kiwi, Mango, Melon, Orange, Papaya, 
Passion Fruit, Peach, Pineapple, Raspberry, Strawberry, Wild Fruit, Forest Berries, Lemon 
Drop, Limoncello, Malaga, Pumpkin and Sour Cherry 
 

OTHERSOTHERSOTHERSOTHERS    
Cinnamon, Bubble Gum, Green Mint and Mint 
 

• ASK YOUR WAITER FOR OUR DAILY FLAVORS SELECTION *ASK YOUR WAITER FOR OUR DAILY FLAVORS SELECTION *ASK YOUR WAITER FOR OUR DAILY FLAVORS SELECTION *ASK YOUR WAITER FOR OUR DAILY FLAVORS SELECTION *    

    
DESSERT WINESDESSERT WINESDESSERT WINESDESSERT WINES    

    
    

    
    

****CHOOSE FROM OUR LIQUOR CART ********CHOOSE FROM OUR LIQUOR CART ********CHOOSE FROM OUR LIQUOR CART ********CHOOSE FROM OUR LIQUOR CART ****    

La Giaretta, Recioto della Valpolicella, Veneto, Italy, 2003��������  $    8.00  

Banfi Rosa Regale, Brachetto D' Acqui, Piedmont, Italy     187ml bottle��  $  10.00  

Grahams 10 Year Tawny, Portugal������������������.  $    9.00  

Cockburns 20 Year Tawny, Portugal�����������������.  $  15.00  


