Calamari & Scungilli
|nsalata di Arugula

arugula salad
Insalata Mista

garden salad

A ntipast

Clams Orcga nata
Clams Casino
Calamari Fritti
fried calamari
Antipasti Caldo

hot antipasta

Calamari Siciliana

fried calamari sauteed with cherry
peppers, onions in a white wine garlic
sauce

Fcnnc Campagno]a
pasta with fennel sausage, broccoli
rabe & sun dried tomato in garlic and
oil

ettucine al Forno
egg noodle pasta baked with fresh
vegetables in a homemade sauce

Linguinc White Clam sauce
chopped & whole clams in a garlic
wine, white or red sauce

Kigatoni Bolgoncsc
meat sauce with a touch of cream

Secondi

Follo Ficcata

lightly floured chicken sauteed with
capers in a lemon, butter white wine
sauce. (also avaliable Marsala,
Francese, or Parmigiana style)

Fo”o T rattoria

chicken breast sauteed grilled
zucchini, raddichhio, fresh mozzarella
in white wine sauce.

Vitello Sorrentino

veal scalappine topped with
proscuito, eggplant & mozzarella in
light brown sauce

Bistecca Alla Griglia
grilled strip steak topped with

Sauteed onions & mushrooms in a
white wine sauce

(Gamberi Marinara

sauteed jumbo shrimp in a marinara
or fra diavolo sauce
Sa]monc al f:rcsco

salmon topped with fresh mozzarella,
tomato, capers, basil in vinagrette
dressing

alsiccia

sliced Italian sausage, peppers,
mushrooms in a fresh tomato sauce

Insalate
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Insalata Cacsar
Mozzarella CaPrcsc

sliced fresh mozzarella, tomato,
roasted pepper, prosciutto & basil
|nstata di Mesclun

esclun salad

Cozze Marinara

mussels
Cardoni Ripicni
stuffed artichoke
/ucchini Fritti
homemade zucchini stix
Melanzane R ollatini
eggplant stuffed with ricofta &
mozzarella in a red sauce
Funghi Kipicni

Stuffed mushrooms

Yimne

[Farfalle della nonna

pasta sauteed with fresh peas,

mushrooms & ham in cream sauce
Conchiglic alla Luigi

homemade shells stuffed with

broccoli rabe, roasted peppers,

ricotta & mozzarella in a pink cream

sauce

Fcnnc alla Voc”ca

amangiare's homemade vokda sauce
Linguincgi:cscatorc

mussels, clams, shrimp, scungilli &
calamari in a fresh marinara sauce

Fol[o 5car ariello
P

chicken sauteed with sausage,
potato & vinegar peppers in a garlic
brown sauce.

Fo“o Gorgonzo[a

chicken breast sauteed in a
parmesan & gorgonzola white cream
sauce.

Vitello A'Mangiarc
veal scalappine sauteed with
artichokes, fresh tomato & portobello
in light brown sauce

Vitello %icatta

lightly floured veal scalappine
sauteed with capers in a lemon
butter white wine sauce. (also
avaliable Marsala, Francese or
Parmigiano style)

alamari | _uciana

calamari sauteed with white wine,
lemon, onions in garlic & oil (also
avaliable marinara or fra diavolo)

(Gamberi alla Sinatra

shrimp & scallops sauteed with fresh
herbs, mesclun in a white wine
Marechiara sauce

All entrees are served with choice of sPaghcﬁ:i, ziti, salad or potato croquettes.

Plate Sharing $2.50

Food Allergies? If you have a food allergy, please
speak to owner, manager, chef or your server.
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