
 

 

 
APPETIZERS  

Calamari  
Lightly seasoned and fried until golden brown. Served with a red chile aioli and pomodori  sauce 

 
Shrimp 'amari'  

A  half  pound fo fried shrimp in our award winning calamari batter. Served with red chile aioli and 
pomodori sauce. 

 
House Salad  

Crisp garden greens, herb toasted croutons, parmesan cheese and diced tomatoes tossed in our 
homemade Chianti vinaigrette dressing. 

 
Caesar Salad  

Crisp romaine lettuce tossed in our traditional Caesar dressing and topped with egg, herb toasted croutons 
and parmesan cheese. 

ENTRƒES  
Choice of Chicken or Eggplant Parmesan  

Baked in our pomodori sauce topped with mozzarella and parmesan cheeses.  
Served with pasta of the day. 

 
Arrabbiatta (Angry Pasta)  

Fettuccine tossed on a white wine cream sauce with diced prosciutto ham,diced tomatoes, mushrooms and 
cracked red pepper 

DESSERTS  
Cannoli  

Baked pastry shell filled with a blend of sweetened ricotta cheese, fruit and chocolate chips. Garnished 
with raspberry puree, apricot puree and pistachios. 

   
Creme Brulee  

Baked vanilla custard with a caramelized sugar topping. Garnished with berries. 
 
 

$25 per person  
(bar, t ax, gratuity not included)  


