Sanclwichcs (Lunch onlg)
Al sandwiches are served with your choice of [rench fries or a mixed green salad.

Wraps
Chicken Caesar 7.95
Roast beexc, spinac}'x, tomato, and horseradish sauce 7.95

Saltimbocca (woocLburning oven sandwiches)
Frosciutto, mozzarella, tomato and mayonnaise 8.50
]taliarx sausage, fontina CI"I@CSC, red peppers, and tomato sauce 8.50

Gri”ecl eggp]ant, zucchini, roasted red peppers, sun-dried tomatoes, pesto sauce, and

fontina cheese 8.50
Pizze/Pizza
Marghcrita mozzarella, tomato sauce, and basil 11.99
Quattro Stagioni artichokes, black olives, mushrooms, and ham 1%.99
Salame e Salsiccia pepperoni and sausage 12.99
Salsiccia e Funghi sausage and mushrooms 12.99
Frosciutto Prosciutto, arugula, tomatoes, fresh mozzare”a, and basil 14.99
chctariana roasted eggplant, zucchini, roasted red peppers, and mushrooms i%.99
Salame e CiPo”c PCPPeroni and onions 12.99
Build your own Pizza (choose any three toPPings>: 1%.99
artichokes mushrooms ham Pepperoni sausage
black olives arugula fresh mozzarella red peppers
onions eggplant zucchini Prosciutto
Focaccia flatbread with olive oil, salt, and rosemary 5.50

Dailg Pizza 5Pecial 14.99



ZUPPC/SouPs

Minestrone [~ stivo
\/arietg of seasonal vcgetab]es simmered in a traditional [talian s’czjle
Cup:3.99 /Bowl 550
Tor‘te”ini
Fresh tortellini pasta filled with braised beef and simmered in a tasty chicken broth

Cup:3.99/Bowl: 5.50

Anti Pasti/ APPctizcrs

Mozzarella e Pomocloro
Sliced fresh mozzarella with vine~riPene& tomatoes and fresh basil 8.50
Prosciutto e melone
Tlﬂinlg sliced Prosciutto ham with canta]oupc 11.99
Mc]anzane Parmigiana
E_ggplant parmesan 10.99
Ca]amari fritti
Fried calamari with a side of spicg marinara sauce 10.50
Antipasto misto all’Jtaliana
Sliced cold cuts of salami, Prosciutto, mortadella, green olives, artichoke hearts and
cubed parmesan cheese 12.50
Cozzein guazzetto
Sautéed mussels with oil and garlic, white wine, and cherry filet with gar]ic bread
crouton 11.99
Carpaccio di Manzo con rucola e Parmigiano
Thinlﬂ sliced raw beef with arugula, hearts of Palm and shaved parmesan 12.99
Carpaccio di Manzo | osca
Tl"liﬂlﬂ sliced raw beef with clﬁerrg tomatoes, Belgian endive, avocado, and shaved
parmesan 1%.50

Smokecl Salmon

Smoked salmon served on crostini bread with mascarpone cheese, onions, and capers

12.99



lnsalate/Salads

|nsalata Mista con Pomodori e cuori di Palma

Mixed greens with Plum tomatoes and hearts of Palm 5.95
lnsalata alla Ccsarc

Komainc ]cttuce, croutons, and shaved parmesan served with homemade Cacsar

dressing 7.99
Jnsalata T ricolore

Arugula, endive, and radicchio greens with shaved parmesan 8.50
|nsalata di Pomodori con romana, ciPo”a, e gorgonzola

Sliced tomatoes over romaine lettucej onions, and bleu cheese crumbles 750
lnsalata di Spinaci, Pecorino, Pomoclori, caPPeri e Pomodori secchi

Spinach with tomatoes, caper berries, sun-dried tomatoes, and Pecorino cheese

7.50

|nsalata di Rucola, noci, avocado, radicchio e Parmigiano

Arugula with walnuts, avocado, radicc}wio, and shaved parmesan 8.50
|nsalata di T onno

T una salad with mixed greens, avocado, P!um tomatoes, and gri”ed asparagus

7.50

Add chicken or sl'xrimP to any salad 2.99/%.99

Primi Piatti/Fasta

Kiga’coni alla Poscaiola
Kigatoni pasta sautéed with eggplant and mushrooms in a tomato sauce with a touch
of cream, parmesan, and fresh basil 1%.99

Penne alla Sorrentina

Ferme Pasta sautéed with tomatoes, fresh mozzare”aJ and basil 11.99



Primi Piatti/[asta

Fettuccine alla Bolognese
Mettuccine pasta with meat sauce i%.99
Lasagna a"’E_miliana
PBaked wide pasta sheets with meat and béchamel sauce toPPecl with mozzarella and
parmesan 14.99
Penne con ragu di salsiccia
Ferme Pasta sautéed with grouncl sausage in marinara sauce 12.99
Penne ]ntcgrali Primavera
FPenne wheat pasta tossed with fresh vegetablcs in an oil and gar]ic sauce i%.99
Linguinc Frutti di Mare
Linguinc pasta sautéed with shrimP, clams, mussels, calamari, and garlic in ared sauce
16.99
Fettuccine con panna, broccoli, e Pomoclori secchi
[Fettuccine Pasta with broccoli and sun-dried tomatoes in a light cream sauce 14.99
Grocchi di patate, Pomoclori, e basilico
Fotato dump]ing pasta with tomatoes and basil i%.99
Tortc”ini di carne con panna, Funghi, Pise”i, e Prosciutto cotto
Becxcqci”cd tortellini pasta with mushrooms, peas, and hamin a Iight cream sauce
15.99
FaPPardc”c alla Tosca
FaPParc{e”e pasta with sweet [talian sausage, Porcini mushrooms, truffle oil, and shaved
parmesan ina light cream sauce 15.99
Cannelloni riPicni ai quattro {:ormaggi
(annelloni pasta filled with parmesan, gorgonzola, fontina, and Swiss cheeses
ina Pink sauce i4.99
Risotto of the Day market Pricc

Linguinc \/ongolc

Linguine pasta sautéed with clams, cl‘ierrg tomatoes, and white wine in an

oil and gar]ic sauce 15.99

*split charges are aPPIiec] for sa[acls, Pastas, and entrees



Sccondi Fiatti/scconc! (Course

Filetto di Maiale
Sautéed Porl( tenderloin with a grain mustard balsamic reduction 18.99

Agnc“o a”’Abbruzzesc

Braised lamb shank in a light tomato sauce served over a bed of parmesan risotto,

green peas, and mushrooms 24.99

Sca]oPPine di Pollo al Marsala e Fung}'ni
Chicken scaloPPini sautéed in Marsala sauce with mushrooms i7.99

Tagliata di T onno allOrientale

Searccl 5euow fin tuna with slna”o’cs, soy and lemon sauce served over sautéed

sPinach with steamed bok choi 22.99
Salmone alla C—;riglia
Gri”ccl salmon in white wine and cherry tomato sauce 17.99
9
Pizzaiola di Vitello
Sautécd veal scaloppini served in a tomato, arlic, oregano, and basil sauce 19.99
PP g g

Tagliata di Manzo
150z Rlb eye steak with a garlic, rosemary, sage, black peppercorn, and extra virgin

olive oilaujus 25.95
*Scconcl Courses (cxccpt lamb and tuna) are served with Potato and vcgctablc of the day.

*Flcasc be aware that cating raw or undercooked meats can cause food borne illnesses.

Contorni/Sidc dishes

Steamed broccoli 3.99 [Fettuccine with cream sauce 4.99
Sauteed spinach with roasted garlic 399 Roasted potatoes  3.99
Fennc Pomocloro and basil 4.25

Bevande/ Bcvcrages



E_sprcsso 2.50
Cappuccino 325
Soft Drinks 2.50
San Fe”cgrino !argc 5.50

small 2.75

]ced tea 2.50

Cogee 2.50

Hot Tea 2.50

Fanna largc 5.50
small 2.75

Dolci/ Desserts

Tiramisu della T osca
Our classic T osca st le Tiramisu 6.99
Y

Crémc Catalana
Vanilla Creme Brule 6.99

Sorbetto al limone
| _emon sorbet 6.99

Cannolo
C]assic Sicilian 5’cgle 5.99

F|easc, no scParatc checks on Par‘l:ies of 8 or more.

Choco]atc Lava cake

Chocolate cake served warm with vanilla

ice cream 7.50

T orte di Formaggio con salsa di lamPoni
Cheesecake with rasterr9 sauce 5.25

Vanilla or Chocolate Jce Cream  %.95






