
An t i p as t o  / Appe t i z e r s
Bruschetta................................................ 5 
Roasted  red  peppers,t oma t oes,  gar l i c,  oregano  and
 ol i v e  topped  wi t h  goat  cheese

Calamari alla Griglia .................................... 8
Ma r i n a t e d  calama r i  w i t h  ol i ve  oi l,  gar l i c,  lemo n,
pars le y  and  balsam i c  vi nega r  cooked  to  a charb r o i l

Calamari Indorati e Fritti ........................... 8
Shr i m p  and  calama r i  mar i na t ed  in  ol i ve  oi l,  gar l i c  and
lemo n  jui ce,  fin i s hed  in  a nice  blend  of  Ita l i a n  vegetab l es

Melanzane Farcite ............................................ 8
Go l den  fr ied  eggp l an t s,  stu f f ed  w i t h  rico t t a,
mozza re l l a  and  Parmesan  cheese,  oven  baked  wi t h
toma t o  sauce  and  basi l

Crostata di Fungo ............................................ 8
A  wi l d  mush r o o m  and  rico t t a  cheese  compo t e  placed  in  a savo r y  tar t

Zuppe  / Soups
Zuppe del Giorno .............................................. 6
Soup  of  the  day

Insa la te  / Salads
Insalata di Casa .......................................... 5
A  spr i ng  mi x  salad  w i t h  our  famous  house  dress i n g

Insalata con Bietola Arrostito ..............8
A  roasted  beet  and  fr i see  let t uce  topped  wi t h  
cr isp y  pancet t a  and  goat  cheese  in  a balsam i c  vina i g r e t t e

Insalata del Giardino ............................................ 6
Garden  salad  w i t h  toma t o,  art i c h o k e,  cucum be r,  car ro t  and  
red  oni o n  in  a lemon  oregano  dress i n g
  
(add  $4 for  gr i l l e d  ch ic ke n  $5  smoked  salmon  $6  Bee f)      



Pan i n i/  Sandw i c h es
Panino con Salsiccia................................ 9
Gr i l l e d  sausage  wi t h  sautéed  peppers  and  oni ons

Panino alla Sorrentina ................................ 10
Prosc i u t t o  w i t h  roasted  red  peppers,  arugu l a,  red  oni o ns  and  
goat  cheese,  served  on  homema de  bread

Focaccia con Angnello................................ 10
Th i n  sl ices  of  lamb  wi t h  me l ted  mozza re l l a  cheese
and  fin i s hed  in  a lamb  dem i- glaze  sauce  between  our
focacc i a  bread

Focaccia con Verdura ..............................8
A  gr i l l e d  vegetab l e  sandw i c h  w i t h  roasted  red  peppers,  red  oni o ns,  zucch i n i ,  
eggp l a n t,   por tabe l l o  mush r o o m  and  arugu l a  tossed  in  ol i v e  oi l

Panino di Mortadella Mo r t a de l l a  w i t h  arugu l a,  

mar i na t ed  eggp l a n t  and  toma t oes,  served  on  our  homema de  bread  

Pasta  
Lasagna di Sora ................................................ 12
Homem a d e  egg  nood l e  laye red  w i t h  groun d  por k
and  beef,  toma t o  sauce  and  a blend  of  cheeses  w i t h
mush r o o m s

Manicotti alla Fiorentina ........................ 12
De l i ca te  homemade  nood l e  stu f f e d  w i t h  a blend  of
mozza re l l a,  Parmesan,  rico t t a  cheese  and  spinac h  in
a toma t o  sauce

Linguine Primavera .......................... 15
L i n g u i n e  nood l es  tossed  wi t h  ol i v e  oi l,  cher r y  toma t oes,  
peppe rs,  peas,  asparagus  and  basi l .

Gnocchi Quattro Formaggi .............................. 15
A  in  house  dump l i n g  nood l e  fin i s hed  in  a fou r  cheese  cream  sauce  



Riso t t o
Risotto del Giorno ................................ 15
Riso t t o  of  the  day

Do l c i  / Desser ts  Our desserts are freshly made

Coffee & Tea .................................................... $1 .50

Espresso .............................................................. $2 .00

Cappuccino ...................................................... $3 .50

Pop, Juice & Milk ........................................ $2 .00


