PANE E ZUPPE @Breab & sours)

Bruschetta $5.95

Toasted Tuscan bread, chopped roma
tomatoes, onions, herbs & garlic

Garlic Bread $3.00

Toasted Tuscan bread with garlic & butter

ANTIPASTI (aprETIZERS)

Conghiglie al Forno............. $8.95
Baked clams, blended with herds,
pecorino, garlic butter

Fresh Steamed Mussels....... $8.95

Mussels in their own broth with a spicy
tomato sauce

INSALATE savabs)

Caesar Salad...........cceuuueeeene.. $6.50
small Caesar with entree.................. $3.50
Chicken Caesar Salad......... $8.95
grilled chicken breast over Caesar salad
Salmon Caesar Salad........ $10.95

grilled salmon breast over Caesar salad

Asparagus
$4.00

Sauteed Spinach
$4.00

MiINestrone........ccceeeeeeeeeecnens $4.50
Fresh vegetable soup

Lobster Bisque.......c.cccceeeee. $5.50
crabmeat, heavy cream & cognac

With enfree..........cccoevvvvveiiiniiininnnnn. $3.50
Soup of the Day .....cccceereneee $4.50

Ask your server for the special soup of the day

Calamari Fritti ....cceeueevncenees $7.95
Fried squid served with fresh tomato sauce
Smoked Salmon................... $8.95

Thinly sliced salmon with capers, chopped
eggs & onion

Spinach Salad $10.95
Baby spinach, crabmeat & baby shrimp,

feta cheese

Pomodora alla Caprese $7.95
Sliced tomatoes with fresh mozzarella
cheese

Soup & Salad $6.95

Choice of soup of the day, Lobster Bisque
or minestrone with Caesar or Andiamo salad

Sauteed Mushrooms
$4.00

Three Course Lunch Specials

Choice of
Salad or Soup

k%

Choice of
Entrees

Ek

Choice of
Desserts



PASTA
Penne alla Rustica ............... $8.95

Short pasta tubes tossed with fresh
tomatoes served over grilled vegetables

Capellini Basilico................. $7.95

Angel hair, fresh tomato sauce & basil

Gnocci Pomodoro..........cce.... $9.95
Potato dumplings with tomato sauce &
basil

Spaghetti alla Ragu............. $8.95
Spaghetti tossed with traditional beef-veal
& meat sauce

PESCE risH & seaFoob)
Salmon Rebecca .....ueeeeneeees $12.95

Fresh salmon grilled with baby shrimp,
mushrooms and capers

Sole Andiamo...............e.... $11.95

Lemon sole sauteed and served with baby
shrimp & Champagne sauce

Scampi Alle Griglia........... $13.95

grilled jumbo shrimp served over angel hair
pasta with a light tomato sauce

VITELLO vEav)
Veal Marsala........coeeeeeeenne.. $12.95

Medallions of veal with Marsala wine sauce
& mushrooms

Veal Andiamo! .......ceeeeeennne. $13.95

Veal medallions with bell peppers, onions,
mushrooms & topped with Mozzarella
cheese

POLLAME (cHicken)
Chicken Paillard.................. $9.95

Chicken breast with fresh spinach with
lemon & mushroom sauce

Chicken Parmegiana......... $10.95
Breaded chicken breast topped with
tomato sauce & mozzarella cheese

CARNE BEEF & PORK)
Bistecca Andiamo!............. $15.95

Beef tenderloin, red wine & sauteed
mushrooms

Salsiccia Stile Chianti ..........$9.95

Grilled spicy Italian sausage over fettuccini
Alfredo

Mustaccioli Siciliane............ $9.95
Short pasta with hot Italian sausage, olives,
tomato sauce & extra virgin olive oil

Tortellini Bolognese............. $9.95
Cheese tortellini topped with veal-beef
meat sauce

Lasagna al Forno..................$9.95
Layers of ricotta cheese, meat & tomato
sauce

Spaghetti con Gamberi......$10.95
Spaghetti tossed in lobster sauce with baby
shrimp

Gamberi Ripieni................ $14.95

Jumbo shrimp stuffed with crabmeat and
light tomato pemod sauce

Trout ....0.0......00......0.0....0.0.....$12095
Grilled boneless, with medley of grilled
vegetables

SeaBass (when available) ........ Market

Veal Saltimbocca.................$14.95

Veal medallions with proscuitto ham
sauteed in white wine & served with spinach

Veal Piccata ......eeeeeeennneeene.. $12.95

veal slice with lemon butter sauce,
mushrooms & capers

Chicken Artichoke................ $9.95

Chicken breast with lemon lime sause &
baby artichokes

Chicken Marsala..................$9.95

Chicken breast with Marsala wine sauce &
mushrooms

Braciole di Maiale
al Gradigo .......ccceevuneecesennen $10.95

Porkchop stuffed with crabmeat, glazed
with brandy, served with linguini Alfredo



