
 
ANTIPASTI 

 
ZUCCHINI FRITTI  Batter-dipped with Lemon and Cheese  5.95 

COLETTE DI FUNGHI PORTOBELLO MUSHROOM  Roasted Red Pepper and Cheese Stuffed Portobello  7.95  

CARCIOFI ALA ROMANO  Artichoke Hearts dipped in Romano Batter, with Marinara  7.95  

CALAMARI ALL’APPETITOSA  Calamari dusted in Seasoned Flour, Fried, with Marinara  7.95 

GAMBERI ALL’OLIO E LIMONE  Jumbo Gulf Shrimp Cocktail  11.95  

GRANCHIO CAPU CUOCO  Jumbo Lump Crabmeat dressed in Tarragon Vinaigrette over Roasted Red Peppers  11.95  

SALSICCE FAGIOLE E SCAROLA  Sausage, Cannellini Beans & Escarole sautéed in Oil and Garlic with Parmigiano Reggiano  6.95  

PEPPERONI RIPIENI E SALSICCE  Hot Banana Peppers stuffed with Hot Italian Sausage  7.95 

 

 

ZUPPA é INSALATA 

ZUPPA DEL GIORNO  3.95 

CAESAR  Romaine Leaves with Croutons, Cheese and Our Classic Caesar Dressing  4.95 

CAPRESE  Fresh Mozzarella on a Bed of Baby Greens with Roma Tomatoes, Fresh Basil, Roasted Peppers and Balsamic Vinaigrette  7.95 

 

 

UN PO’ DI TUTTI 

ENGLISH STYLE SPOTS  Broiled in Seasoned Breadcrumbs with Jumbo Lump Crabmeat  21.95 

CRAB CAKES  Chef’s Famous Crabcakes with Garlic Lemon Butter and Tuscan Green Beans  23.95 

BUCATINI AMATRICIANA  Plum Tomatoes, Garlic, Pancetta, White Wine and Pork  17.95 

LINGUINE WITH SHRIMP AND ARTICHOKE  Shrimp and Artichoke Hearts in Fresh Tomato Sauce  18.95 

DI MARE AMANTE  Shrimp and Scallops in a White Wine Sauce  19.95 

TOTERLLINI CARBONARA  Cheese Tortellini with Pancetta, Onions and Cream  17.95 

PASTA BOLOGNESE  Rigatoni with Our Classic Meat Sauce  16.95 

SAUSAGE DIAVOLO  Hot Italian Sausage, Banana Peppers, Mushrooms and Marinara over Penne Pasta  16.95 

ATLANTIC SALMON  Chargrilled with Porcini Mushroom Cream Sauce and Tuscan Green Beans  19.95 

NEW ZEALAND BABY LAMB RACK  Oven-roasted with Dijon Mustard and Seasoned Breadcrumbs with sautéed Escarole  28.95 

VEAL AMANTE  Veal Medallions, Prosciutto, Peppers, Portobello and Marsala with Herbed Mashed Potatoes  21.95 

VEAL AND EGGPLANT PARMIGIANA  Ricotta, Mozzarella & Parmesan Cheeses with Pasta  21.95 

VEAL MILANESE  Lightly Breaded Veal, sautéed with Beurre Meuniere and Tuscan Green Beans  21.95 

PORK TENDERLOIN  Roasted with Black Raspberry Sauce and herbed Mashed Potatoes  21.95 

NEW YORK STRIP 14 oz. Center Cut Strip topped with sautéed Mushrooms & Garlic Basil Butter, with Herbed Mashed Potatoes  25.95  

CHICKEN AMANTE  Pierre Breast with Sausage, Peppers, Onions and Fresh Tomatoes on sautéed Escarole  17.95 

PORTOBELLO & EGGPLANT PARMIGIANA  Ricotta, Mozzarella & Parmesan Cheeses with Pasta  17.95 

 

 

CONTORNI 

     FRESH BROCCOLI 2.95  TUSCAN GREEN BEANS 2.95  SAUTEED ESCAROLE 3.95  

     RISOTTO  3.95  HERBED MASHED POTATOES 2.95  PASTA AMANTE 3.95



GLASS  BOTTLE 

REDS 

RUFFINO CHIANTI CLASSICO,TUSCANY               7    28 

CANALETTO MONTEPULCIANO, ABRUZZO                  32 

PIO CESARE DOLCETTO D’ALBA, PIEDMONT                  45 

SANTORI VALPOLACELLO, VENETO                   42 

COL DI SASSO SANGIOVESE                      9   36 

PRODUTTORI DI BARBARESCO, PIEDMONT                   72 

PIO  CESARE BAROLO, PIEDMONT                 110 

VINO NOBLE DE MONTEPULCIANA VIGNATE SANTA PIA, TUSCANY                  44 

CASTELLO BANFI ROSSO DI MONTALCINO, TUSCANY                62 

WOODBRIDGE CABERNET, WOODBRIDGE, CA       6   22 

14 HANDS CABERNET, PATTERSON, WA                  9   36 

BERINGER KNIGHT’S VALLEY CABERNET, CA                  54  

STERLING VINEYARDS CABERNET , NAPA VALLEY, CA                  59 

FROG’S LEAP , CABERNET NAPA VALLEY, CA                    99 

WOODBRIDGE MERLOT, WOODBRIDGE, CA       6   22 

14 HANDS MERLOT, PATTERSON, WA                    36 

CYPRESS MERLOT, CENTRAL COAST, CA                  24 

STERLING VINEYARDS MERLOT, NAPA VALLEY, CA                 59 

HAYMAN AND HILL MERLOT, MONTEREY, CA     9   44 

CHATEAU ST MICHELLE INDIAN WELLS MERLOT, COLUMBIA VALLEY, WA     42 

WILD HORSE PINOT NOIR, CENTRAL COAST, CA                 38 

MACMURRAY RANCH PINOT NOIR, RUSSIAN RIVER VALLEY, CA    9.5   42 

FLEUR DE CALIFORNIA PETITE SYRAH, NORTH COAST, CA         38 

ST HALLETT “FAITH” SHIRAZ, BAROSSA VALLEY, AUS                    49 

STEELE ZINFANDEL, MENDOCINO, CA                        42 

ZEN OF ZIN ZINFANDEL, SONOMA VALLEY, CA8                    32 

TREFETHEN “DOUBLE T” MERITAGE, NAPA VALLEY, CA            68 

HAYMAN AND HILL MERITAGE, MONTEREY, CA                              42 

ST SUPERY ELU MERITAGE, NAPA VALLEY, CA                                  135 
 

WHITES 

WOODBRIDGE CHARDONNAY, WOODBRIDGE, CA     6   22 

X WINERYCHARDONNAY, CARNEROS, CA                   45 

JOSEPH CARR CHARDONNAY, CARNEROS, CA                  42 

FRANCISCAN OAKVILLE ESTATE CHARDONNAY, NAPA VALLEY, CA                38 

HAYMAN AND HILL CHARDONNAY, RUSSIAN RIVER VALLEY, CA    8.5   42 

KIM CRAWFORD “UNOAKED” CHARDONNAY, MALBOROUGH, NEW ZEALAND  9.5   42 

WOODBRIDGE WHITE ZINFANDEL, WOODBRIDGE, CA    6   22 

PIO PINOT GRIGIO, TUSCANY, ITALY       6   22 

BIVIO PINOT GRIGIO, VENEZIA, ITALY                    32 

14 HANDS RIESLING, PATTERSON, WA       8    38 

CLOIS DU BOIS SAUVIGNON BLANC, NORTH COAST, CA    9   38 

HESS SAUVIGNON BLANC, LAKE COUNTY, CA         34 
 

SPARKLING 

ZARDETTO PROSECCO, TREVESIO, ITALY      10   28 

BANFI ROSA REGALE, PIEDMONT, ITALY         49 

VEUVE CLIQUOT VINTAGE, REIMS, FRANCE         135 


