APPETIZERS

talion wedding Soup Tossed Salaol
++ ++
Steilian Antipasto Mussels Marinara
Fresh tomato, sun-dried tomato, fresh Mussels served in a spicy marinara sauce
wozzarella, garlic and basil $11 (mild, medium, or hot). $7#
Antipasto Garlic Cheesy Bread

Marinated vegetables, romaine lettuce, A Loaf of our ttalian bread topped with garlic

tomato, onion, black and green olives, butter, parmesan and mozzarella cheese,
cucumber, prosciutto, salami, pepperoni, and then baked; served with our marinara sauce.

provolowe cheese; served with our house $5

dressing. $10

TALIAN CLASSICO

Aoldl fresh vegetables or chicken to any dish $2, adol shriwp to any dish $4.

Spaghettlt § Tomato Sauce Zitl § Tomato Sauce
sl sl
Spaghettl § Meatball Parmigiona Penne § Sausage
$11 $11
Pasta Primavera Spaghetti § Eggplant Parmigiana
Fresh vegetables sautéed in a garlic butter Eggplant that is lightly breaded and baked
and white wine sauce, tossed with pasta. ln our red sauce and served with spaghetti.
* 14 Hands Riesling o Srand Estates Chardonnay
$15 $1=
Fettuccine Alfredo Tortellint Alfredo
$13 $14
Sachetting

Served in a vodka cream sauce. $15

CHILDREN

Penne § Meatball Penng § SAUSage
$5 $e

Penne § Chicken Penne § Tomato Sauce
+7 F+

%k Each entrée L served with bread and salad



SIGNATURE DISHES

‘ /7 7
o Shrimp Fra dDlavolo

Flve Jumbo shrimp seared and cooked in a spicy marinara and served over spaghetti. $17
* 14 Hands Riesling

Flve Cheese Ravioll
Ravioll stuffed with five italian cheeses and baked in red sauce and topped with mozzarella

cheese. $11
* Hob Nob Plnot Notr

Penne Ala Vodlka

Penne served tn a creamly vodka sauce with mushrooms and sun-dried tomatoes. $15
¥ Grand Bstates Chardonnay or Hob Nob Plnot Notr

Stetlion sausage § Peppers
Sweet ltalian sausage, bell pepper, and onlons tossed with penne, garlic, and extra virgin olive

oil. $14 ,
¥ Grand Estates Chardonnay or Three Rivers Merlot

Spinach Ravioli
Ravioll stuffed with spinach and a five cheese blend; topped with Alfredo sauce.  $16

SEAFOOD

Spaghettl § white Clam Sauce
Chopped clams sautéed in a white wine garlic sauce and served over your cholee of spaghetti or
Angel hatr. $14

Spaghettl with Red Clawm Sauce
Chopped clams sautéed in a wmarinara sauce and served over your cholee of spaghetti or Angel
hair. $14
‘ / rd
w0’ Spaghettl with Mussels
Mussels prepared tn a spicy tomato marinara, served over spaghetti. $14
Shrimp Parmiglana
Five jumbo shrimp lightly battered, seared, and baked in tomato sauce and topped with
mozzarella cheese; served with a side of spaghetti. $17

SW’WWP Scampi

Five jumbo shrimp in a traditional scamp sauce tossed with angel hair pasta. $17

Tilapia Francese
Lightly battered tilapia filet sautéed in a lemon and white wine sauce. $15

%k Each entrée L served with bread and salad




VEAL § CHICKEN

veal Francese
veal cutlet lightly battered and sautéed in a

levmon and white wine sauce. $17
* santa Christinag Plnot Griglo

Chicken Marsala

Chickewn cutlet cooked in a sweet Marsala
wine with mushrooms. $1é&

veal Parmigiana
Hand breaded veal cutlet layered in our
marinara sauce and covered in mozzarella
cheese. $18

Chicken Parmigiana
Hand breaded chicken breast layered in our
marinara sauce and covered in mozzarella
cheese. $1e

Chicken Francese
Lightly battered chicken breast sautéed in a
lemon and white wine sauce. $16

Chicken Milanese
Breaded chicken fried and served over a bed
of lettuce and tomato. $15

veal Milanese
Breaded veal served over a bed of lettuce and
tomato. F18

veal Marsala
veal sautéed in a sweet Marsala wine with

mushrooms and served with spaghetti. $17
* Hob Nob Plinot Nolr or Three Rivers Merlot

BAKED DISHES

Z, Lt
Zitl mixed with ricotta, parmesan,
wmozzarella, ved sauce, and baked. $11

Mawnlcottl

Lasagna
Classic beef and cheese lasagna topped with
red sauce and mozzarella cheese. $13

Eggplant Rollatint

Manlcotti stuffed with ricotta, parmesan, 415
and mozzarella cheeses; topped with red
sauce and baked. $11
DESSERTS
S‘Pumowi cannoll
$3. 755 $3. 755
Tlramlsu white Chocolate Cheesecalee
$4.50 F4. F5

Don't forget to ask for information on our Custom Party Trays




