Antipasti
Fritto Misto e 2Zucchini Baby squid, shrimp and zucchini
lightly fried until Crispy and tender served with a red sauce

Melanzana SiCiliah gliced eggplant seared then baked and

topped with marihara sauce anhd mozzarella cheese

Mozzarella Caprese fresh mozzarella Cheese topped with

ripe tomato, basil and olive oil
2Zuppe
CtraCcCiatella Chicken consume with spinach and eggs

Pasta e Fagioli Traditional TusCan white beah soup with a

toucCh Of tomato and pasta
goup of the Day
Insalate

$10.95

$8.95

$9.95

$5.25

$5.25

$5.25

Cesar coh PoIlI0O  Grilled chicken on romaine hearts with a sprinkie

Of homemade croutons, served with traditional Caesar dressing $9.95

Frutti di Mare Steamed mussels, Clams, Calamari and shrimp marinated

in olive Oil, herbs anhd lemon then served over mixed greens

$10.95

Insalata d’Angeli a delicious mix of green beans, extra Virgin olive oil,

tomatoes, red onhions, Capers, garliC ahd parsley $8.95

Ihsalata MiSta House salad of mixed green with tomato and
olives blended with a savory Italiah dressing

$7.95



Combo SpecCial
Pasta and Mista Salad your choice of Pasta with a Mista Salad ~ $13.95
Soup ahd Mista Salad YOUY choice of soup a with Mista Salad ~ § 9.95
Panini
Veal Parmiggiana SahdwicCh veal breaded with tomato and mozzarella $10.95
Meatball SandwiCh home made meatballs with tomato and mozzarella  $10.95
Prosciutto e Mozzarella SandwicCh 1talian ham with fresh mozzarella $10.95

Grilled Veggie SahdwiCh Pita bread with grilled zucchini,
eggplant, bell pepper and fresh mozzarella  $10.95

Entrée
Veal PiCCata Veal scaloppini in a light lemon and Capper sauce $14.95
Veal Marsala Veal scaloppini with a mushrooms demiglace
and Marsala wine sauce  $1¢.95

Pollo Parmiggiana breaded chicken seared, topped with Mozzarella Cheese

and tomato then baked  $12.95
Carpaccio di Saltmone: thin sliced smoked salmon topped with fresh Capes,

shallots, sweet red peppers, Olive Oil over a bed of mix greens $13.95

Tilapia alla PiCCata Sautéed Tilapia with extra Virgin olive oil, lemon,

Ccapers ahd a touch of white wine $13.95



Flouhder FranhCese dipped in egg batter and finished with a savory

light white wine sauce  $13.95

Paste

TRavioli Santa [LUCia Lobster stuffed Ravioli topped with a light pink
Creatn sauce $11.99

Penne alla Vodka Light vodka cream sauce over penne with a touch of
tomato and parmesan Reggiano Cheese  $9.99

Gnocchi di Napoli potato dumpling pasta ih a light tomato sauce topped
with shaved salted ricotta Cheese  $9.99

FettuccCini Alfredo homemade Fettuccini in a light Cream sauce  $9.99

CaVvatelli al Gorgonzola homemade Cavatelli in a light Gorgonzola Cream
sauce $10.50

[Lasaghette little lasagha with grilled eggplant, tomato, fresh Mozzarella
cheese anhd a touch of pesto and $10.99

ManiCotti homemade pasta stuffed with ricotta cheese and Mozzarella,
baked in a light tomato sauce $9.99
Canhnelloni homemade pasta stuffed with meat, spinach, mozzarella cheese

Baked and topped with a Bologhese sauce  $9.99

Consuming raw or uhdercooked meats may inCrease your risk of food bornhe ilihess.

Parties of 6 or more Guests have 18% Gratuity added to the check.



pesserts

TiramiSU Zabaione cream on a layer of Lady Fingers soaked in Espresso
and Amaretto dusted with CoCcoa powder 9.25

Créme Brule’ creamy custard topped with caramelized sugar 7.75

Fiute Limonello refreshing lemon gelato swirled together with Limoncello,
presented ih a Champaghe glass 11

SPUMONI Chocolate, Pistachio and Cherry ice Cream with Candied fruits. 5.75
Cannoli a pastry shell filled with delicious mix of Ricottas 7

Chocolte Mousse Cake chocolate sponge base topped with dark
Cchocolate mousse and dusted with CoCoa powder 8

Coppa Stracciatella Chocolate syrup, chocolate chip gelato,
topped with cocoa powder and hazelhuts 9.75

pessert Of the month ask your waiter 8.75
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Enecutive (Chef -- Ettone Laccetti



