
 
 

Antipasto 
Crab Stuffed Mushrooms 
Silver dollar mushrooms stuffed with crabmeat.  $11.99 

Bruschetta  
Fresh cut Italian bread brushed with olive oil, topped with chopped tomatoes blended with basil, garlic, 

onions, and mozzarella.  $9.99 

Shrimp Cocktail 
 Jumbo chilled shrimp accented with a tangy cocktail sauce. $12.99 

Calamari 
Baby squid dusted in flour and sautéed with a hint of lemon and served with a side of ammoglio sauce. 

$11.99 

Mozzarella E Pomodoro 
Fresh mozzarella with sliced tomatoes, olive oil, and fresh basil. $9.99 

 

Salads 
Caesar Salad 
Crisp romaine tossed in classic Caesar dressing, garnished with croutons and parmigiana cheese. 

$10.959Chicken $3.99 Shrimp $4.99 

Toscana Salad 
Your choice of grilled chicken breast or salmon served over mixed greens with artichoke hearts, roasted red 

peppers, black olives, fresh tomatoes, and fontanella cheese.  Chicken $13.99 Salmon $16.99 

Blue Cheese Steak Salad 
A hearty portion of Romaine lettuce topped with cranberries, roasted red peppers, artichokes, blue 

cheese crumbles and strips of sirloin steak.  

Served with blue cheese dressing. $16.99 
  

Pasta 
 Penne Lobster 

This unforgettable dish features delectable morsels of lobster in our own special tomato cream sauce. 

$27.99 

Lobster Ravioli 
Ravioli stuffed with lobster meat, shallots, and parmigiana cheese in a cognac cream sauce with a touch 

of tomato and mascarpone cheese. $21.99 

Gypsy Cappellini 
A perfect balance of artichokes, roasted red peppers, asparagus, and mushrooms mixed together with a 

flavorful light marinara sauce. $17.99 

Penne Mari Monti 
Sautéed rock shrimp, Italian sausage, roasted red peppers, Portobello mushrooms, and garlic in a light 

white wine marinara sauce. $19.99 

Ravioli  
Your choice of meat or cheese filled ravioli topped with marinara or meat sauce.  

$15.99 

Lasagna 
Layers of pasta baked with mozzarella, ricotta, and parmigiano cheese in our rich tomato meat sauce. 

$17.99 

Seafood Fettuccine 
Shrimp and fresh scallops sautéed in a tomato cream sauce flavored with a touch of white wine and 

mixed with tender fettuccine pasta. $20.99 



 
Cena 
 

Chicken Marsala or Piccante 
Tender breasts of chicken topped with sautéed mushrooms in your choice of a flavorful Marsala wine 

sauce or a Picante white wine and lemon butter sauce. $18.99 
 

 

Chicken Cremosi 
Sliced breaded chicken breast sautéed and smothered in light lemon cream sauce. $18.99 
 

 

Chicken Spiedini 
Breaded chicken stuffed with ham, mozzarella, onion, and tomato, in a lemon cream sauce. $19.99  
 

 

Chicken and Shrimp Larosa 
Chicken breast sautéed in garlic, with shrimp, spinach, and sun-dried tomatoes, then tossed in a white 

wine sauce and topped off with melted mozzarella cheese. $20.99 
 

 

Veal Marsala or Picante 
Tender breasts of veal topped with sautéed mushrooms in your choice of a flavorful Marsala wine sauce 

or a Picante white wine and lemon butter sauce. $20.99 
 

 

Veal Michelangelo 
Veal sautéed with jumbo shrimp and sea scallops in a lightly spiced tomato cream sauce flavored with 

crabmeat and just a touch of brandy. $24.99 
 

 

Osso Bucco 
Veal shank, slow cooked with the perfect balance of seasoning. Served with rosemary potatoes and 

vegetables. $28.99 

 

 

Veal Saltimbocca 
Sauteed veal with spinach, prosciutto, and smothered with provolone cheese. $23.99 

 

 

Salmone Brace 
Char grilled to perfection! Served with roasted rosemary potatoes and fresh mixed vegetables. $21.99 
 

 

Chioppino di Pesce 
Seafood stew with lobster meat, clams, calamari, shrimp, mussels, and hearty vegetables served in a 

light plum tomato sauce. $23.99 
 
 

Lobster Tail 
Juicy 8oz lobster tail cooked to perfection in the oven and served with fresh vegetables, roasted 

rosemary potatoes and side pasta. $28.99 
 

 

Stuffed Salmon 
Baked salmon stuffed with crabmeat then topped with a creamy tomato lobster sauce.  $24.99  

 

 

Shrimp Scampi 
Sautéed in a delightful garlic wine sauce, laced with fresh lemon. $21.99 

 

 

*Filet Mignon 
Angus beef center cut Filet charbroiled to perfection! Topped with our wonderful mushroom zip sauce. 

Served with rosemary potatoes, fresh mixed vegetables, and side pasta.  $33.99 

 

 

*New York Strip 
Certified Angus Beef grilled to your liking served with side pasta, rosemary potatoes, and fresh mixed 

vegetables. $27.99 
 

 

*Surf and Turf 
Char- grilled to perfection! Center cut Angus beef filet mignon and 8oz lobster tail served with roasted 

rosemary potatoes, fresh mixed vegetables, and side pasta. $45.99 
 

 

* Can be cooked to order. Notice consuming raw or undercooked meats, poultry, seafood, or shellfish, may increase your risk of food borne illness. 
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