Appetizers

MOZZARELLA SICILIANA 10.25
Homemade fresh mozearedla with
reastied peppers, onlons, mushrosms,

MOZZARELLA 3 COLORI 10.25
Homemade fresh mozzarella topped with
arugola, radicchio and diced lomaloes,

MOZZARELLA INGLESE 13.95
Mozrarella and slced tomato topped
with smoked salmon.

GAMBERI MARECHIARE 12.95
Shrimps, squid, baby peas in a Hght
tomato sauce and a louch of wine,

MOZZARELLA MILANESE 9.95
Mozzarella breaded, deep fried with
a light tomilo saice,

COZZE & CAPESANTE 12.95
Fresh mussels and scallops sanulsed
im a touch of tomate and wine sawce.

PASTA FAGIOLI 6.25
Tuscan while bean soup, with asia,
and a touch of temato.

BROCCOLI AND
ZUCCHINI SOUP 6.25
Fresh broccoll, succhinl, anged hair
and a towch of fresh lomalo,

LENTIL SOUP AND BUCATIMI  6.25
Lentils with tiny tubes of pasta.
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Focaccia Ripiena

HOMEMADE PIZZA SANDWICH.
STUFFED AND BAKED.

FOCACCIA PRIMAVERA 11.75
Broccali, rucchini, spinach,
mazzarella and lomate sauce.

FOCACCIA NAPOLITANA 11.95
Prosciutto and morzarebla.

FOCACCIA DANIELI 14.95
Smoked salmon with goal cheesa,

FOCACCIA SICILIANA 12.95

Grilled chicken, roasted peppers
odvions, mozzarelia and tomalo sauce.

FOCACCIA CATANIA 12.95
Sausage, broccoli, spinach, ondons
and tomalo sace.

Salaos

MOZZARELLA CAPRESE 11.95
Slices of fresh mozzarella,
tresh tomalees and hasil.

PORTOFIND 11.50
Partabello mushrooms, arigola,
shaved parmesan.
CHICKEN CAESAR 11.95
RIVIERA 12.50

Broceoll, shrimg. lemon julce, ofive oil,
balsamic vinalgredbe over mised groens,

MONTE CARLOD 12.25
Foemaine beiocs, roasted val,
fresh morzarella.

ROMANA 12.95
Romaine letiuce, boiled potaloas,
rilledd funa,

AMALFI 13.75
Shrimp, mussels, clams, calarmari in
lemon dressing over mixed greens.

ST. TROPEZ 11.95
Baledd poladoes, siring Beans, olives,
tuna, boiled eglts and arlichohes,

THERL WILL BC & PRICE ACJUSTMENT (% SPECIAL ORDERS REGUESTED BY THE CLSTIMER



Il Carpaccio di
Pesce

THIN SLICES OF CURED FRESH FISH.

Salmon, Swordfish

or Tuna
SERVED WITH THE FIM LOWIsG:

ARUGOLA AND PARMESAN 13.95

FRESH ARTICHOKES
AND PARMIGIAND 13.95
PORTOBELLO
AND PARMIGIAND 13.95
SLICES OF ORANGE,
PINK PEPPERCORN,
LEMON AND OLIVE DIL 13.95
Pesce
TUNA 16.95

Lemon, butter, capers, and white wine
mver arugola.

SALMON 16.95
Garlic and oil sarvied on a bed of
spinach.

SWORDFISH PIZZAIOLA 16.95
sarved over braised eggplant.

SNAPPER MARECHIARD 23.95

A toasch of tomato, clum juice, and
white wine over sliced roasted potalees.

I Carpaccio
o Carne

THIN SLICES OF RAW CURED FILET MIGNON,
MAIN COURSE PORTION
ARUGOLA AND PARMIGIAND 12.95

With arugiola and shaved parmesan.

CARCIOFI AND PARMIGIANO  13.25
Fresh artichokes and shaved parmesan.

PORTOBELLOD
AND PARMIGIANO 13.25
Parobello mushrooms
and shaved parmesan.

PALMITO AND PARMIGIANO 13.25
Hearts of palm and shaved parmaesan.

AVOCADO AND GAMBERI 15.50
Avicado and shrimp.
FETA AND ARUGOLA 13.25

Fela cheese and arugola.

La Tagliata
Steak - Poultry
TAGLIATA DI MANZO 18.50

Butterflied sifoin on the grill served
on a bed of arugela, radicchio and endive

topped with diced fresh tomato in an olive
ofl, lermon juice, balsamic vinegar dréssing.

TAGLIATA DI POLLO 14.95
Sliced butterflicd breast of chicken on the
grill, served on a bed of arugola, radicchio
and endive iopped with diced Tresh lomato,
olive oil, lemon julce and balsamic vinegar,

SCALOPPINI LIMONE 17.95
Veal scaloppini served in a light lemon
butter saice and roasied eppers

SCALOPPINI PORTOBELLO 17.95
veal scaloppin sauteod in a touch of
marsala wine lopped with slicad
pisrimbello mEshPoTS.

SCALOPPINI PAILLARD 17.95
Vesal scaloppini in virgin olive ofl,
garlic and rosemary.




La Pasta

FUSILLI AL TELEFONO 13.25

Spring shaped pasta, lomato,
Iasil, pieces of mozzarela.

AGNOLOTTI DEL MAGNIFICO 13.95
Homemads raunded pasta filled
with ricatia cheesse and spinach,
served in a pink cream sauce.

LINGLINE VONGOLE 15.50
Flat, thin pasta, fresh clams, tomato
sauce or white clam sauce.

RIGATONI DEL DMVINO 13.95

Tubwe shaped pasta, lomato and aged
ricotta cheese sprinkles.

CAPELLINI PRIMAVERA 13.95

Angel hair with fresh vegetables and
fresh lomata.

LINGUINE DEL SELVAGGIO 13.95
Flat, thin pasta in garkic and odl lopped
with 3 iypes of mushrooms, spinach
morzaredla and sundried lomatoes.

LINGLINE NETTLND 16.95
Flat, thin pasla served in an amday
of fresh seafood and omaia,

FETTUCCINE DOLCE VITA 14.95
Fettuccing in @ hihm saisce
with mushrFoom Al peas.

CAPELLINI MANGIAMI
MANGIAMI 13.956
dArggal hair pasta with arugola, omions
and peas in a lomalo sauce.

TORTELLINI AURORA 13.95
Rounded pasta filled with veal
served with pink cream sauce.

PENNETTE HARRY'S BAR 13.95
Penne pasta, gardic, oil, fresh spinach,
pinemts and sundried tomatoes with
a touch of tomiato Saisce,

Cornsursing Faw or Undercookod Meats, Poullry, Seafood,
Shedlish, or Egas May Increase yeur risk of food borne
illnsess, pspeially if vou have a medical condition.

La Pizza

PIZZA FROM OUR WOOD BURNING OVEN.

MARGHERITA 12.25
Tomatn saucs, mazzare|la and basil,

CAPRICCI0SA 12.95
Tomaln sawce, fresh arlichokes and
minzzarella.

INGLESE 15.50
Smoked salmon and goal cheese.

QUATTRO FORMAGGI 15.50
Maozzarella, feta, fonting and parmigiano.

QUATTRO STAGIONI 13.95
All vegetables and tomalo sslice
lopped with mozzarelia,

ORTOLANA 12.95

Tomato savce, mozzarelliy, spinach,
zucchini, mushrooms, garlic and ofl.

PORTOBELLO 12.95

Tomato sawee, iresh portobelin
mushrooms and mozzarelia.

PICCANTE 13.50

Tomato sauce, sphcy sausage
and morraredla.

MONTAGNOLA 13.50
Tomaty sauce. arugola and goat chepse,

PIZZA PAZIA 15.50
Tomat sauce, mozzarella, argola,
prosciutio and olive oll.
Carpaccis L 8009



Antipasti

AMALFITANA
Frvsh homemade mornevla ardchobi,
T, roasied peppses with ke juloe,
halsamibc vinedar, exird sirgin olne ol and
diced damaln

GAMBERETTI AND CANNELLINI
Tender delcale shrimp leswnd with white beans,
rice, red sweel onion, in & balsamio dressing and
mieed walad,

FIDR M LATTE AND MELAMZANE
Fevst hismesmade mornanala on & sllce of grifbed
e—— T
belsaric and eira i o dressing in mised salsd.

POLENTA SICILIANA 0.95
Corm mel with roasted peppers, enlons, ssd mushroo,

SAUTEED POLENTA BOLOGNESE 10.50

Coarm midal with ragu ssece lopped with sk mosrarcia.

COZIE CAPRESE 10.95
Frdy ateamed mimsrls, rooked in a dellcale Wi
el il sduice with & uch of wine and gariic

10.75

10.95

10.95

Grilled whale babs sgisd, 16pped with red

and yellow sussl prppers, lightly spioed.
CARCHOFI FARCITI

Fresi artichoke Bsaaris eluifod wih fontina cheess
ard baked

CALAMARI FRITTI CON ZLCCHINI

D Tried Fings of calarsan and french fried recohind.

MELANTANE RIVIERA
Suifled eggplant iopped with masrarsila
and haked i a touch of malo s,

11.50

10.95
10,75

Insalate - Salads

PORTOBELLD
Porlubelio mushmens, angil
and shuned Parmigiane.

MISTA
Chopped radicchis, sngola, sndive. minkroems s
o bakharni: vinigar, hemon juke, dosd lamals,
exira virgin oltve il

GAMBERI DADOLATI

Chogpend shrimip, choppesd brooooll, diced fresh
|l i A halsami virakirefie dressng over fiusd

Rresim,

7.85

T.25
6.95

10.95

uppe - Soups

LENTICCHIE
Fresh hentl sowp.

BROCCOLI AND ZUCCHINI
Fresh chopped brocool amd Fucohing, in a delicaie
Broihy with a leuch ol garic, & aasie of Tresh lemain
andl anigel hise 10ppnd with parmesan cheess

PASTA FAGIDLI
Tuscan whie lsam soup with pasta asd a
Imvacts ol Jormadi,

6.50

Please Refrain from Pipe and Cigar Smoking. Thank You.
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Ioomarade mundid pasea Mlbed with FHO0E chiegr
wred spieach, served g pink oream i,

CAPELLINI MANGIAMI MANGIAMI
kel hair pasis with arugdolia, paas in &
IDAIAE0 SARCE & BTN

RIGATONI DEL DIVING
Tube shaped pasia. fomake and adad rkolla
el sk,

CAPELLINI PRIMAVERA
Angiel haair with fresh vegetabies and iresh bamat

LINGUINE DEL SELVAGGIHD
Flai thin pasia In garilc and oll, lopped with thres
twpis of mushroomss, meezarella and sendricd
koamkalnes.

LINGLINE NETTUND
Flal thin pasta ssned in & arrey of fresh sealood
fieh, and fomata,

FETTUCCINE DMOLCE VITA
Fetiuccing In & cream wauce with
and peas.

LINGUINE VONGOLE
Flat thim pasta, fresh clams in fmalo sauce or
wihite Clam sauce.

TORTELLINI AURORA
Rotsndad pasia liled with vedl served
wilh pirik, CFRR BT

PENNETTE HARRY'S BAR
Ponsy pasts, garke, oil and feed spinach and
a sprinkled parmigans cheess and a lach
ol ioman ssuce, sundried iomaioes and pinenuts.

CAPELLINI TOMATO

PAPPARDELLE 3 GLSTI
[FETUCCIng |0 & Domerky and meal SIE Mpped
with Sentis chesse, & Wisch o cheam. mormnela
and sarmibgiana

FETTUCCINE GENOVESE

and

Fetiuccing In & oreanry femalo pesls with bals chrisip
Eh

14.95

16.75

14.75

14.95

14.95

14.95

15.25

17.50

17.50

16.50

15.95

14.25
16.50

17.95

fovinarming R of Lindsrvoalad Megh, Pouliny, Sealood, Wi,
o Eiids s, Iacreans yoasr risk of kood bame B, sspeiatly if

youl e 4 vedical comalition,

Il Carpaccio - Manzo

Filet Mignon

ARUGOLA AND PARMIGIAND
PORTOBELLO AND PARMIGIAND
CARCIOF1 AND PARMIGIAND

Il Carpaccio
Pesce - Fish

SALMON, ARUGOLA AND PARMIGLAND
SWORDFISH

Sliors of orange. pink peppesroonn, bamon and olive ail

TUNA

Slices of mocado, baby shrimg, emon and olbe ol

11.95
11.95
11.95

12.895
12.95

12.95

12.95

13.95

15.50

14.95

14.75

14,95



SCALOPPINI MONTECARLD 21.50

ul shampagne.

SCALOPPINI PORTOBELLOD 21.50
eal amnivad with @ ot ol marsals
wire, nopped with slied

SCALOPPINI PRCCATA 21.50

LOMBATA MILANESE 25.95

NODIND 33.95
Yial chop simply done on The Al

LOMBATA PASSANA 25.95
Flanienid veal chop with artichoses and
e potalons.

LOMBATA PORTABELLD 25.85

LAMB CHOPS 34.95 Sirlein slrak grilled, Bapged with anugdula, radicchia,
fresh diced Samals, i  kemon, era vingin sle o,
halsamb vimsegar dFaing.

BISTECCA MONTEPULCIAND 26.95
Sk abeak cauieed with Frast prpeers aid
musdFoems. In a Ighl lemalo sace lopped
with @ iouch of wine.

BISTECCA CYPRIANI 26.95
Girlodn sieak sautied with freen peppenon,
brarsly and @ louch ol oream.

Pollo - Chicken

POLLD PICCATA 18495
et of Chickan Sauisd in & emon buller sduce,
iopped with radsted peppers. capers and a wuch
ol 'while wine.

POLLO FARCITO 18.95
Firearsn ol chicken sialed with fregh spinach
anidl morrancila chess, gralises wih a tauch

RISOTTO FRUTTI DI MARE 20.95 bk

POLLD Al CARBONI 158.95
RISOTTO Al PORCINI 20.95
Riscre wth porcied msshvoum. el o
RISOTTO PRIMAVERA 20.95
Biiaatios with fress vostetabie of thiv day.
RISOTTO DOLCE VITA 20.95
TONND AMMIBAGLIOD 24.95
Gardlhisd) il tunas, in & asparagus and
3 ekl o s, linon and butler,
;A SALMONE A LETTO 24.95
¥ r Virvmity ey pean sanrtdesd with ol ol and gadic
st o0 & bed ol sginach with rossied polalnes.
26.50
Swordlish with artichokes, lemon butles, whils wies
anad diced shrirmg.
DENTICE PESCATORE 28.05

Filler ol dreh red oripper, lopgnd with Bin slices of
polaliss, Sk, ard @ Woudi o EomEin aned e,

Lo 0 10°H



